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Made in the UK using ultra-fi ne icing 
sugar and the fi nest gum tragacanth
to create a fl awless, satin smooth fi nish 
for those special cakes 

Available in white and ivory in 2½kg and 
5kg packs (with colours coming soon), 
Couture offers luxury quality at an 
everyday price

Couture has amazing covering qualities 
and a superbly smooth fi nish, with no 
tearing or elephant skin 

Thousands of busy cake makers have 
already switched to Couture as their 
preferred brand and we think you will 
too, so why not give it a try?

cake-stuff.com/couture

Every 5kg 
of Couture sold

provides 
a meal 
for a child
fi nd out more at 
cake-stuff.com/feed-a-child

Couture is the new 
Great British sugarpaste 
everyone is talking about

Couture sugarpaste is made exclusively for Cake Stuff. 
Over 7,500 top baking, cake decorating and sugarcraft 
products in stock at fantastic prices, ready to be 
delivered straight to your door.

facebook.com/CakeStuff.Ltd
cake-stuff.com

@CakeStuffLtd

NEW 
website 

now
live



JULY/AUGUST  cake decorating heaven 3WWW.FOODHEAVENMAG.COM

It’s easy to get stuck in a rut and stick to what you 
know when designing a cake, but this issue will 
encourage you to unleash your creativity and go 
crazy with bold splashes of bright and beautiful 
colours! Allow yourself outside of your comfort 
zone and really go for it with edible paints and 
glitters, because after all, what’s the worst that 
can happen? You might find a new colour way 

you’d never thought of or simply a new perspective, but whatever 
happens it will be lots of fun and that’s what it’s all about, right? If you’re 
not sure where to start or you prefer your pastels to your bright pops of 
colour, turn to page 17 for Maggie Austin’s top tips on how to use colour 
on cakes.
 This issue you can find out how to breathe new life into a classic cake 
design (page 24), create a stained glass effect (page 64), make and apply 
edible sequins (page 42) and lots, lots more!
 We’ve got some amazing prizes up for grabs too –turn to page 114 to 
win a cake decorating class for two at Renshaw Academy plus a bundle of 
Rainbow Dust and Renshaw goodies, and be sure to check out our 
Decorate It pages (pages 8-9) for lots of fab giveaways. I hope you enjoy 
the issue – I’m looking forward to seeing photos of your colourful cakes! 
See you next time,

GET IN
TOUCH
Editor Jessica Gooch
jessica.gooch@anthem-
publishing.com

Publisher Sally FitzGerald
Creative Director Jenny Cook
Art Editor Martin Davies
Printed by William Gibbons 
& Sons

“Get creative with your 
designs and go crazy with 
bold splashes of colour!”

JESSICA GOOCH 
EDITOR

Cover image © Zoe Burmester 
(Darcey Oliver Cake Couture)

SUBSCRIBE 
NOW!
Turn to page 
50 for our special 
subscription offer – 
try 3 issues for 
£3 and save 25% 
on the shop price 
when you continue 
your subscription! 

JOIN US 
NEXT ISSUE!
The September/
October issue of 
cake decorating 
heaven goes on sale 
7 September – don’t 
miss it.

Cake Decorating Heaven
Find us at www.facebook.com/
CakeDecoratingHeaven and search for
@CakeDecHeaven on Twitter. Also 
keep up-to-date with all the latest 
decorating news at 
www.foodheavenmag.com

Guide to 
skill levels
1 – Beginner
2 – Intermediate
3 – Advanced

WELCOME

3

2

1

SKILL 
LEVEL
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renshawacademy.com

JOIN THE CONVERSATION

Booking for yourself, or purchasing as gift, it’s simple, just visit 
 renshawacademy.com

BEGINNERS CAKE DECORATION CLASSES

CAKE CARVING

AIRBRUSHING

MODELLING – ALL SKILL LEVELS

More classes being added on a regular basis, check website for details

No need to bring your Pinny!
Simply book and turn up, we take care of the rest.

All tuition, equipment, products, light lunch and more. It’s all included.

S O M E  O F  O U R  A M A Z I N G  T U T O R S  A N D  C L A S S E S

L E A R N  AT  T H E  A C A D E M Y

A  W O R L D  C L A S S  C E N T R E  O F  E X C E L L E N C E  –  B A S E D  I N  L I V E R P O O L

Emma-Jayne Zoe 
Hopkinson

Marc 
Suarez

Rhianydd 
Webb

Stacey 
Anderson
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Cake Décor, the go-to brand for 
cake decorating made easy, have 
extended their range with brand 
new products available 
exclusively in Sainsbury’s!

Joining the existing line up 
will be a new version of Mirror 
Glaze, now in a vibrant purple.

For flavouring made easy, look 
no further than Cake Décor’s 
Flavour Ice, which comes in 
Coconut, Salted Caramel and 
Chocolate flavours! 

To make decorating even 
simpler, Cake Décor have also 
brought Edible Pens to the 

market – simply use these on 
your cakes the way you would 
normal felt tip pens on paper!

To celebrate the launch, Cake 
Décor are giving one lucky 
reader a bumper goody bag 
featuring all of these new and 
exciting products. To be in with a 
chance of winning, all you need 
to do is sign up to the Cake Décor 
and Sprinkles & Co newsletters 
by sending an email to 
competitions@mycakedecor.
co.uk. The competition will close 
on Thursday 31st August 
at 5pm – good luck!

New products…

Enjoy watching Cake Craft World’s
(www.cakecraftworld.co.uk) team of experts 
sharing their knowledge through a series of 
cake decorating tutorials in the comfort of 
your own home. They will be keeping an eye 
on the latest trends to bring you exciting 
videos every month, plus you will also receive 
10% off all products purchased from their 
online store! For more details and to enter, 
go to www.foodheavenmag.com/tag/
competitions

WIN A 1-YEAR MEMBERSHIP TO 
CAKE CRAFT WORLD’S ONLINE CAKE 
DECORATING SCHOOL, WORTH £65!

Decorate it! WE CATCH UP WITH ALL THE LATEST CAKE 
DECORATING NEWS, PRODUCTS AND EVENTS

Piping iced detail straight onto a cake can be tricky – one slip or smudge 
and you could end up with a cake decorating disaster! Squires Kitchen’s 
new Pipe & Press is a clever cake tool that will give you more confidence 
when decorating as it allows you to get the design perfect before piping 
onto a cake, meaning no more messy mistakes. It’s also ideal for spacing 
designs evenly around the sides. Find the new Pipe & Press at all good 
cake decorating shops and direct from Squires Kitchen at squires-shop.
com. RRP £7.95. We’ve got five Pipe & Press embossers to give away, 
simply go to www.foodheavenmag.com/tag/competitions to be in with a 
chance of winning!

PIPE LIKE A PRO! 

WIN a bumper 
goody bag!

Sugar flowers made easy…

The success of the ‘easiest’ 
concept for making roses has 
proven to be something of a 
breakthrough in the cake-
making world with many 
people now confident enough 
to decorate their cakes and 
cupcakes with sugar roses. 

FMM have added more 
flowers to their fantastic 
range of cutters so you can 
now make a carnation and a 
peony without the fuss.  
 Flowers made this way do 
not need wiring and all you 
need to do to make bigger 

flowers is to add an additional 
strip of paste – it’s that easy! 

To celebrate the launch of the 
new products, FMM have got 
6 sets of cutters to give away to 
six lucky Cake Decorating 
Heaven readers, which includes 
the Easiest Rose Ever (£6.95), 
Smallest Easiest Rose Ever 
(£8.95), Easiest Carnation Ever 
(£10.50) and the Easiest Peony 
Ever (with leaf cutter) (£11.99). 
For more details and to enter, 
visit www.foodheavenmag.
com/tag/competitions

WIN! 6 sets of FMM cuttersUp for grabs!

CDH22.News.jg3.indd   8 22/06/2017   13:04
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CAKE DECORATING NEWS

Cake Break is a fun and easy way to bring people together to 
raise vital funds and help the MS Society provide better 
treatments, services and information to everyone with MS. So 
whether you’re a star baker, an expert faker, or somewhere in 
between, you can take a Cake Break your way. Why not bake 
homemade goodies from the recipes on the MS Society website, 
or pop to the supermarket for ready-made treats to share?
 Over 100,000 of us in the UK have MS. It’s unpredictable, 
and different for everyone. It’s often painful, exhausting and can 
cause problems with how we walk, move, see, think and feel. But 
it doesn’t have to be this way. We’re driving research into more – 
and better – treatments. For everyone. Together, we are strong 
enough to stop MS.

Register for a delicious Cake Break pack today and help stop MS.
Online www.mssociety.org.uk/cake 
Phone 0300 500 8084
Email cakebreak@mssociety.org.uk

Cake Break is 
missing one vital 
ingredient… You!

Take a break...

Check out the new Lumo 
Gel range from Rolkem! 

With 9 colours now 
available, they’re perfect 

for colouring buttercream, 
sugarpaste, royal icing and 

more! The gorgeous 
3-colour swirl on these 
cupcakes was created 
using the new Wilton 

3-Colour Coupler, a great 
piping system you can use 

to pipe up to 3 colours, 
simultaneously making 

easy work of your 
cupcakes. Find both 
products at www.

sweetsuccess.uk.com 
priced at £3.30 for the 
coupler and £3 for the 

gel colours.

NEED YOUR 
ICING 

NICE AND 
BRIGHT? 

The Renshaw Academy is a stunning, brand-new 
state-of-the art facility, right in the heart of 
Liverpool, dedicated to the art of Sugarcraft. 
Aimed at developing the skills of sugarcrafters, 
cake artists and industry professionals from 
around the world who have cake decorating at 
heart, the Academy offers world-class cake 
artistry courses presented by world-renowned 
tutors for all skill levels, from beginners to experts.
 The Academy has some fabulous classes 
coming up, with new ones being added all the time. 
If you’re a beginner looking to develop your skills, 
why not try the new Saturday beginner’s courses 
(15th July with Marion Frost and 5th August with 
Elaine Hamey) that will show you how to cover 
cakes, create flowers and use Royal icing.
To see the full range of courses and to book, visit 
www.renshawacademy.com

Renshaw 
Academy classes 

Dates for the diary…

Add some colour and a touch of sparkle!
Widely regarded as the world’s best 
icing and food dusting colours, 
Rolkem dusts are made in South 
Africa using the finest concentrated 
food colourings and natural pigments. 
They are available in hundreds of 
colours, which can be blended together 

to create an infinite palette of shades. Their ‘Supers’ range of metallic 
colours is amazing, containing real gold and silver to create the most 
realistic high gloss metallic shine ever seen in a 100% edible colouring. 
The full range of Rolkem dust colourings and food contact glitters are 
available to buy at Cake Stuff. www.cake-stuff.com/Rolkem

Go for it… 

CDH22.News.jg3.indd   9 22/06/2017   13:04
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YOU WILL NEED

FOR THE CAKE
•   12.5cm (5in) deep x 10cm (4in) round, 

filled, ganached sponge cake
•   10cm (4in) deep x 15cm (6in) round, 

filled, ganached sponge cake 
TO DECORATE
•   10cm (4in) cake card
•  15cm (6in) cake card
•   1.2kg (2lbs 6oz) The Sugar Paste™: white
•   Magic Colours Pro Gels: Lemon 

Yellow, Neon Yellow, Garden Green, 
Fuchsia, Red, Neon Orange

•   vegetable fat (eg. Trex)
•   SugarFlair Paste Colour: Liquorice
•   SugarFlair Food Grade Rejuvenator 

Spirit Isopropyl Alcohol 
•   Magic Colours Sparkle Dust: Pink
•   2-3 green edible wafer paper sheets
•   Magic Colours Edible Black Jumbo  

& Skinny Marker
•   SK Essentials: Piping Gel
•   Magic Colours Edible Glue
•   Magic Colours Airbrush Colours: 

Green, Yellow, Pink
•   100g (3½oz) SK Modelling Cocoform: 

White
EQUIPMENT
•   1 x round cake drum 25cm (10in) 
•   length of cerise pink ribbon (or 

similar) for above board
•   scalpel

•   cake smoother
•   SK Bellissimo Flexi Smoother: 

medium
•   smooth rolling pin
•   self healing mat

•   mini triangle cutter
•   blade tool
•   artist's palette
•   assorted brushes (food use only)
•   small circle cutter (or large piping nozzle)
•   mini circle cutter (or regular nozzle)
•   scissors
•   cake steamer (or kettle)
•   airbrush machine
•   cake turntable (optional)
•   disposable gloves
•   ruler
•   pointed tip chisel tool & tri tip  

chisel tool
•   22 gauge florist wire
•   nile green florist tape
•   small piece kitchen foil
•   cocktail stick

Tutti Frutti
CAKE
Tap into the ever popular Japanese trend 
of Kawaii with this summery cake by Zoe 
Burmester from Darcey Oliver Cake 
Couture (www.darceyoliver.co.uk).

TECHNIQUES  
USING CUTTERS, MAKING PATTERNS, 

MODELLING, HAND PAINTING

3

2

1

SKILL 
LEVEL

10 cake decorating heaven  JULY / AUGUST
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P R E PA R I N G T H E CA K E S & B OA R D

1 Take 900g (2lb) white sugarpaste and add a 
drop of lemon yellow gel to create a very pale 
lemon cream colour. Take the prepared cakes 
and, one at a time, cover in the lemon cream 
sugarpaste, using a cake smoother and/or 
flexi smoother to polish and create sharp 
smooth edges. Brush the 25cm (10in) cake 
drum with a little boiled, cooled water. Roll out 
300g (10½oz) cream sugarpaste to a 5mm 
(¼in) thickness and lay it over the drum. 
Smooth the surface with a cake smoother, then 
trim away any excess sugarpaste using a scalpel 
or sharp knife. Set the covered board aside for 
at least 24 hours to firm up. Once firm, wrap 
the pink ribbon around the edge of the cake 
drum and attach using double-sided tape.

MAKING THE PINEAPPLE CAKE TIER

1 Take the remaining 100g (3½oz) white 
sugarpaste and colour it a vivid yellow using 
the neon yellow gel. Roll out to a thickness of 
5mm (¼in) and using a large 10cm (4in) circle 
cutter, cut a circle topper. Leave to firm up for 
about 10 minutes.

2 Brush the top of the 10cm (4in) cake lightly 
with cooled boiled water. Gently place the 
neon yellow circle on top of the cake and use 
a smoother to press into place.

3 Roll out the excess neon yellow sugar 
paste as thinly as possible and cut out 
approximately 40 triangles using the mini 
triangle cutter. Set to one side to dry slightly.

4 Rub a little Trex on the back of one triangle 
and place it at the top of the cake with the top 
point touching just below the top rim. Now 
repeat with the other triangles and work your 
way around the top layer of the cake. You 
should use approximately 10 triangles around 
this first layer.

TOP 
TIP

By using Trex to stick the 
triangles to the cake, you will be 
able to slide and move them 

around in position. If you use water you will 
not have the flexibility to move the triangles 
should you need to.

5 Now move to the second layer and place 
one triangle underneath and in between two 
triangles that are above it. As you move 
around this second layer the alternated 
triangles will naturally create cream triangles 
in relief. Make sure that your horizontal lines 
are level as you move around the cake.

6 Continue this process, working your way 
down the cake. The fourth line should be the 
bottom one. If you find the triangles are too 
long to finish neatly around the bottom edge 
of the cake, use a scalpel to trim the excess 
neatly away. Leave the cake to settle and dry 
out slightly before moving to the next stage.

7 Use a blade tool to lightly mark out and 
position the eye and mouth curves.

8 Use a tape measure to make sure the eyes 
are evenly spaced and at equal heights.

9 Mix the liquorice black gel paste with a few 
drops of alcohol to create a paint. With a very 
fine brush, paint over your premarked lines to 
draw the curved eye. Then paint on five 
smaller upward curves to create eyelashes. 
Repeat on the other eye.

10 Finally paint the upturned smile and leave 
to dry.

COLOURCOLOUR

CDH22.TuttiFrutti.jg3.indd   11 22/06/2017   14:31
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11 Take approximately 20g (¾oz) sugarpaste 
and colour pale pink with a tiny drop of 
fuchsia gel. Roll it out and cut two small 
circles – using either a circle cutter or the 
wide edge of a large piping nozzle.

12 Brush both cheek circles with the pink 
sparkle lustre dust.

13 Dab a little water to the back of the 
cheeks and place in position.

14 Now for the pineapple leaves. Use pre-
coloured green wafer paper, or alternatively 
lightly airbrush some white wafer paper with 
green airbrush colour.

15 Use an edible black marker to draw out 
three different sized elongated leaf shapes. 
The small should be approximately 8cm (3in) 
high, the medium 10cm (4in) high and the 
large leaf 14cm (5½in). Use your templates as 
a guide and cut the wafer paper into 
rectangles. You are aiming for at least 6 of 
each size (so 18 leaves minimum in total). 
Stack the rectangles behind each leaf 
template and use scissors to cut the leaves 
out. You should be able to cut one stack at a 
time, rather than individually.

16 Once the leaves are all cut out, snip a little 
incision about a quarter of the way up the leaf 
from the base. Repeat with all leaves.

17 Slide one 
side of the cut 
base of the leaf 
over to the other 
side and use a 
dab of water to 
secure in place.

18 This will create 
a curve in the base of 
the leaf. Neaten and 
trim any overhanging 
paper where 
necessary. Repeat 
with all the leaves.

19 Take 100g 
(3½oz) white 
sugarpaste and 
colour it green with 
garden green gel. 
Take a small ball and 
flatten to a flat disc 

approximately 5cm (2in) in diameter. Wrap 
the rest of the green sugarpaste and leave to 
one side for later use. Brush a tiny dab of 
piping gel on the underside of a small leaf 
and place it as far out to the edge of the disc 
as possible. Press in place.

20 Repeat with the other 5 small leaves until 
you have gone around the disc. You are creating 
the pineapple top from the outer leaves in, so be 
mindful of leaving enough space.

21 Now take the medium-sized leaves and 
repeat the process, and finally the longest 
large leaves which are to be placed in a tight 
coil in the centre of the pineapple top. Leave 
for about 20 minutes until it is dry and firm.

TOP 
TIP

You only need the tiniest amount 
of piping gel to stick the wafer 
paper. Use too much and the 

paper will disintegrate.

22 Use a steamer and gently waft it over the 
leaves to create movement. As the steam 
passes over the paper it will make the leaves 
curl inwards and outwards. If you don't have 
a steamer you can use a kettle.

23 Brush the 
underside of the 
pineapple top 
with a little edible 
glue and place 
in the centre 
of the pineapple 

cake. Leave to one side.

M A K I N G T H E WAT E R M E L O N T I E R

1 Take the 15cm (6in) cream covered cake 
and place it on a turntable. Mix a little 
green and yellow airbrush colours in a  
little pot to create a lime colour, then 
place in the airbrush. While turning the table 
slowly, lightly and evenly colour the bottom 
fifth of the cake.

CDH22.TuttiFrutti.jg3.indd   12 22/06/2017   14:32
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2 Once dry, take some pink colour and as 
before, lightly and evenly spray the top third of 
the cake. Be sure to leave some cream showing 
between the pink and lime green layer. 

TOP 
TIP

If new to airbrushing, make sure 
you always wear gloves to avoid 
transferring colour accidentally to 

your cake. Always wash the machine out in 
between colours, and test your colours on a 
sheet of scrap paper before you spray the cake.

3 Once this layer is dry, go over with more 
pink, making sure you concentrate the colour 
at the top of the cake. You want to achieve an 
ombre effect with the top of the cake being 
the darkest pink and then graduating down to 
a pale pink into the cream. Build this up in 
layers, making sure you allow drying time 
in between.

4 Take the pre-coloured green sugarpaste, 
knead well and roll out into a long skinny strip. 
Use a ruler and scalpel to cut a thin strip 1cm 
(½in) wide by approximately 50cm (20in) long. 
The strip needs to wrap around the 
circumference of the cake. Brush the base of 
the cake with a little water and place the thin 
strip of green around the base to form the rind 
of the watermelon.

5 Take a small ball of sugarpaste and colour it 
black using the black gel. Roll it out thinly and 
use a mini circle cutter or piping nozzle to cut 
out two eye circles. 

6 Place the eyes about a third of the way 
down the cake and secure in place with a dab 
of water. As before, use a blade tool to mark 
where the smile will be on the face. Mix up 
the black gel with alcohol to create a paint and 
paint the smile in place over your guideline. 
Then draw a small curved line from under the 
eye and add in a couple of eyelashes. Repeat 
with the other eye. Leave to dry.

7 Take the excess 
black sugarpaste 
and roll into tiny 
balls. Use your 
fingers to squash 
into elongated 

teardrops to create the watermelon seeds.

8 Attach the seeds at intervals all around the 
cake using a small brush moistened with water.

M O D E L L I N G T H E C H E R R I E S

1 Colour approximately 30g (1oz) white 
sugarpaste with both fuchsia and red gel pro 
colours to produce a deep cherry colour. Take 
about half and roll into a cherry-sized ball. 
Use the end of the pointed chisel tool to 
create a hole for the stalk, then use the side 
of the tool to create an indentation at the top 
of the cherry. Repeat with the other cherry 
and leave to dry on a curved former.

2 Cut two short lengths of 22 gauge wire and 
wrap both of them in nile green florist tape.

3 Place the two wrapped wires together at 
one end and press tightly.

4 Take an extra piece of florist tape and bind 
the top of the two wires together to form the 
top of the cherry stalks.

5 Dip the ends into edible glue, push into the 
cherries and leave to dry.

M O D E L L I N G T H E O R A N G E S L I C E

1 Take the modelling chocolate and knead in 
a drop of neon orange to create a pale 
creamy orange colour. Now take out 20g 
(1oz) from this and add in more neon orange 
gel to create an intense orange colour. 

COLOUR
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2 Roll the 80g (2¾oz) ball of orange cream 
modelling chocolate into a ball, then squash 
down one end.

3 Use your fingers to smooth down to create 
a wedge shape. Make sure the orange slice 
is curved at the base and that the wedge on 
both sides comes into a narrow flat edge. 
Trim with a scalpel if required.

4 Roll out the orange modelling chocolate as 
thinly as possible and drape it over one side 
of the slice. Cut a curve at the thick edge of 
the wedge following the natural curved line.

5 With your fingers, pull back the unwanted 
orange paste at the thick base end of the slice.

6 Place on a soft base and use the tri-tip chisel 
tool (or blade tool) to mark out the segments 
of the orange slice. Once happy with this, use 
the tool to further texture the segments. Place 
the orange slice in the fridge for 5 minutes to 
harden slightly, then repeat Steps 4-6 on the 
other side of the orange slice.

7 Allow the orange slice to dry and harden 
for an hour or so on a curved surface. Roll out 
another piece of orange modelling chocolate 
and drape it over the back of the slice to form 
the outer peel.
8 Trim with a scalpel.

9 Take a small piece of foil, scrunch it up and 
press it into the back of the orange to create a 
peel texture.

10 Roll four tiny balls of creamy orange 
modelling chocolate and shape them into 
teardrop pips. Brush with a little edible glue 
and place on one side of the orange slice. 
Now leave the entire piece to dry (preferably 
overnight but at least 4 hours). I place it inside 
a bowl to keep the curved shape of  
the segment.

TOP 
TIP

The orange segment can be 
made from flower paste instead 
of modelling chocolate.

AS S E M B L I N G T H E CA K E

1 Take the 15cm (6in) watermelon cake and 
secure onto the prepared board with a little 
royal icing. Now place the pineapple cake on 
top, centrally and lining up the faces and 
smiles before you secure in place with royal 
icing. As these are pretty small cakes it is not 
necessary to dowel in between layers.

TOP 
TIP

If you increase the size of the tiers to 
make a larger cake, you may need 
to dowel the tiers for support.

2 Take the orange slice, and insert a cocktail 
stick dipped into a little edible glue. Place the 
orange on the stick into the cake at an angle, 
and attach with a little glue at the base. Place 
a little rolled up kitchen towel behind to 
support it while it dries in place, if necessary. 
Place the cherries on the board to the 
opposite side of the orange, securing in place 
with a little edible glue.

COLOUR
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1 Crumb coat and ganache your sponge 
cakes ensuring nice sharp edges.
2 Cover the cakes with sugarpaste, easing it 
over the top and sides with your hands. 
Using the upside down method to cover the 
cake, use flexi smoothers to ensure nice 
sharp edges. Cut off any excess paste, then 
chill the bottom tier cake. (A-C)
3 Prepare your coloured sprinkles by pouring 
them into a container big enough to fit  
your cake. 
4 When the cake has chilled and is firm to 
touch, cover with piping gel using a  
large brush. (D)
5 Carefully roll the cake in the sprinkles 
ensuring an even coverage. (E-F)
6 Using jumbo straws, dowel the bottom 
tier. Insert one straw, mark to the correct 
height, remove from the cake and cut. Using 
this straw as a guide, cut the remaining 
straws to the same height to ensure a level 
cake. Set the cake aside. (G)
7 Now move onto the top tier. Mix your 
chosen colours of edible lustre dust with 
rejuvenating spirit or vodka to a liquid form. 
With a clean sponge, using one colour at a 

DRIP & 
SPRINKLES CAKE
Personalise this fun party cake by Alison Young Evans  
from Centre Stage Cakes (www.centrestagecakes.co.uk).

YOU WILL NEED

FOR THE CAKE
•   13cm (5in) and 18cm (7in) sponges  

of your choice, crumb-coated  
and ganached

TO DECORATE
•   sugarpaste (I used Couture)
•   flower paste or CMC added  

to sugarpaste
•   100 and 1000's sprinkles
•   piping gel
•   edible lustre dusts (colour of your choice)
•   rejuvenator spirit or vodka
•   royal icing
EQUIPMENT
•   flexi smoothers
•   large tin to hold sprinkles
•   large brush
•   10cm (4in) cake card
•   23cm (9in) cake drum
•   clean sponge
•   20 gauge floral wire/lollipop sticks
•   Patchwork Cutters large 

number cutters of your choice
•   jumbo straws
•   spoon

time, dab over the cake. Build up the colours 
until the desired effect is achieved, then 
leave to dry. (H)
8 Using either flower paste or sugarpaste 
with CMC added for extra strength, roll out 
and cut two each of your desired numbers. 
Due to the shape of the number decide if a 
lollipop stick or wire is required to support the 
number. With '30' I decided to insert wire 
between the two pieces of sugarpaste. Glue 
the numbers together and set aside until 
completely dry. (I)
9 When the numbers are completely dry and 
firm, cover them in piping gel and dip into the 
sprinkles. Leave to dry. (J-K)
10 Add the top tier to the cake with cake 
card in between. Mix up a fairly runny 
consistency of royal icing, to the colour of 
your choice. Using a spoon, gently pour royal 
icing over the top of the cake and allow parts 
to drip over the sides. (L)
11 Insert  the numbers into the top tier by 
inserting wires into drinking straws, then 
insert them into the cake.
12  Step back and admire your creation!
  

3

2

1

SKILL 
LEVEL

TECHNIQUES  
USING CUTTERS, COATING WITH 
SPRINKLES, USING ROYAL ICING

A

G

B

H

C

I

D

J

E

K

F

L
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J ust as the placement of shapes 
can direct the eye, so, too, can 
colour. Unexpected uses of 

pigment, like dark brown petal dust 
brushed on the surface of a silvery 
green leaf, give a sense of realism and 
dimension to your work. From painting 
on cakes to mixing the perfect ombré 
sugarpaste, the use of colour can 
enrich designs in endless ways.

Colour is incredibly subjective –
not only in what we like, but even in 
what we see and how we identify 
colour. I once had a design meeting 
with a couple who told me they 
wanted a fuchsia cake. As the three
of us sat there with my portfolio, we 
each pointed to a different example
of what ‘fuchsia’ looked like.
At that point, I brought out a Pantone 
booklet and we settled on a number, 
rather than a name. 

TIPS

Event planners or 
designers may be 
familiar with Pantone 
numbers, but your client 

may not be. Ask for a swatch of fabric 
from the bridesmaid’s dress or paint 
samples from a DIY store.
Not only does this help you, the 
designer, to have a physical piece 
from which to colour match, but
it gives the client a tool to 
communicate clearly.

Gel colour is the way 
to go for colouring 
sugarpaste or gum paste. 
Massage the gel into the 

sugarpaste or gum paste, adding it only 
a little at a time, until you reach your 
desired colour. Some colours can stain 
your hands, so have some disposable 
gloves handy. Use a dab of shortening 
(vegetable fat) on the work surface as 
you massage in colour, as the gel makes 
the sugarpaste or gum paste sticky. 

 If you need to match 
a specific colour, try 
your blend of gel colours 
on a small piece of 

sugarpaste or gum paste first. Once 
you have your formula down, colour 
the entire batch. 

Freshly coloured 
sugarpaste or gum 
paste intensifies as it sits. 
The red sugarpaste you 

thought was not quite deep enough 
might be perfect after it has rested in a 
zip-top bag for 20 minutes. 

On the other hand, 
as soon as coloured 
sugarpaste is 
exposed to air and 

light, it starts a slow colour fade. 
Direct sunlight and fluorescent light 
accelerate this process. Coloured gum 
paste is more fade resistant.

There are tons of 
colour dusts available 
and you could spend a 
fortune on them. Use 

these to brush soft colour onto gum 
paste flowers or for wet medium paint. 
Just as with fine art pigments, edible 
colours can be layered and blended to 
make new ones, meaning you don’t 
necessarily need to buy orange petal 
dust if you have red and yellow. 

Clear, high-proof 
alcohol or extract 
turns dry pigments into an 
edible paint. The higher 

the proof, the more quickly it 
evaporates, leaving only the colour 
behind. I use cheap vodka that I would 
not be tempted to drink. It imparts no 
flavour or odour or quantifiable alcohol.

Read the labels. Some 
dusts, particularly metallic 
ones, are meant for 
decorative use only. Save 

these for display cakes or for elements 
that will be removed before serving. 

Extract taken from 
Maggie Austin Cake 
by Maggie Austin. 
Copyright © 2017 by 
Maggie Austin. 
Photography © Kate 
Headley. Used by 
permission of 
Houghton Mifflin 
Harcourt. All 
rights reserved.

COLOUR!
Cake designer to the stars Maggie Austin explains how to 
get the best and brightest results for a showstopping finish.

8 tips for working with...8 tips for working with...8 tips for working with...

FEATURE
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1 Crumb coat the cake using a palette knife 
and let it rest for a minimum of 1 hour.

2 Cover the cake with an even layer of 
buttercream and smooth using a cake scraper.

3 Trace your chosen image onto a sheet of 
greaseproof paper and cut it out. (Turn to 
page 108 for the template).

4 Place the cut out design on your cake and 
using a cocktail stick, trace this onto the cake.

5 Using buttercream in piping bags with a 
hole cut at the tip, pipe a border along the 
traced design – half ivory and half white for 
the arms, legs and backside of the girl, purple 
for the dress etc. as shown.

Decorate the dress
6 Use a painter’s palette knife to smooth 
the buttercream. 

3

2

1

SKILL 
LEVEL

TECHNIQUES  
PIPING BUTTERCREAM 

BUTTERCREAM 
PETALS GIRL
Neetha Syam from Buttercream Petals (www.buttercreampetals.com) shows you 
how to build up buttercream flowers to make a pretty girl with a basket of flowers.

YOU WILL NEED

FOR THE CAKE
•   20cmx10cm (8x4in) high  

round cake
TO DECORATE
•   black buttercream 

(Wilton Black)
•   brown buttercream 

(Wilton Brown Marron)
•   white buttercream 

(Sugarflair superwhite)
•   ivory buttercream 

(Wilton Ivory Marfil)
•   green buttercream 

(Wilton Leaf green)
•   yellow buttercream 

(Wilton Golden yellow)
•   purple buttercream (Wilton Violet)
•   pink buttercream (Wilton Rosa)
EQUIPMENT
•   piping bags
•   cocktail stick
•   scissors
•   palette painting knives 
•   Wilton nozzles 352, 103, 81 and PME 

57R nozzle 
•   flower nail
•   cake scraper 
•   Wilton gel colours
•   palette knife
•   greaseproof paper

C OV E R I N G T H E CA K E

C R E AT E T H E P E TA L S G I R L

18 cake decorating heaven  JULY / AUGUST
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7 Using the purple buttercream and 57R 
nozzle, pipe a couple of rows of small flowers 
on the dress of the girl. For this, place the 
nozzle in a 30-degree angle and pipe short 
petals, applying firm pressure and pulling 
gently to form a tapered end.

8 Using the pink buttercream in a piping bag 
fitted with the 57R nozzle, pipe some more 
small flowers. Finish off by piping small dots 
in the middle of the blooms to create the 
centre of the flower by using yellow and 
white buttercream.

9 Using purple and white buttercream in 
piping bags with a small hole cut at the end, 
pipe the details of the dress – small dots for 
beads, white bow, purple straps etc.

BIRTHDAY
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10 Using green and yellow buttercream in 
piping bags with a small hole cut at the end, 
pipe long strands to resemble grass. Smooth 
it using a palette knife.

17 Freeze the blooms for 15 minutes or so, 
until firm to touch.

18 Using the brown buttercream in a piping 
bag with a small hole cut at the end, pipe 
small dots to resemble a basket. Using 
yellow buttercream, pipe small dots to 
resemble flowers in the basket.

19 Using the brown and black buttercream 
in a piping bag with a small hole cut at the 
end, pipe strands of hair.  

20 Using a pair of scissors, transfer the 
frozen blooms onto the cake.

14 Using the 
piping bag 
with green 
buttercream, 
pipe small dots 
around the yellow 
centre to define 
the middle of the 
flower. Pipe this 

flower in multiple colours (purple, pink, 
white and two-tone purple and white).

11 Take a flower nail and stick a piece of 
square greaseproof paper on top of it with 
some buttercream. Using the pink 
buttercream and the 103 petal nozzle, pipe 
some simple flowers. Position the nozzle at 
a 30-degree angle, the wider end touching 
the middle of the flower nail and the narrow 
end facing upwards. Apply even pressure to 
release a fan shaped wavy petal.  

12 Continue and pipe five more petals as 
you rotate the flower nail slowly.

13 Using the piping bag with yellow 
buttercream, fill the gap in the middle of  
the flower.

15 Using the 
purple 
buttercream and 
the 81 petal 
nozzle, pipe 
some small 
chrysanthemum 
flowers. On the 
flower nail, pipe 

some purple buttercream in a circle and fill it.  
Starting from the middle, place the nozzle at 
ninety-degree angle and pipe two upright 
petals facing each other. 

16 Continue piping more upright petals 
around it (4-5 layers) until a small 
chrysanthemum is formed.

20 cake decorating heaven  JULY / AUGUST
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BIRTHDAY

21 Using the green buttercream with a  
352 leaf nozzle, pipe small leaves in between 
the flowers. Place the nozzle at a 30-degree 
angle and apply firm pressure to release a 
good amount of buttercream, which will 
form the base of the leaf, then gently pull 
away, decreasing pressure to create a neat  
tapered end. 

22 Using purple buttercream and the 57R 
nozzle, create similar small flowers as in the 
dress of the girl (Step 8) to fill any gaps.

23 Using purple buttercream and the  
57R nozzle, pipe some petals on the top 
section of the cake.

26 Finish off by piping some leaves in 
between the blooms using a green piping 
bag fitted with the 352 nozzle.

TOP 
TIP

You can add more blooms/leaves 
to fill any gaps. A cocktail stick is 
a great tool for any fixing any 

piping mishaps and also for shaping  
petals/flowers.

24 As in Step 11, pipe and freeze some 
blooms using two-tone buttercream bags 
(filled with half purple and half white 
buttercream) and purple buttercream with 
the 103 nozzle.  

25 Using a pair of scissors, transfer and 
arrange these blooms around the cake like 
a border.

JULY / AUGUST  cake decorating heaven  21
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LAVENDER 
CUPCAKES
If you have never tried painting before, these quick and easy 
cupcakes by Stephanie Weightman would be a good place to start. 

YOU WILL NEED

FOR THE CUPCAKES
•   5 cupcakes covered with sugarpaste 

tinted with lilac edible powder food 
colours in various strengths

TO DECORATE
•   edible powder food colours in citrus  

green, white, navy blue, cherry red, 
lilac blue

•   edible varnish
EQUIPMENT
•   6mm (¼in) flat brush

3

2

1

SKILL 
LEVEL

TECHNIQUES  
HAND PAINTING

2 To make an edible lilac paint, mix navy blue, 
cherry red and lilac blue with white. Mix this 
to a shade darker than your sugarpaste 
plaque and use the tip of the brush to print 
little lavender flower shapes.

4 Reload the brush and paint more lavender 
flowers down the middle of the stems.

1 Use the flat brush with citrus green and 
white to paint stems on the sugarpaste 
plaque on top of the cupcake.

3 Build up the pattern of the lavender, 
working your way down the outside edges of 
the stems. 

5 Paint more little flowers at the bottom over 
the stems.

6 Go back and paint more citrus green and 
white foliage below the flowers.

The finished cupcakes would make a 
beautiful spread at a summer wedding  
or party!

Project taken from 
Painting Flowers on 
Cakes by Stephanie 
Weightman, published 
by Search Press, RRP 
£8.99. www.
searchpress.com
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YOU WILL NEED

FOR THE CAKE
•   a crumb-coated and chilled cake 

(I used a 5-tiered cake, with tiers 
measuring 30cm (12in), 25cm (10in), 
20cm (8in), 15cm (6in) and 10cm (4in) 
round, with 3 layers of sponge per tier)

TO DECORATE
•   sugarpaste (as a guide, 1kg (2lb 2oz) is 

usually enough to cover a 20cm (8in) 
round cake, so multiply accordingly)

•   paste food colouring in navy blue, 
midnight blue or royal blue, and 
charcoal colours – you’ll use more 
than you think

•   ribbon to attach around the base of 
each tier of cake (optional) 

•   royal icing at stiff peak consistency, 
coloured using neon paste  
food colourings

•   sugarpaste/flower paste, coloured 
using neon paste food colourings 
EQUIPMENT

•   brand new rubber or plastic gloves 
•  apron
•   thin-tipped knife or cocktail stick
•   cornflour
•  rolling pin
•   cake smoothers
•   scribe tool or a clean pin (optional)
•   cake boards measuring 35cm (14in), 

30 (12in), 25cm (10in), 20cm (8in), 15cm 
(6in) and 10cm (4in) round

•   piping bags
•   hard rolling mat or clean hard work 

surface, smeared with a little white 
vegetable fat or coconut oil

TECHNIQUES  
PIPING, COLOURING SUGARPASTE,  

CREATING PATTERNS

3

2

1

SKILL 
LEVEL

Bee Berrie updates a classic design using bold, colourful hand-piped 
patterns. The contrasting dark colour really makes the piping details pop! 

MIDNIGHT-BLUE 
PARTY CAKE

T O C O L O U R YO U R I C I N G

1 First, colour your sugarpaste by flattening 
the icing on the worktop, then spreading a 
copious amount of paste colouring all over its 
surface, before kneading the colour evenly 
into the icing. It’s a good idea to wear a pair of 
box-fresh rubber or plastic gloves for this job 
to avoid getting stained hands, and an apron 
to avoid getting the pigment on your clothes. 
Repeat the process until the icing is just one 
or two shades lighter than you’re looking for, 
as often the colour will darken over time. If 
you have time, wrap the icing in clingfilm and 
leave for around an hour to deepen in colour. 
If the icing starts to crack, or looks like it’s 
getting dry, add a splash of fresh cold water 
to it – this will improve elasticity and make it 
easier to use.

T O I C E  YO U R CA K E

1 When you’re ready, put your crumb-coated 
cake on the worktop, in a position that has a 
bit of clear space around it. Remove any 
rings, bracelets, watches etc., as these can 
mark and scuff the icing.
2 Roll the icing out onto a cornflour-dusted 
work surface, until around 2cm (¾in) thick. 
Use only the bare minimum of cornflour to 
avoid sticking, and be super careful not to get 
any on top of the icing, as it will mark it with 
white scuffs. My top tip to make this easier is 
to turn the icing regularly, and to roll in lots of 
different directions (e.g. left to right, top to 
bottom, diagonally), as you’ll be stronger in 
one direction than you think.
3 Roll the icing back onto the rolling pin, until 
you have just about 10cm (4in) hanging off 
the end, with all the rest tucked around the 
rolling pin. Drape the end over the closest 
edge of the cake to you, ensuring there is just 

enough spare on the work surface (about 
2cm (¾in), but no more).
4 Gently and quickly roll the rolling pin away 
from you, covering the top of the cake with 
your icing, and draping it down the far side of 
the cake. The weak spots are the edges of the 
cake, and the icing can tear here quite easily, 
so quickly lose the rolling pin and use the 
palms of your hands to ensure the sides of the 
cake are covered and the icing is smoothly 
sticking to the entire cake. Avoid pressing with 
your fingertips, as you’ll get little marks and 
your fingerprints will show up.
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The project on pages 
24-26 is taken from 
Bee’s Adventures in 
Cake Decorating 
by Bee Berrie, 
published by Pavilion 
Books. Photography 
by Haarala Hamilton.

5 Use your cake smoothers like paddles, and 
gently rub them all over the cake, smoothing 
out any finger marks, little lumps or bumps, 
and making sure that your sides are nice and 
straight. If there are any air bubbles in the 
icing, use a scribe tool/ clean pin to pop them 
– try angling the pin upwards, at about a 
45-degree angle, so the mark can’t be seen 

COLOUR

HAND PIPING 
POLKA DOTS AND 
POSITIONING 
FLOWERS
1 Measure the circumference of each tier, 
and work out how to divide it up equally. Mark 
out the position for your regularly spaced 
horizontal dots by gently pressing into the 
icing with a cocktail stick.
2 Next, mark out how many vertical dots you 
can fit on each tier in the same way. I usually 
start piping designs such as this at the back 
of the cake, in case I make any mistakes and 
need to fix them or start again. Test out your 
piping this way, then proceed slowly to the 
front of the cake.
3 If you're planning  a more elaborate pattern, 
that might need more precision, such as the 
placement of the garland of sugar flowers on 
this cake, measure it out on a strip of paper and 
pin the paper to the cake before marking out.
4 Use both hands when piping. Your dominant 
hand should hold the main part of the bag, and 
the index finger of your other hand can gently 
guide the tip of the metal nozzle.
5 Keep a damp cloth and a clean, sharp-
pointed knife nearby. If you make a mistake, 
gently scrape off the rubbish bit of icing with 
the knife and start again!

CREATING THE 
ROLLED SUGAR 
ROSES, FLOWERS 
AND LEAVES
1 Roll out and cut out a selection of sugar 
flowers and leaves in your favourite colours. 
2 For the rolled sugar roses, roll out a long, thin 
strip of flower paste as thin as you can get it, 
then trim strips that are around 1cm (1 ⁄3in) 
thick. A wavy, irregular line works better for a 
more naturalistic effect.  
3 Carefully, using clean hands, roll the strip 
into a tight spiral, gently teasing out the outside 
edges to resemble petals. I often cut the 
bottom of each flower off with a sharp pair of 
scissors, so that I have a flat base to attach to 
the cake. 
4 Attach the flowers to the cake with a little 
dot of royal icing, to secure.

KNOW-HOW

from the top of the cake.
6 To achieve a really sharp edge on your 
cake, use one paddle vertically and one 
horizontally to encourage the two areas of 
sugarpaste together. Start gently until you 
get the knack of it, then you can see how 
vigorous you can get away with being.
7 Next, layer your tiers. The bottom tier can 
sit on a cake board simply covered with sugar 
paste and trimmed with ribbon for a really 
professional finish.
8 Allow the cake to rest for an hour or, better 
still, overnight before piping – this will firm up 
the icing and make it easier to pipe onto.
9 Pipe your details onto the cake, following 
the tips, right. Allow to dry before attaching 
your sugar flower decorations.
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The Blossom Creative 
Studio Set
Make oodles of sugar 
fl owers with this set 
containing 15 stainless 
steel cutters and 
3 silicone moulds. 
£19.50 from www.
cakecraftworld.co.uk

Available in three 
different fl avours, these 
large ready-made 
cupcakes are waiting 
to be iced! From £15.60 
per box of 24 at www.
sweetsuccess.uk.com

WWW.FOODHEAVENMAG.COM

Cake Décor’s 
foolproof Edible 
Pens allow you to 
draw straight onto 
your cakes – perfect 
for stencils or using 
freehand. Available at 
Sainsbury’s and www.
sprinklesandco.co.uk 
priced at £2.50.

The New 18cm (7in) 
Deep Standard Cake 
Box allows you to 
add fl owers, models 
and candles onto your 
cake and still pop the 
lid on easily! Available 
in 20cm (8in) to 35cm 
(14in) sizes, starting 
at 83p from www.
cakecraftworld.co.uk

Wilton 3-Colour 
Coupler Pipe up 
to three colours 
simultaneously with 
this easy-to-use 
coupler! Priced at 
£3.30 from Sweet 
Success www.
sweetsuccess.uk.com

This Round Ivory 
Mirrored Cake Stand 
would make a fantastic 
platform for displaying a 
wedding or celebration 
cake! It measures 25x17cm 
(10x6½in) high and costs 
£19.95 from www.
melodymaison.co.uk

ACCESSORIES

freehand. Available at 
www.

sprinklesandco.co.uk sprinklesandco.co.uk 

The New 18cm (7in) 
Deep Standard Cake 

and candles onto your 
cake and still pop the 
lid on easily! Available 
in 20cm (8in) to 35cm 

cakecraftworld.co.uk

This This Round Ivory 
Mirrored Cake StandMirrored Cake Stand
would make a fantastic would make a fantastic 
platform for displaying a platform for displaying a 
wedding or celebration wedding or celebration 
cake! It measures 25x17cm cake! It measures 25x17cm 
(10x6½in) high and costs (10x6½in) high and costs 
£19.95 from £19.95 from www.
melodymaison.co.ukmelodymaison.co.ukmelodymaison.co.ukmelodymaison.co.ukmelodymaison.co.ukmelodymaison.co.uk JULY / AUGUST  cake decorating heaven  27

Rainbow Dust Colour Flo concentrated liquid 
colours are designed for mixing into royal icing, 
buttercream and cake batters. You can use Colour 
Flo with your airbrush straight from the bottle. 
RRP from £1.99 for 16ml. Available from all good 
Sugarcraft shops.
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Look what I made!

WWW.FOODHEAVENMAG.COM

C

B

D

It’s over to you for our reader gallery...
Do you have a cake you’re really proud of decorating? Send a high resolution 
photo to jessica.gooch@anthem-publishing.com and be in with a chance of 
winning  a bumper hamper from the lovely people at Rainbow Dust Colours Ltd...

A Gehna Purohit
“Trying new techniques on 
cakes makes me most happy 
– here I have used wafer 
paper to add texture and have 
covered the top tier in  
gold sequins.”

B Kareem Morley
“Working as a nurse in  
A&E I love to switch off and 
love making cakes. I have 
never told anyone that I’ve 
made them in case it all goes 
wrong, but I love to surprise 
people! I love Cake 
Decorating Heaven and as  
I am a newby to cake making 
I think it is fab!”

C Kerry Pearson
“I have been completely 
consumed by the cake 
decorating bug! I recently 
went on a day course to 
learn how to construct an 
anti-gravity cake and this was 
the end result...! It's since 
been deconstructed and 
eaten but I'm still very 
proud of it!”

D Lorraine Yarnold

★ 
“I'm a hobby baker 
and I love making 

sugar shoes. This cake was 
made for a friend of a friend’s 
50th birthday. The shoes are 
made from Renshaw 
modelling paste and I put the 
cake on a top board to enable 
the birthday girl to keep it.”

E Ralitsa Kamburova
“My passion is creating 
textured cakes and this black 

STAR 
BAKER

A
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READER GALLERY
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and silver textured striped 
cake was a birthday surprise 
that was designed according 
to the birthday girl’s dress.”

F Bernadette McCourt
“I made this cake for my 
mother in laws 80th birthday. I 
finally mastered a sharp finish 
on a three-tiered chocolate 
cake topped with a bouquet of 
flowers, which I made over 
several weeks in flower paste. 
A friend and I occasionally get 
together and teach ourselves 
new techniques and flower 
making from books and 
magazines we have acquired. I 
love your new-look magazine, 
especially the tutorials, keep 
up the good work!”

G Gemma Maskery
“Just sat reading Cake 
Decorating Heaven and came 
across your ‘Look What I 
Made” section so thought I'd 
send over a cake that I'm 
quite proud of! This was my 
first attempt at cake painting 
from one of my vintage 
themes, hope you like it.”

H Tereza Nesterko
“This wedding cake was 
made for a local exhibition of 
wedding accessories. I used 
textile puffs to decorate the 
first tier. The roses are made 
of gumpaste, and the cake 
was covered with 
marshmallow fondant.”

E

G

F

H
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SEND US 
YOUR PICS

    Every issue our star baker 
will win a gorgeous cake 
decorating hamper packed 

with goodies from Rainbow Dust Colours 
(www.rainbowdust.co.uk). If you’d like 
us to feature your decorated cake in the 
Look What  I Made! section of the next 
cake decorating heaven, just 
send your high-resolution 
photos to jessica.gooch@
anthem-publishing.com. 
Please include your name  
and  a few details about the 
cake  you’ve made.
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BEACH 
TREASURE
The sight of the ocean never fails to impress, and the 
shoreline has a special power to draw us to it. This beach-
inspired cake by Valeri Valeriano and Christina Ong is 
perfect for summertime celebrations.

3

2

1

SKILL 
LEVEL

TECHNIQUES  
PIPING BUTTERCREAM, PAINTING
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YOU WILL NEED

FOR THE CAKE
•   20cm (8in) round cake, 15cm (6in) high
TO DECORATE
•   1kg (2lb 4oz) light cream buttercream 

(Sugarflair Caramel)
•   400-500g (14oz-1lb 2oz) medium blue 

buttercream (Sugarflair Baby Blue 
plus Navy Blue)

•   400-500g (14oz-1lb 2oz) light blue 
buttercream (Sugarflair Navy Blue)

•   300-400g (10½-14oz) white 
buttercream (Sugarflair Super  
White powder)

•   100-200g (3½-7oz) dark yellow 
buttercream (Sugarflair Autumn Leaf)

•   50-100g (1¾-3½oz) black buttercream 
(Sugarflair Liquorice)

•   50-100g (1¾-3½oz) brown buttercream 
(Sugarflair Dark Brown)

•   30-50g (1¼–1¾oz) red buttercream 
(Sugarflair Ruby Red)

EQUIPMENT
•   scraper
•   palette knife
•   piping bags
•   scissors
•   non-woven cloth
•   2-3 tbsp cocoa powder
•   small bowl of water
•   3-4 tbsp melted cocoa butter or 

vegetable shortening
•   paint palette or small saucer
•   round-tip paint brush
•   rounded square-tip paint brush
•   cocktail stick
•   Wilton petal nozzle 104
•   crushed digestive biscuits 

(graham crackers)

3 When the surface is even, use the non-
woven cloth to smooth the surface of the 
cake very lightly. You should leave some 
rough areas around the cake.

Create the surface effect
2 Scrape the side and top to give a 
marbled effect on the surface. Clean the 
scraper from time to time so the colours do 
not blend too much.

1 Stack and crumb-coat your cake, place it 
on the cake board, then cover the cake with
light cream buttercream, evening it out with 
a scraper. Using a piping bag with a hole at 
the tip, apply random small blobs of dark 
yellow buttercream, then spread with a
palette knife in a circular motion. Repeat 
with brown.

6 Use a cocktail stick to mark where you 
will pipe the waves.

5 Use the round-tip paint brush to paint 
some patches of brown and then smudge 
the colour randomly to create an old and 
distressed look.

4 Prepare your cocoa paint by dissolving 
the cocoa powder in the melted vegetable 
shortening or cocoa butter. Regulate the 
amount of cocoa powder you use depending 
on how dark you want the shade of brown.

D E C O R AT I N G T H E CA K E

SEASONAL

Pr
oj

ec
t a

nd
 p

ho
to

gr
ap

hy
 ta

ke
n 

fr
om

 B
ut

te
rc

re
am

 O
ne

-T
ie

r W
on

de
rs

 b
y 

Va
le

ri 
Va

le
ria

no
 &

 C
hr

is
tin

a 
O

ng
, p

ub
lis

he
d 

by
 D

av
id

 &
 C

ha
rle

s,
 £

15
.9

9.

CDH22.Beach_T.jg3.indd   31 22/06/2017   10:54



32 cake decorating heaven  JULY / AUGUST WWW.FOODHEAVENMAG.COM

9 Repeat the same process, switching 
between the two shades of blue to pipe 
waves all over the lower part of the
cake and onto the cake board, following 
your guide mark.

10 Sprinkle the crushed biscuits all around 
the board and in between the waves. 
You can use the tip of the palette knife to 
sprinkle biscuit crumbs into narrow spaces.

12 Pipe 15-20 seashells using a piping bag 
with a medium hole at the tip (see Tip). 
Squeeze the piping bag with even pressure 
starting with the tip touching the surface, 
then move your hand in a round motion as 
the shell gets bigger.

11 Add the ropes in light brown by piping 
short overlapping ‘S’ shapes to create a 
twisted rope pattern using a piping bag with a 
small hole at the tip. Pipe the map markings 
using a piping bag with a small hole at the tip 
and brown buttercream. Make the ‘X’ mark 
in red and the compass details in black.

TOP 
TIP

When piping the seashells, you 
can also use a Wilton writing 
nozzle No.2 or 3, or even small 

star nozzles like Wilton 14 or 16. 
Alternatively, you can even go bigger than 
that depending on the size you want. You 
can also freeze the shells first before 
applying them, because it can be 
challenging to pipe them directly onto the 
crumbled biscuits.

8 Squeeze with even pressure as you 
move your hand slightly up and down 
and drag the wave down following your 
guide. Then dampen the tip of the rounded 
square-tip paint brush with water and 
sweep the blue buttercream downwards.

Create the buttercream waves
7 Pipe the waves using petal nozzle  
104 with white and medium blue 
buttercream, with the wide end of the 
nozzle touching the cake and the narrow end 
pointing up and at a 20-degree angle.

F I N I S H I N G T O U C H E S

SEASONAL
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A FUN ADDITION TO  
YOUR BAKING TOOLKIT
The Sugar Writer Sanding Sugar Pen makes it easy to create 
colourful messages, designs and other personalised touches 
to your bakes, all in beautiful, sparkling sanding sugars.

SET INCLUDES: 
Sugar Writer Pen  •  Refillable Bottle  •  Stopper with Brush  •  Batteries

RRP - £10.49  Available at Direct4Crafts - www.direct4crafts.com

20% OFF  FOR THE MONTH  OF JULY! 
ENTER CODE SUGAR20WRITER  AT CHECKOUT



TrendAlert!
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A CAKE FOR 
THE KING OF 
ROCK’N’ROLL

I promise that this is easily enough done 
with a little patience and will allow you to 
put anything or anyone on a cake! 

This approach is perfect for anyone who, 
like me, is more comfortable with a piping 
bag than a paintbrush.

FOR THE CAKE
•   15cm (6in) cake tier covered in dark 

violet sugarpaste
•   25cm (10in) cake tier covered in  

light violet sugarpaste, dowelled  
for stacking

TO DECORATE
•   20cm (8in) polystyrene separator 

tier, covered in white sugarpaste
•   500g (1lb 1oz) white sugarpaste 

mixed with 3 tsp tylo powder
•   500g (1lb 1oz) royal icing
•   2-3 jars of silver balls 
•   black paste food colouring
EQUIPMENT
•   oval cutter 
•   scribe tool
•   disposable piping bags
•   No.2 round nozzle
•   squeezy bottle (or another 

disposable piping bag)
•   2m (6½ft) of 1cm (½in) width  

sequinned ribbon

If you're not confident hand painting, this silhouette 
design in honour of Elvis Presley by Charlotte White 
www.restorationcake.com will show you a technique you 
can use to put anything or anyone on a cake!

WITH CHARLOTTE WHITE

T he 16th August 2017 will mark  
40 years since the sudden death of 
Elvis Presley. When the King of 

Rock’n’Roll died, he became an icon and left 
a legacy that would span generations of 
music lovers and, frankly, anyone with even  
a passing knowledge of popular culture. 

When I thought about a silhouette to use 

to showcase the trend for silhouettes in cake 
design, I could think of no silhouette more 
striking and more recognisable than that of 
Elvis Presley. There are countless fabulous 
cutters and stencils on the market that will 
allow you to create quick and effective 
silhouettes, but I want to show you how to 
create your very own designs from scratch.  
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TREND ALERT!

COVER THE BOARDS
1 Begin by covering your 25cm (10in) cake 
tier with a light violet sugarpaste and your 
15cm (6in) tier with a darker violet 
sugarpaste. Aim for nice sharp edges and 
allow to dry overnight before decorating.
2 At the same time, cover a 20cm (8in) 
polystyrene separator tier with white 
sugarpaste. Allow this to dry overnight with 
your cake tiers.
3 Dowel your 25cm (10in) cake tier.
4 Mix up your royal icing. You will eventually 
be covering a large amount of this black so 
ensure that the bowl is covered with a damp 
tea towel whenever you are not working with 
it to prevent the icing from drying out.
5 Spread a thin layer of white royal icing around 
the edge of your covered separator tier and roll 
the edge in silver balls. Bizarrely, the rougher 
the finish here, the more sparkly the finish! 
Alternatively, you can press silver balls onto the 
royal iced separator tier with your hand, but be 
warned they get everywhere! (A)
6 Stack your cake tiers and allow them to set.

Stage 2
CREATE, DRAW AND FILL THE SILHOUETTES

7 To create your silhouette plaques, you will 
need to mix 500g (1lb 1oz) white sugarpaste 
with 3 tsp of tylo powder. Knead the powder 
through the paste until you start to feel a 
slight change in the consistency. This paste 
will stand up to being cut into plaques that 
will hold their shape. 
8 I have cut plaques in three different sizes 
using oval shaped cutters. To complete this 
design you will need 8x6cm (3¼x2½in) 
ovals, 8x8cm (3¼x3¼in) ovals, and one large 
13cm (5in) oval. Roll your paste to around 
3mm (1/8in) thickness, cut out the shapes, 
and allow them to dry completely on a  
foam mat. (B)
9 You will also need to cut two very crisp 
identical triangles from this white sugarpaste 
and allow them to dry with the ovals. These 
will form a stand for your large oval topper.
10 Trace your five Elvis silhouettes onto 
greaseproof paper and scribe each one 
through onto a dry sugarpaste plaque using a 
scribe tool. Normally I would recommend a 
cocktail stick for this job in place of a scribe 
tool but, when accuracy is required, this will 
not work. You will have 2x small Elvis 
silhouettes, 2x medium Elvis silhouettes, 

and 1x large Elvis silhouette. (C-D)
11 Spoon a few tablespoons of white royal 
icing into a disposable piping bag, do not snip 
the tip, and tie up its open end to save this for 
gluing purposes later on. 
12 Colour the remaining royal icing black. 
I recommend using the Black Pro Gel by 
Rainbow Dust for this as I have not found 
a better paste for getting that really true 
black shade in royal icing – you do not need 
to add vast amounts to get to a good black. 
13 Spoon a few tablespoons of stiff black 
royal icing into a disposable piping bag fitted 
with a No.2 round nozzle. Use this to pipe the 
outline of each silhouette. (E)
14 Water down the remaining black royal 
icing to a runny consistency – ideally you are 
looking for a ‘7 second’ icing that dissipates 
to a completely flat puddle after a count of 
seven. Pour this into a squeezy bottle or 
disposable piping bag, snipping the tip only 
when you are ready to start flooding. 
15 Flood each Elvis silhouette with runny 
black royal icing so that each shape becomes 
beautifully contrasted on the white 
sugarpaste plaques. Allow these to dry for at 
least 2-3 hours or leave them overnight. (F)

A

B

E

C D

F

Stage 1
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16 Snip your white royal icing ‘glue’ piping 
bag and use this to fix a sequinned ribbon to 
the bottom of your 15cm (6in) and 25cm 
(10in) cake tiers. (G)
17 Fix your small plaques around your top tier 
with royal icing, evenly spacing them and 
alternating designs as you go. Repeat with the 
medium plaques around your bottom tier. (H)
18 Stand your two sugarpaste triangles on a 
worksurface so that they create a solid 
V-shape when viewed from above. Allow 
these to dry for an hour. (I)
19 Pipe a generous helping of white royal 
icing along the long edge of the V-shape and 
carefully stand your large oval topper against 
it. The V should provide support for the 
topper but the join will need to be allowed to 
dry thoroughly. (J)
20 Gently prop anything that you have to 
hand at either side of your large oval topper 
while it dries. I used my large foam drying 
mat and a block of oasis! It did the trick. The 
topper will not fall forwards or back but may 
start to lean to either side and this prevents 
that from happening. (K)
21 When you are ready to top your cake, 
pipe a little royal icing on the bottom of your 
V-shaped support and place the topper on 
top of the 15cm (6in) tier. (L-M)
22 Serve this cake, fit for a King, any time 
you need to say ‘thank you very much’ to 
someone special.

Stage 3
FINISHING TOUCHES
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Cake Break is missing
one vital ingredient… You!

Are you a showstopper or a savvy shopper? Whether you bake 
it or fake it this summer, take a Cake Break for the MS Society

C
ake Break is a fun and easy way to bring 

people together to raise vital funds and 

help us provide better treatments, 

services and information to everyone 

with MS. You can bake homemade 

goodies from the recipes on the MS Society website, or 

pop to the supermarket for ready-made treats to share.

This year,  Jane Marsh will be hosting her fifth Cake 

Break for us. Here are her secrets for a successful,

stress-free day.

 Plan ahead
I’m very lucky, as I’m retired I’ve got time to make most

of my cakes. I make cakes I can freeze so I don’t have 

to do everything the day before. A great favourite is 

lemon drizzle cake!

 Don’t be afraid to fake it!
If this is your first Cake Break, don’t be daunted! If you 

don’t have time to bake cakes, just buy some. People 

will still enjoy coming. It’s the social aspect of it and 

feeling they are doing some good.

 Variety is key
Always try to have some savoury options, not everyone 

likes sweet things. And a gluten free option too.

 Go al fresco
Weather permitting, I like to hold my Cake Break in the 

garden because people stay longer if they can sit in the 

sunshine. Last year I raised over £400, which was great!

 Make it a team effort
I’ve got a good team of friends who always help. It’s 

important to get other people involved. I like to meet 

and greet people and my friends are on the tea stall 

ready to catch them when they pass.

Over 100,000 of us in the UK have MS. It’s unpredictable, and different for everyone. It’s often

painful, exhausting and can cause problems with how we walk, move, see, think and feel. But it 

doesn’t have to be this way. We’re driving research into more – and better – treatments. For everyone.

Together,  we  are  strong  enough   to  stop  MS

Register for a delicious Cake Break

pack today and help stop MS

  Web  www.mssociety.org.uk/cake 

  Phone  0300 500 8084

  Email  cakebreak@mssociety.org.uk

#CakeBreak

ADVERTISEMENT
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YOU WILL NEED

FOR THE CAKE
•  10cm  (4in) round deep sponge
    cake, iced 
TO DECORATE 

•   Saracino modelling paste – skin 
tone, white, black, yellow, light 
blue, dark blue, light pink, orange 

•   Magic Colours – Pro Ice Blue, Pro 
Super White, Petal Rouge dust

•   Magic Colours glue 
•   edible glaze
EQUIPMENT  
•    craft knife 
•   small rolling pin 
•    food safe skewers 
•   Cerart rounded tip modelling tool 
•    small metal ball tool 
•    FMM large ball tool 
•    wire cutters 
•   18-gauge wire 
•   fine paintbrush 
•   cornflour dusting pouch 
•    water 
•    plastic lollipop sticks 

CANDY 
GIRL

3

2

1

SKILL 
LEVEL

TECHNIQUES  
MODELLING

Get creative with 
colour with this 
sweet anime 
inspired cake by 
Charlotte Crews 
from the Cake 
Lady, Devon 
(www.thecake 
ladydevon.co.uk).

38 cake decorating heaven  JULY / AUGUST
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Making the body
1 Using the skin tone modelling paste, roll 
two equal-sized balls into tapered lengths. 
Roll the paste with your finger halfway 
down and point the foot. Place on the cake 
and secure with glue. Repeat and place the 
second leg crossing over the first. 

5 Using the rounded tip tool, create the 
shoulder blades and neck features. 

9 For the hand, cut a small triangle out to 
create the thumb. Make three more cuts for 
the fingers, cutting off the tip for the little 
finger. Roll each finger in your fingers to 
round them. 

2 Roll out strips of the light blue and 
pink modelling paste (2 of each) and ruffle. 
Place these on the top of the legs for the 
skirt. Secure with a small amount of glue. 

6 Roll out the pink modelling paste and cut 
a rectangle big enough to cover the torso. 
Lie it over the bust and trim down the sides 
and base. Repeat on the back so that it 
lines up, using a small amount of glue  
to seal. 

10 Use the small metal ball tool to create 
detail on the hand, pressing at the gap 
between each digit.  

3 Make the torso using a ball of skin 
tone modelling paste. Roll into a cylinder, 
pressing down at either end to create the 
bust. Using the end of your Cerart tool, 
form the neck and shoulders. 

7 Secure the torso on top of the skirt with 
glue. Place a skewer down through the 
neck and into the cake, twisting the skewer 
as it goes in. 

11 Bend the arm and pinch the elbow to 
create definition. On the right hand, curl 
the fingers so that it will be able to hold the 
lollipop. On the left hand, pull the thumb 
away from the fingers so that it can sit on 
her hips. 

4 Make indents for the arms using the 
large ball tool, bringing up the shoulders as 
you do this. 

8 To make the arms, roll two equal-sized 
balls of skin tone modelling paste. Roll your 
finger over the paste halfway to create the 
elbow and again at the wrist. Flatten the 
end of the hand. 

12 Cut a 3cm (1¼in) piece of wire with the 
cutters. Angle it and place in the indent 
on the torso. Add some glue and secure 
the arms in place. Using the Cerart tool, 
smooth over the join.

COLOUR

D E C O R AT I N G T H E CA K E
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13 Roll two small balls of the orange 
modelling paste. Taper each end, press flat, 
then glue to the base of the feet and form 
around. Roll out two small pointed cones. 
Cut the wide end at an angle and glue on 
the underside of the shoe for the heel.

17 Press out the eye sockets using the 
small metal ball tool. I find this best doing 
the right eye first and then turning the head 
upside down to do the left. 

21 Roll equal-sized balls of black modelling 
paste and make into ovals. Press centrally 
on the blue irises. Make even smaller balls 
of white modelling paste to create the  
eye glints. 

Creating the face
14 To create the face, roll a large ball of 
skin tone modelling paste. Anchor it to your 
worksurface by pressing down the back 
slightly. Run your finger to create an ident a 
third of the way down the ball.

18 Using the same technique as for the 
eyes, create the mouth shape. 

Applying 
the lashes/
brows
22 For the 
eyelash detail, 
roll a very fine, 
tapered piece 

of black modelling paste. Put a very small 
amount of water along the top edge of the 
white of the eyes. Place the tapered paste 
along the eye and cut at the edge using the 
craft knife. For the lashes, follow the same 
steps but cut it off at the corners of the eye. 

15 Using your two forefingers or the  
large ball tool, create the eye sockets, 
pressing together to create the bridge of 
the nose. Mould the face to make a  
pointed chin. 

19 Roll two equal-sized balls of 
white modelling paste and press into the 
eye sockets. Use the Cerart tool to fill to 
the edges and smooth with your finger. Do 
the same for the mouth with pink  
modelling paste. 

23 Make the eyebrows using yellow 
modelling paste. Follow the same method 
as the previous step, but place the tapered 
end towards the sides of the face and cut 
them level with the eye. 

16 Using the end of a tool or your finger, 
create an indent two-thirds of the way 
down to create the nose. Pinch the nose for 
a more triangular look. 

20 Take two 
equal balls of the 
dark blue paste 
and roll into ovals. 
Press centrally 
onto the eye 
sockets. Carefully 

paint a fine outline with the Pro Ice Blue 
Magic Colour. Take some water on your 
brush and blend the colour lightly. Add a 
small amount of Pro Super White around 
the bottom of each blue iris. 

Adding the 
head/hair 
24 To position 
the head, twist a 
skewer just under 
the chin. Cut the 
skewer in the 

torso leaving about 1.5cm (½in). Place a 
small amount of glue and position the head. 
Using a wet brush, colour the top half of the 
mouth with the petal rouge dust. With a dry 
brush, lightly dust the cheeks with the 
same dust.

COLOUR
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25 To create the 
hair, roll out small 
balls of yellow 
modelling paste. 
Taper them at the 
ends and press 
slightly. Work on 

the back first. Create the first layer of hair 
halfway down the back of the head. Repeat 
for a second layer. Turn your figure to face 
you again and position the hair either side 
of the face. Finish with a piece either side 
of the forehead to frame  
the face.  Make the lolly

29 For the small lollipop, roll out some 
orange and light blue paste. Lie them side 
by side and pinch together, twisting slightly. 
Trim the ends and roll into a tight spiral. 
Twist some white paste down a 2cm (¾in) 
piece of wire leaving a gap at the top. Dip 
into the glue and press into the lollipop 
and position. Create on a larger scale with 
plastic lollipop sticks in varying colours. Creating the bow

26 For the bow, roll out and cut a fine strip 
of orange modelling paste and two fine 
strips of light blue modelling paste. Place 
the blue strips onto the orange strip and roll 
out again.  

27 Cut two small, equal rectangles. Fold 
the paste over (stripes on the outside) and 
pinch. Roll out and cut another fine strip of 
light blue modelling paste and wrap over 
the centre of the bow, securing it with glue.  

Assemble the sweets
30 To create the sweets, roll a small 
ball of paste. Cut two small squares of 
paste and pinch the ends. Glue the ball 
on top of the ruffled squares to create the 
sweet wrappers. Roll a very fine piece of 
white modelling paste, position in a spiral 
on the ball and press in place. 

31 Glaze the eyes and all the lollipops and sweets to finish. Repeat if necessary. 

28 Carefully position the bow in place on 
the head with the sugar glue. 

F I N I S H I N G T O U C H E S
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HOW TO…

PAINT A CAKE SUPER GOLD
Cake Craft World (www.cakecraftworld.co.uk) share the secret to achieving a solid gold 
colour on your cakes without using gold leaf. It's quicker, cheaper and easier too. Result!
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W e're always asked what the 
secret is to achieving a solid 
gold colour on cakes. It seems 

to be one of those techniques that 
everyone wants to master, and now we 
have discovered the perfect way to do it. 
With the Rolkem Super Gold metallic food 
colouring lustre dust, it couldn't be easier. 
This truly super colour gives you a stunning 
result that's comparable to gold leaf!

YOU WILL NEED
•   Rolkem Super Gold Dust
•   rejuvenator spirit
•   No.6 P18 large flat brush for dusting
•   PME set of brushes, large flat brush 

for painting

1 For a 15cm (6in) deep 
cake, mix approximately 
half a pot of Super Gold 
with a little rejuvenator 
spirit. Add just enough 
rejuvenator spirit to 
create a stunning pool of 
liquid gold. Make sure 
you mix enough paint to 
coat the entire cake, so 
that you can paint the 
first coat evenly in one 
go. This minimises the 
appearance of streaks  
to help you achieve  
a smooth finish.

CREATING A 
LUSTROUS 
SUPER GOLD

Step-by-Step
Guide

Technique
Focus
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TECHNIQUE FOCUS
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3 Once dry, use a 
dry brush to lightly 
dust the surface 
with some more 
Super Gold to 
intensify and 
enhance the colour 
for a deeper  
gold finish.

2 Paint the top of 
the cake first before 
working your way 
around the sides 
until it is completely 
covered in luscious 
gold. Remember to 
use a good quality 
soft, flat brush and 
paint your brush 
strokes from side to 
side to achieve an 
even finish.

4 The result after 
using Super Gold is 
the closest 
comparison we have 
achieved to coating a 
cake in a true gold 
colour. The cake you 
can see on the right 
is coated in gold leaf. 
Super Gold dust is 
not as bright as using 
sheets of gold leaf, 
but if you look at the 
cake on the right, the 
effect is not too 
different. In 
comparison, it's 
much cheaper, 
easier to use, and 
incredibly quick!

5 The Super Gold 
dust can be used to 
colour decorations 
and flowers. You can 
achieve different 
effects and colour 
intensities on your 
decorations using 
Super Gold. You 
could just give them 
a light sparkly gold 
dusting with a dry 
brush, paint them 
fully with a mix of 
Super Gold and 
rejuvenator spirit, or 
take it further by 
dusting over that 
with more Super 
Gold with a dry 
brush to intensify the 
colour even more.

6 We were so 
excited by this 
stunning colour that 
we just had to try 
out some other 
ways to use it! We 
painted the rim of an 
icing cup and saucer 
to give a 'dipped in 
gold' effect, and 
drenched some 
cake lace and a little 
cherub in more 

liquid gold. A little 
goes a long way 
with this colour, so 
don't be afraid to 
experiment! If you 
like the effect, why 
not try the other 
Rolkem Super & 
Sparkle dusts in our 
range, including a 
sparkly 'String of 
Pearls' pink  
and more!
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HOW TO…

MAKE GOLD EDIBLE SEQUINS
Edible sequins are so simple to make using a sequins mat. Cake Craft World (www.
cakecraftworld.co.uk) guide you through the process step-by-step for the perfect finish.
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C akes decorated in edible gold 
sequins have been trending for a 
while now and at last we've found 

the perfect, easy way to make them!
The cake lace sequins mat allows you to 
make 236 edible sequins all in one go. 
It requires hardly any lace mix and takes 
no time at all. Remember, they need to 
be left to dry overnight in the mat before 
you can turn it over and pop all your little 
sparkly sequins out! 

YOU WILL NEED
•   sequins mat by Claire Bowman
•   cake lace spreading knife by 

Claire Bowman
•   Cake Lace Soft Gold Pearlised  

Lace Mix
•   edible glue or royal icing
•   tweezers

TOP 
TIP

If you want to cover a cake 
completely in gold sequins, paint 
the cake first using Rolkem 

Super Gold dust mixed with rejuvenator spirit 
to create an intense golden backdrop.
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5 Make as many 
sequins as you like to 
decorate or 
completely cover 
your cake. They can 
be made ahead of 
time and stored until 
you need them. For 
this cake, we only 
used one mat's 
worth of sequins!

CREATING GOLD EDIBLE SEQUINSStep-by-Step
Guide

TECHNIQUE FOCUS
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1 Spread the soft 
gold lace mix over 
the mat with your 
spreading knife to 
completely cover all 
the sequins, making 
sure there are no  
air bubbles.

3 Always put any 
excess mix back into 
the pot. A little goes 
a long way with this 
mix, so you end up 
using very little to 
make these 
sequins, keeping 
costs to a minimum.

4 Leave them 
overnight to dry. In 
the morning, simply 
turn the mat over 
and the sequins will 
pop out easily.

2 Go over the mat 
as many times as 
needed to take 
away any excess 
lace mix.

6 We found the best 
way to attach the 
sequins is to pipe a 
tiny dot of royal icing 
on the cake, before 
positioning them 
into place using a 
pair of tweezers. 
Now watch your 
sequins twinkle and 
dazzle your guests!
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C OV E R T H E CA K E S

1 Sharp edges are preferable, but not 
essential for this cake. To get a sharp finish, 
either cover the ‘normal’ way and sharpen 
the edges with regular smoothers and/or 
flexible smoothers or wrap it: cover the top 
first, trim it, then wrap the side and trim level 
with the top. 
2 Ideally leave the cakes to firm up overnight.

Mix the paste for the stripes
3 For the stripes mix together 75g (2¾oz) 
sugarpaste and 75g (2¾oz) flower paste to 
make them a bit more robust while applying 
them. Divide the paste into three equal 
pieces. Colour one piece of the paste pale 
green with a mixture of Sugarflair 
Gooseberry and Spring Green paste, the 
next piece pale blue with Crystal Colours 
Ceanothus and Meconopsis dust and the 
final piece pale pink with Sugarflair Baby 
Pink paste.

Make and apply the first stripe 
to the bottom tier
4 The stripes need to be about 2mm thick. Roll 
a piece of the pink paste long enough and wide 
enough to cut a 2x27cm (¾x10½in) strip. Use a 
ruler and a pizza cutter to get a straight clean 
finish. Let the strip sit and firm up a little.

5 Cut a strip of paper 2x27cm (¾x10½in) . 
This is to help you to mark the ends of the 
area that will need to be wetted to attach the 

PASTEL STRIPE CAKE
Satisfy your inner perfectionist with this perfectly precise striped cake by Pamela 
McCaffrey from Made With Love (www.facebook.com/PamelaMcCaffreyCakes).

YOU WILL NEED

FOR THE CAKES
•   one 12.5cm (5in) diameter round 

cake, 10cm (4in) high (top tier) and
 one 15cm (6in) diameter round cake, 
10cm (4in) high (bottom tier), both 
buttercreamed/ganached with a 
smooth finish and sharp corners

TO DECORATE
•   700g (25oz) white sugarpaste
•   250g (9oz) flower paste
•   Sugarflair Gooseberry paste colour
•   Sugarflair Spring Green paste colour
•   Sugarflair Baby Pink paste colour
•   Sugarflair Bitter Lemon paste colour
•   Crystal Colours Ceanothus dust
•   Crystal Colours Meconopsis dust
•   white 20-gauge florist wire
•   white 26-gauge florist wire
•   nile green 26-gauge florist wire
•   green floral tape
EQUIPMENT
•   rolling pin
•   cake smoothers
•   ruler
•   pizza cutter
•   paper
•   scriber, pin or cocktail stick
•   sheet of craft foam
•   craft knife
•   3.5x4cm (1¼-1½in) and 4x5cm  

(1½-2in) rose petal cutters
•   ball tool
•   foam pad
•   edible glue
•   CelBoard/grooved board
•   veiner/friller tool
•   bulbous cone modelling tool
•   taper cones 
•  5/6 star modelling tool
•   leaf cutters
•   two part all-purpose leaf veiner

pink strip. Place your strip of paper around 
the left side of your cake so that the end at 
the front is about 1cm (½in) past the centre – 
make sure that it is flush against the board or 
surface the cake is on. Use a pin to hold it in 
place at each end.
6 Mark with a scriber just under each end of 
the paper so that you can see the beginning 
and end of where the cake needs to be 
wetted. Remove the paper.

7 Use a paint brush to lightly wet the area on 
the left of the cake between the two scribed 
marks. Be careful not to wet above 2cm  
(¾in) high.
8 Take your pink strip, attach the end at the 
front of the cake first, just past halfway, then 
work back around the left of the cake being 
careful to ensure that it is flush against 
the board.

Make and apply the second 
and third stripes
9 Next cut a 1.5cm (5/8in) high strip of craft 
foam long enough to wrap around the cake 
(join two bits with tape if necessary). This is to 
help keep the second and third strips level and 
an equal distance apart when you apply them. 
Use a ruler and ideally a new craft blade to get 
a clean cut.

3

2

1

SKILL 
LEVEL

TECHNIQUES  
MEASURING, MAKING A ROSE 
WITH WIRED PETALS, FILLER 
FLOWERS AND WIRED LEAVES
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10 Wrap the foam strip around the cake, 
resting it on the pink strip and fasten at the 
back with a piece of tape.

11 Roll out the blue flower paste and cut a 
strip 2cm (¾in) wide by 20cm (8in) long.
12 Fold your strip of paper so that it is 20cm 
(8in) long (the length of the blue stripe). Pin 
the paper to the left side of the cake above 
the foam strip starting about 3.5cm (1¼in) to 
the left of the end of the pink stripe.
13 Mark the ends as before, remove the paper 
and lightly wet the area between the marks.
14 Attach the blue stripe using the foam 
guide to keep it level. Remove the foam strip.

15 Roll out the green flower paste and cut a 
strip 2cm (¾in) wide by 23cm (9in) long.
16 Re-attach the foam strip above the blue 
stripe. Fold your piece of paper to 23cm (9in) 
long and pin it to the cake above the foam, 
starting about halfway between the ends of 
the pink and blue stripes.
17 Attach the green stripe, again using the 
foam guide to keep it level. Remove the  
foam strip.

Make and apply the stripes 
to the top tier
18 Cut and attach the stripes to the top tier 

using the same method as for the bottom 
tier, but remember this time to apply them to 
the right side of the cake. The pink stripe 
needs to be 24cm (9½in), the blue stripe 
17cm (6½in) and the green 21cm (8½in).

M A K E T H E F L O W E R S A N D L E AV E S

Make the rose
1 Cut a 10cm (4in) piece of 
20-gauge white wire and 
make a small hook in the 
end. Glue it into a bud/cone 
about 2.5x3.5cm (1-1¼in) 
tall – you can make a cone 
out of flower paste and add 
the wire to that. Leave it to 
dry overnight before 
adding the petals.
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2 Colour 50g (1¾oz) flower paste a light pink 
using Sugarflair Baby Pink.
3 Cut three petals with a 3.5x4cm  
(1¼-1½in) rose petal cutter. Thin the rounded 
edge of the petal using a ball tool on a foam 
mat. Use a veiner stick to vein the petal. 

4 Apply a line of edible glue down the middle 
of a petal. Place the petal onto the wired 
cone with the thinned edge upwards, 
positioning it so that about 5mm (¼in) of the 
petal extends above the tip of the cone. 
Apply the second petal the same way, 
starting underneath the right side of the first 
petal. Add the final petal, starting under the 
right side of the second petal. Add some glue 
to the right underside of each petal and press 
into place.

5 Cut, thin and vein 
three more petals 
of the same size as 
the first three. 
Brush glue down the 
middle of the lower 
half of a petal. 
Apply the petal level 

with the top of the first three petals, centred 
over the edge of one of the original petals. 
Apply a second petal under lapping the petal 
just added. Stick on the third petal under 
lapping the second petal and overlapping the 
first petal. Make sure the tops of the petals 
sit away from the tip of the centre. Once they 
are positioned satisfactorily, glue down the 
overlapping edges.

6 For the next three 
petals roll your paste 
a bit thicker. Cut 
three petals with the 
same cutter as 
before, but elongate 
them slightly with a 
ball tool before 

thinning and veining them. Apply them in the 
same way as the previous three, but once 
attached gently the curl the petals down.

7 Next make four 
petals using a larger 
4x5cm (1½-2in) rose 
petal cutter. Thin and 
vein them as usual, 
then place them in a 
former such as an 
apple tray or a paint 

palette to slightly shape them and to let them 
firm up a bit.

8 Glue and attach the shaped petals in the 
same way, but make sure they sit away more 
and curl back the edges. If you need to, you 
can hold the petals away while the glue dries 
with small pieces of foam or tissue. Hang the 
rose upside down and leave to dry overnight.

9 The final layer of petals will be wired. Roll a 
piece of paste onto a CelBoard so that you get 
a channel for the wire. Cut a petal from the 
paste with the larger cutter and thin the edges.

10 Hold along the channel part of the petal 
with your thumb and finger. Dip a 10cm (4in) 
piece of white 26-gauge wire in edible glue, 
wipe off the excess and then carefully insert 
it into the channel.

11 Turn the petal the 
right way up so that 
the wire ridge is 
underneath and vein it 
with the veiner stick. 
Make four more 

petals the same way.

12 Place the five 
wired petals in a 
former again to 
slightly shape them. 
Leave them overnight 
to dry.

13 When the petals have dried, hold them 
veined side up, pinch them between 
finger and thumb at the point that the wire 
enters, then gently bend the wire down 
around 90 degrees.

14 Tape at least part of 
the way down the wire 
of each petal with a 
quarter width of green 
floral tape – this is to 
help stop them spinning 
when they are taped to 
the main flower. 
15 Take a wired petal, 
position it on the rose 
and tape it to the stem 
at the top with green 
tape. Add the remaining 
petals, taping each one 
on as you go. When the 
final petal is added, tape 

down to the end of the stem. Arrange the 
petals so that each one overlaps the next. 
Tape on a group of two or three leaves.

Make the leaves
16 Colour 30g (1oz) flower paste with 
Sugarflair Gooseberry and Spring Green 
paste, making a darker green than that of the 
stripe on the cake.
17 Make at least 18 leaves of various sizes. Roll 
the green paste on a grooved board, cut out the 
leaves and thin the edges. Insert 10cm (4in) 
pieces of 26-gauge nile green wire.
18 Vein each leaf in a two piece leaf veiner. 
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Place the leaf in the veiner, with the wire side 
of the leaf in the indented groove of the 
bottom piece of the veiner. Press on, then 
remove the top part of the veiner. Flex the 
bottom part of the veiner to release the leaf – 
do not pull it off by the wire.

19 Shape the leaves to give movement and 
let them dry in a piece of ‘egg foam’ or some 
crumpled-up foil.
20 When dry, bind the leaves together with 
green floral tape in groups. For a bit of 
variation do one group of two, one of four 
and the rest of threes.

Make the blue filler flowers
21 For the filler flower centres mix about  
5g (1/8oz) pale yellow flower paste using a 
tiny bit of Sugarflair Bitter Lemon.
22 Colour 30g (1oz) of flower paste blue 
using a mix of Crystal Colours Ceanothus 
and Meconopsis dust. As you make the 
flowers add a little bit more colour to a few of 
them to give a bit of variation – also make 
some a little bit bigger.
23 Make a small closed hook in the end of a 
10cm (4in) piece of 26-gauge nile green wire 
and push it into 4mm (¼in) ball of yellow 
paste to make a centre.
24 Take a 1cm (½in) ball of the blue paste, 
shape it into a cone and then press a bulbous 
modelling tool into the wide end to make a 
hollow cone.
25 Use scissors or a razor blade to make 
four cuts in the cone to form the petals.
26 Flair the petals out, pinch each petal flat 
between your finger and thumb, then pinch 
each petal’s end to make a small point and 
pinch flat a second time. Finally thin the 
petals with a ball tool on a foam pad.
27 Put a little dot of edible glue in the 
middle of the flower. Thread the wired 
centre down through the flower and roll the 
underside of the flower between your finger 
and thumb to blend the paste into the wire. 
Make at least 15.

Make the white filler flowers
28 For the white filler flowers make a 
small closed hook in the end of a 10cm (4in) 
piece of 26-gauge nile green wire again. 
This time, however, the hook will form the 
centre of the flower.
29 Make the white flowers in the same 
way as the blue except they will have five 
petals not four. For this use the ‘five’ end of a 
5/6 star modelling tool instead of the bulbous 
tool – this will guide you as to where to cut. 
Leave the tip of the hooked wire visible to 
make the centre. Make at least 18. As with 
the blue flowers, leave them to set overnight.

Assemble the filler flowers
30 Gather the filler flowers together in 
bunches of around 10 or 11. Make one 
white bunch, one blue bunch and one mixed 
bunch. Arrange the flowers so they are a 
bit uneven and tape them together with 
green tape. Finally tape a spray of leaves to 
each bunch.

D E C O R AT I N G T H E CA K E

Assembling the cake
1 Dowel and stack the tiers, making sure that 

the pink stripe on the top tier overlaps the green 
strip on the bottom tier by around 2.5cm (1in).

Adding the Flowers
2 Take the white bunch of filler flowers and 
the blue bunch of filler flowers and bind their 
ends together. Bend the wires to make a 
shallow curve with flowers at each end.

3 Bend the stem of the rose around halfway 
along to about 90 degrees. Place it in 
between the bound pair of filler flower 
bunches and bind the folded part of the stem 
to the filler flowers' bound stems.

4 Lay the curved arrangement of flowers on 
the top of the cake at the front left. Let some 
of the filler flowers hang down over the edge. 
If you like or need you can secure it by 
pressing the middle of the bound wires into 
3.5cm (1.5in) hemisphere of white 
sugarpaste. Place a bunch of leaves over the 
exposed bound wires/sugarpaste at the back 
of the arrangement.

5 Place the mixed posy of blue and white 
flowers on the board or table against the 
front right of the bottom tier to finish.

WEDDING
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This out-of-this-world drip 
cake by Cake Décor (www.
mycakedecor.co.uk)  is 
impressive to look at but 
deceptively easy to make. If 
you’ve got a bit of time on 
your hands you can conquer 
the cake baking universe.

GALAXY
DRIP CAKE

3

2

1

SKILL 
LEVEL

TECHNIQUES  
USING CUTTERS, MAKING 
CHOCOLATE BARK
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YOU WILL NEED

FOR THE CAKE
•   5 x 15cm (6in) thin sponge cakes
TO DECORATE
•   white sugarpaste
•   pink and blue edible glitter
•   edible glue
•   Cake Décor Purple Mirror Glaze
•   vanilla buttercream
•   white chocolate
•   pink pearl sprinkle decorations
•   blue glimmer sugar sprinkle 

decorations
EQUIPMENT
•   palette knife
•   star shaped cutters
•   acetate
•   rolling pin

1 Evenly spread buttercream in between 
each layer of sponge cake before spreading 
a thin layer over the outside of the cake. Let 
this set for 3-4 hours in the fridge. Once 
set, add another layer of buttercream to the 
side to give an opaque coverage, then put 
back in the fridge to set for another  
3-4 hours. (A)

F O R T H E S TA R S

2 Roll out the white sugarpaste and use 
cutters to cut out some stars – it’ll look best 
if you have a selection of different sizes. (B)
3 Brush the stars with edible glue, then 
scatter over pink and blue edible glitter. Put 
these to one side to allow them to set for 
around 6 hours. (C)

F O R T H E C H O C O L AT E BA R K

4 Melt the white chocolate and spread out 
on a sheet of acetate. Use a palette knife to 

smooth it so there are no ridges and let this 
set for around 15 minutes. (D)
5 Brush with edible glue then liberally 
scatter over pink and blue edible glitter to 
create an interstellar effect.
6 Carefully break the chocolate bark into 
shards using a knife.

F O R T H E M I R R O R G L A Z E

7 Remove the lid of the Mirror Glaze pot  
and microwave on a medium heat for  
30 seconds. Give it a slow stir and place 
back in the microwave for a further  
30 seconds. Repeat as necessary until the 
glaze is smooth and runny. Microwave times 
vary so adjust heating times to suit. (E)
8 Remove the frosted cake from the fridge. 
Slowly pour some of the purple Mirror 
Glaze on top of the cake and use a palette 

 

knife to encourage the glaze to drip. Do this 
in small amounts and repeat as necessary 
until the top of the cake is covered and you 
are satisfied with the drip effect on the 
cake. You must ensure the buttercream is 
set before doing this otherwise the heat 
from the Mirror Glaze may melt it. (F-G)

A D D I N G T H E D E C O R AT I O N S

9 Place the broken shards of chocolate bark 
at the back of the cake and arrange these 
in size from tallest to shortest to create 
a graduated effect. You may need to use 
a small piece of sugarpaste behind each 
chocolate shard to ensure they stand up.
10 Arrange the sparkling stars in front of 
the chocolate shards, then finish the cake 
with a sprinkling of pink pearl and blue 
glimmer sugar sprinkle decorations.
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B
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Your background is in fashion and textiles, how did 
you get into decorating cakes?
Baking was very much a hobby, something I did at home to 
both relax as well as entertain friends and family. Over 
time I became really geeky about working my way through 
my baking bibles. I wanted to try to bake just about 
everything. Friends started requesting celebration cakes 
and so I started pushing the boundaries.

  At the time, I was working full-time as a trend & colour 
forecaster. Slowly but surely my worlds started merging. 
My seasonal trend boards were being taken over by 
beautiful experimental culinary delights and I was really 
excited by the prospect that food could be a creative art 
form and so 'flour, sugar, eggs and magic' very naturally 
became my medium.  

Where do you draw your inspiration from?
Far and wide – I am inspired by so many things. My love of 
colour, textiles, art, design and culture culminate in my 
baked creations so I am always gathering ideas. I have a 
huge library of inspiring images; photographers, artists 
and designer’s work I have discovered, colour 
combinations I am obsessing about, trends in materials, 
shapes and textures. It really is endless. I am of course also 
inspired by seasonality and, living in Somerset, I feel really 
in touch with the seasons more than ever before when I was 
based in London/New York. 

How would you sum up your style and why?
Imaginative, creative and experimental. My designs are 
always unique, I love to push the boundaries and use my 
imagination, it keeps me motivated. Most often I work 
bespoke to order and I love interpreting a theme or brief 
and turning it on its head. You will never find me creating 
literal figures, that's just not what I'm about, I love to really 
interpret a theme my way and make it my own. Working 
abstractly and dissecting details means the cake becomes 

Helen Bakunowicz
from The Bakemonger
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Helen Bakunowicz
COFFEE AND CAKE WITH…

Helen Bakunowicz
from
Helen Bakunowicz
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Helen Bakunowicz
from The Bakemonger

a design piece in its own right. People come to me for 
something different, for something fresh and personal to 
them. I am forever experimenting with new techniques and 
pushing forward, I really don't like to stand still. Today it's 
all about cake, but tomorrow... well we'll see. 

What’s your design process and how long does it 
take you to create a cake from start to fi nish? 
I will always start my design process with a consultation – 
in person, if possible. I gather as much information about 
the celebrator and event as possible before I sketch and 
create. Often I fuse details a customer loves from a 
previous design with new techniques to create their 
ultimate showstopper.  Once the design is agreed I work 
in processes. Creating my edible palette I dehydrate any 
fruits, temper chocolate and make edible origami 
details. I bake as close to the day of the event as 
possible before then putting everything together. 
This is my favourite part, all the elements 
suddenly come together and then the magic 
really begins. Sometimes the design is exactly as I 
sketched it, other times there are elements I remove 
or add for balance.  Usually a consultation will 
happen months before an event, but the actual 
creation from design through to the final product 
takes the best part of a working week.
 
Do you make all the decorative elements on your cakes? 
I always make all my decorations. This is really important 
to me, I like to push myself to create delicious and 
intriguing textures that both compliment and add extra 
flavour dimension to the cake itself. I think the handmade 
quality is really key for my design as they have a 
handcrafted feel about them that I could never achieve 
with shop-bought decorations.

What is it that most appeals to you about using 
dried fruit?
I started drying and tinting fruits well over two and a half 
years ago now. I love how dehydration brings out and 

intensifies the flavour of the fruits – such a natural and 
delicious decorative material. 'Fruit petals', as I call them, 
also resemble natural flora and are super versatile. 

Do you have a particular design or achievement 
you’re most proud of?
I am proud to have created a business outside London 
that has been recognised for its creative 

originality. British Vogue proclaimed my 
Instagram feed as one of 15 top Instagram 
accounts that all food lovers should follow.  'More 

like modern art installations than social media 
snaps, The Bakemonger's artisan bakes are real 

showstoppers to fill your feed with.'  Harrod's also 
discovered me on Instagram and offered me a 

3-month branded pop-up in store, despite the 
business not being London-based – Proving the 

power of social media regardless of geographic 
location.

What advice do you have to give 
to novice cake decorators?
Think outside the box, don't follow trends, 

try to be unique and have your own style. 
There are so many businesses out there doing 

the same thing and following each other's lead. Be 
brave and be different. Innovate don't imitate.

What do you think will be the next big trend in 
cake decorating?
I think we will see a backlash to all the clean-cut, slick 
modern sculptural cakes and a resurgence of OTT design 
in offbeat colour combinations, piping and all. A design 
Marie Antoinette would approve of. In contrast, I also 
think botanical wild and blooming floral cakes will 
also be important.  
 
To see more of Helen’s creative bakes, go to
www.thebakemonger.com or follow her on
Instagram @the_bakemonger
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YOU WILL NEED

FOR THE CAKES
•   bottom tier cake, 20cm (8in) 

round cake, 15cm (6in) high
•   middle tier cake, 15cm (6in) round 

cake, 20cm (8in) high
•   top tier cake, 10cm (4in) round 

cake, 10cm (4in) high
TO DECORATE
•   1.6-2kg (3lb 8oz-4lb 8oz) buttercream 

to fill and cover the cake
•   1.5-1.7kg (3lb 5oz-3lb 12oz) cream 

buttercream (Sugarflair Cream)
•   500-800g (1lb 2oz-1lb 12oz) light violet 

buttercream (Sugarflair Grape Violet)
•   500-800g (1lb 2oz-1lb 12oz) dark violet 

buttercream (Sugarflair Grape Violet)
•   500-800g (1lb 2oz-1lb 12oz) pink 

buttercream (Sugarflair Claret)
•   500-800g (1lb 2oz-1lb 12oz) light pink 

buttercream (Sugarflair Pastel Baby 
Pink)

•   500-800g (1lb 2oz-1lb 12oz) dark 
green buttercream (Sugarflair Spruce 
Green)

•   500-800g (1lb 2oz-1lb 12oz) light green 
buttercream (Sugarflair Gooseberry)

•   100-150g (3½–5½oz) black 
buttercream (Sugarflair Black)

EQUIPMENT
•   cake dowels, four 15cm (6in) for 

bottom tier, four 10cm (4in) for middle 
tier, four 7.5cm (3in) and one 41cm 
(16in) central dowel

•   cake drum, 25cm (10in) square
•   cake boards, two 15cm (6in) and 

one 10cm (4in) round
•   cake scraper
•   non-woven cloth (interfacing)
•   piping bags
•   scissors
•   Wilton Petal Nozzle 103
•   Wilton Petal Nozzle 104
•   Wilton Leaf Nozzle 352
•   Wilton Leaf Nozzle 126
•   PME Nozzle 57R
•   PME Nozzle 32R
•   PME Nozzle 42

TECHNIQUES  
PIPING BUTTERCREAM, CREATING SHARP EDGES

3

2

1

SKILL 
LEVEL

OMBRE CAKE
The astonishingly rich variety of flowers 
that tumble down the sides of this cake by 
Valeri Valeriano and Christina Ong are 
certain to impress. 
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WEDDING

C R E AT E A S M O O T H S U R FAC E

1 After crumb coating your cake, chill it for  
10-15 minutes or until the first coating of 
buttercream is firm. Then apply another layer
all over the surface of the cake. Spread the 
buttercream evenly and take off any excess.

2 Run the scraper around the cake to get rid 
of any excess and leave an even thickness of
buttercream all over your cake.

TOP 
TIP

 When covering the cake, make 
sure to get rid of all the excess 
buttercream so that you will be 

able to get sharp edges.

3 Leave to crust, then smooth with a non-
woven cloth (interfacing) as follows: put
the cloth on the surface of the cake and rub 
using your fingers and palm until it is
nearly smooth. To make it perfectly smooth, 
use your cake scraper and stroke it up and 
down, finishing with upward strokes so all 
the excess will go to the edge of the cake.

4 Remove all the excess buttercream 
by cutting through it using a palette knife,  
a small paring knife or your scraper. Then 
repeat the smoothing process until the
cake surface is perfect.

A D D I N G F L O W E R S A N D F O L I AG E

1 Make some amaranthus, bouvardia, 
ranunculus, roses and ornamental kale on a 
flower nail and put them in the freezer. Then 

pipe all the lavenders, freesias, stems and 
buds (see above).

2 Pipe blobs to mark the placement of 
flowers and to determine their angle. Add the 
pre-frozen flowers. To reposition a frozen
flower without melting it, use two cocktail 
sticks poked into the sides of the flower to 
move it about.
3 Add the flowers in this order: freesias, 
carnation leaves, carnations, violet leaves, 
poppies, violets, then pipe leaves randomly 
to complete the design.
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BRIGHT TANGERINE
Approx. 400g (14oz) of bright 

tangerine buttercream, for the 
top and upper layer of colour on 

the top tier.

PASTEL  LEMON
Approx. 1kg (2lb 3 oz) of a pale 
bitter lemon shade (I used a 

small amount of bitter lemon/
lime paste colour) for the bottom 

of the middle tier, and to cover 
the top and upper layer of the 

bottom tier. Reserve the 
remaining buttercream to pipe 

the trim around the bottom of the 
middle tier.

PALE ORANGE
Approx. 200g (7oz) of bright 

tangerine buttercream mixed 
into white to make a lighter 
orange for the middle ring of 

colour on the top tier.

PALE LEMON/ LIME
Approx. 500g (1lb 2oz) of a light 

green shade for the middle of the 
bottom tier (use more bitter lemon/

lime paste colour to dye the 
buttercream darker).

PEACH
Approx. 700g (1lb 9oz) of a lighter 

peachy shade using a small 
quantity of leftover shade 

2 from layer 2, mixed into plain 
white buttercream, for the 

bottom of the top tier, and to cover 
the top of tier two and the upper 

layer. Reserve the remaining 
buttercream to pipe the trim 

around the bottom of the top tier.

CREAMY/NATURAL
Approx. 350g (12oz) of plain 

vanilla buttercream, no colour 
added, for the middle ring of 

colour on the middle tier.

BITTER LEMON/ LIME
Approx. 500g (1lb 2oz) of a really 
bright lime shade for the bottom 

of the base tier. Reserve the 
remaining buttercream to pipe 
the trim around the base of the 

bottom tier.

58 cake decorating heaven  JULY / AUGUST
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YOU WILL NEED

FOR THE CAKES
•   15cm (6in), 20cm (8in) and 25cm (10in) 

round vanilla sponges, each baked 
in 2 tins, then split, filled and crumb 
coated, chilled

TO DECORATE
•   approx. 3.7kg (8lb 3oz) vanilla  

bean buttercream
•   assorted paste colours – you’ll need 

7 colours for this 3-tier cake (I used 
tangerine/apricot paste colour for the 
top orange shade and bitter lemon/
lime for the strongest shade – just  
2 colours – and mixed them with  
plain buttercream to make the  
other shades)

•   a little stiff royal icing
EQUIPMENT
•   7 large plastic piping bags
•   15cm (6in), 20cm (8in) and 25cm (10in) 

round pieces of cake card
•   baking parchment
•   3 spare cake boards, larger than each 

tier you are decorating
•  turntable
•   medium and large palette knife
•   side scraper
•   small, sharp knife
•   spare bowl
•   cake dowels
•   cake stand or iced cake board, wider 

than the bottom tier
•   3 x small piping bags fitted with  

No.3 nozzles for piping the 
buttercream pearl trims

Juliet Sear has really gone for it with the colour scheme and the bright 
acid neon colours are a fantastic way to liven up a buttercream cake. 

TECHNIQUES  
PIPING WITH BUTTERCREAM,  CREATING 

A SMOOTH FINISH

3

2

1

SKILL 
LEVEL

ACID BRIGHTS
BUTTERCREAM CAKE

covering. Place one of your cakes on a spare 
card lined with baking parchment-covered 
board and cake turntable (I've started with the 
top tier). Start with your bottom ring of colour, 
so for me this was the peach shade, and snip 
off the end of the piping bag so you have a 
hole about 1cm (½in) across. Pipe it all the way 
around the base of the cake, spinning the 
turntable as you go to give a thick sausage-like 
coating around the bottom. Continue building 
up these rough piped rings of buttercream to 
about a third of the way up the cake. Set the 
piping bag to one side – you will need some of 
it for the pearl trim.
3 Continue with the second shade up, piping 
a few rings all around the cake, so you have 
the cake covered about two thirds of its 
depth (A).
4 To finish the cake tier, take the final shade 
and continue with the piped rings around the 

1 Start by preparing all of your buttercream 
shades. Make up each colour, then spoon each 
shade into a large plastic piping bag without a 
nozzle (snip the ends off to pipe). You need a lot 
more buttercream for the bottom tier shades 
than you do for the top tier. It’s best to make 
more than you need, as you need plenty of 
buttercream in each bag in order to pipe with 
an even pressure and the same thickness 
around the cake. You use the colour from the 
top of the bottom tier to go around the base of 
the tier above, so you don’t want to run out of a 
shade. You can re-use all of the leftover 
buttercream: freeze it or use it for cupcakes! 
Use the picture on the left page as a guide for 
the colour shades and colour the buttercream 
by eye, stirring in paste colour little by little until 
you have achieved a good shade.
2 Now you have done the laborious bit, you 
can get cracking with the buttercream 

A C

DB
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top of the tier and continue to pipe in 
decreasing circles over the top, making sure 
to keep a nice even pressure so you have an 
even thickness layer on the top (B-C).
5 With your palette knife, use a firm pressure 
to neatly paddle out the buttercream on the 
top, using a pushing action at a fairly close 
angle to your cake to flatten the top covering. 
Get it as smooth as you can (D).
6 Now, hold your side scraper up to the cake 
and, keeping it as straight and vertical as 
possible (holding it at about a 45-degree 
angle and facing away from you), sweep it 
continuously all around the cake until you 
reach your starting point (E). Once you meet 
the starting point, quickly pull the scraper 
away from the cake. You’ll be left with a 
straight-line mark where the scraper has left 
the buttercream. Scrape off the excess 
buttercream from your scraper into the spare 
bowl. Be sure to wash and dry the scraper 
before using it on the other tiers.

Now you should have a neat cake with a 
smooth side with a blended three-shade 
coating. Remove any odd bits of buttercream 
poking up over the top by holding a small, 
sharp knife at a flat angle in line with the top 
edge of the cake and carefully trimming off 
any excess buttercream (F). This doesn’t 
have to be super perfect, just as straight and 
neat as you can get it. Set the piping bag to 
one side: this will be used to pipe the pearl 
trim. Leave to set in the fridge.
7 Repeat with the further two tiers. For a 

seamless look, keep the adjoining edges of 
each tier the same colour. So, the middle tier 
should have a bottom ring colour that 
matches the top ring colour of the base tier, 
and the top ring colour will be the same as 
the base ring colour of the top tier.
8 Once all of your cakes are neatly coated, pop 
them in the fridge for at least an hour to set.
9 To assemble the cake, use cake dowels in 
the base tier and middle tier to prevent them 
collapsing. Use a little royal icing to secure 
each tier in place.
10 To finish, place the cake on a cake stand or 
an iced board. Using a No.3 nozzle, pipe a trim 
around the base tier where the cake meets the 
stand or board, then pipe around the base of 
the middle and top tiers in a matching colour 
(using buttercream that you have saved). 
Decorate with fresh flowers or a cake topper.

TOP 
TIP

Make more buttercream than 
you need in order to pipe 
with an even pressure and the 

same thickness around the cake.

The project on pages 
58-60  is taken from 
Cakeology  by Juliet 
Sear (Hardie Grant, 
£20). Photography by 
Helen Cathcart.

BITTER LEMON/ LIME

PALE LEMON/ LIME

PASTEL 
 LEMON

CREAMY 
/NATURAL

PEACH

PALE 
ORANGE

BRIGHT 
TANGERINE

E

F

COLOUR

CDH22.Vibrant_jg3.indd   60 22/06/2017   14:39



READING 
THIS? 
SO ARE 
OTHERS 

Get your business noticed, 
advertise on this page 

Get in touch with Eleanor to find out more 
on eleanor.ford@anthem-publishing.com

01225 489984

Quarter_filler.indd   1 18/05/2017   09:58



A cake board is an extension of your cake and should be used as 
such, but it is often, and easily, overlooked. If we turn our attention 
to it, however, it’s perfect for adding a message, continuing the 
design or having a completely separate design altogether!

Covering a cake board doesn’t have to be expensive. You can 
use whatever sugarpaste you have leftover from icing your cake or 
a small pack of sugarpaste from a supermarket.

To cover a cake board in sugarpaste, roll out your icing to 5mm 
(¼in) thick on a cornfloured surface, turning the sugarpaste as you 
roll to get an even shape and to stop it sticking. Spray your drum 
lightly with water, dampen with a piece of kitchen roll or paint with 
piping gel. Then use your rolling pin to lift your sugarpaste and lay it 
gently on the board, securing it with your hand and cutting off the 
excess with a sharp knife. For best results, leave to set overnight.
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HOW MUCH…

ICING DO YOU NEED 
TO COVER A CAKE?

When it comes to decorating a cake, most bases are usually a blank 
canvas of sugarpaste. But how much do you actually need? Britt Whyatt 
from She Who Bakes (www.shewhobakes.co.uk) explains...

Technique
Focus

T he below chart is
based on an icing 
thickness of 5mm 

(¼in) and a cake that is 
8-9cm (3-3½in) deep. This 
is a guideline. You may find 
you need slightly more or 
less depending on 
your cake.

COVERING A CAKE
ROUND / SQUARE HOW MUCH SUGARPASTE?

15cm (6in) / 14cm (5in)  500g (1lb 1oz)

18cm (7in) / 15cm (6in)  700g (1lb 6oz)

20cm (8in) / 18cm (7in)   800g (1lb 7oz)

23cm (9in) / 25cm (10in)  1kg (2lb 2oz)

25cm (10in) / 27cm (11in)  1.3kg (2lb 9oz)

27cm (11in) / 30cm (12in)  1.55kg (3lb 3oz)

30cm (12in) / 33cm (13in)  2kg (4lb 4oz)

COVERING A CAKE BOARD
ROUND / SQUARE HOW MUCH SUGARPASTE?

15cm (6in)  / 14cm (5in)  100g (3½oz)

18cm (7in)  / 15cm (6in)   250g (9oz)

20cm (8in) / 18cm (7in)  300g (10½oz)

23cm (9in) / 25cm (10in)  450g (1lb)

25cm (10in) / 27cm (11in)   500g (1lb 1oz)

27cm (11in) / 30cm (12in)  650g (1lb 4oz)

30cm (12in) / 33cm (13in)  700g (1lb 6oz)

CAKE BOARDS
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TOP 
TIP

Knead the 
sugarpaste until it is 
soft and pliable 

otherwise it may crack or tear.

TOP 
TIP

Roll out on a 
surface dusted with 
cornflour. Use 5mm 

(¼in) spacers to help you roll 
out your sugarpaste to an 
even thickness.

TOP 
TIP

Use your rolling 
pin to lift your 
sugarpaste to 

avoid fingerprint marks or tears.

TOP 
TIP

Use spacers to 
smooth down your 
sugarpaste once

  on your cake.

TOP 
TIP

Leave to ‘set’ 
overnight before 
decorating.
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If your sugarpaste has started to crack or tear, never fear, we can fix it! Using 
your hands or a smoother, gently push the sugarpaste back together and work in 
circular motions with your palm or smoother until the cracks lessen and vanish. 
This must be done when the sugarpaste is still soft, but be gentle with it.

If you have a bit of a tear, firstly, see if you can gently bring the two 
pieces of sugarpaste back together by pushing at either side. Once you have 
the two pieces of sugarpaste back together, use the above method by 
smoothing gently in circular motions to lessen the crack. If there’s a line visible 
where you have joined it back together, you can always cover it with a 
well-placed decoration.

If the above methods haven’t worked or if you have a full blown hole in 
your sugarpaste, don’t panic! To patch it up, roll out the same colour 
sugarpaste and cut out a shape that resembles the hole. Place this into the 
gap and gently smooth it into place with your hands and/or a smoother. 
There may be a faint line visible once patched up but again, a carefully placed 
decoration solves most cake decorating problems!

TECHNIQUE FOCUS

IF DISASTER STRIKES!
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1 Tap out small amounts of each colour onto 
your palette. Add a bit of vodka as needed to 
turn the petal dusts into paint. Wrap your 
finger with a piece of paper towel and dip it 
into one of the colours. (If you like, you can 
wear gloves to keep from staining your skin.) 

2 If you are working on a specific project that 
involves a clearly defined flower or scene, 
you may find it helpful to use a cocktail stick 
to lightly prick an outline on the fondant to 
establish a 'map' for your colour. It’s also fine 
to let the pattern be random and fairly 
abstract. To begin, apply paint in one colour 
to a few areas within a section of the tier.

3 Return to the first areas of colour and 
gently add a different colour.

STAINED GLASS
Maggie Austin created this cake in homage to a childhood Tiffany lamp. 
The light gave the pieces of coloured glass an almost otherworldy appearance 
and the organic mottling of the glass translated easily to this cake design.

YOU WILL NEED

FOR THE CAKE
•   sugarpaste-covered cake tier(s), 

cold and firm 
TO DECORATE
•   petal dusts (moss, emerald, burgundy, 

charcoal, dark chocolate brown, 
yellow rose, golden corn, purple, 
cream, ocean, forget-me-not blue, 
baby pink) 

•   vodka in dropper bottle 
•   flower paste dragonflies, anemones 

and berries (optional)
EQUIPMENT
•   palette or washable nonporous  

work surface
•   paper towels 
•   disposable gloves (optional) 
•   cocktail stick (optional) 
•   black edible pen (have a few on hand)

4 Continue layering on colour as desired. 
Include sections that have a greater 
concentration of lighter colours (greens, 
creams, yellows) and other sections that have 
more blues, purples and charcoals. This is 
where you will start to establish a pattern.

5 With a clean paper towel moistened with 
vodka, go back into your painting and wipe 
away some of the colour within a shape – as 
shown in the light-green shapes in this 
photo. The removal of colour is what adds a 
'lit from within' look to your stained glass. 
Have plenty of paper towels, both dry and 
moistened with a bit of vodka, on hand. 

6 Let the paint dry to the touch (it’ll take just 
a few minutes) before outlining. I tend to 

3

2

1

SKILL 
LEVEL

TECHNIQUES  
CREATING A STAINED GLASS 
EFFECT, PAINTING, OUTLINING
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work section by section rather than painting 
the entire cake first and then outlining 
everything at once. It helps to break up the 
very time-consuming process, and allows a 
freshly painted section to dry while I outline 
another section. Use an edible marker to 
trace the shapes you’ve created during 
painting. Try to work quickly without thinking 
too much (easier said than done!). You’ve 
done the hard work of painting, so 
concentrate on simply following your own 
lead and outlining. Have a few markers on 
hand to rotate as they lose a sharp point or 
run low on ink. If you find that the marker isn’t 
working at all, the paint on the cake may be 
too wet – let it dry before continuing. This 
process can take a long time if you are 
working on a large cake. Be sure that your 
work environment is cool (cold is even better) 
and dry to keep the cake firm and happy. 

7 Continue alternating painting and outlining. 
If you need to add or remove a bit of colour 
after all of your lines are drawn, do so very 
carefully and try not to disturb the black 
outlines, as they smudge easily. 
8 I find it easiest to paint each tier separately. 
As I work, I take note of the emerging 'front' 
of the design. Once the tiers are stacked, you 
may find that you need to rotate them slightly 
to bring the entire design together. Like all 
sugarpaste-covered cakes, it’s important to 
keep the temperature and humidity levels as 
consistent as possible to prevent 'sweating'. 
Once the cake is painted, this is even more 
important. If you are refrigerating the cake, 

place it in a cardboard box and seal the box 
with tape. Before delivery or service, 
remove the cake from the fridge but keep 
it sealed in the box. Any condensation that 
occurs from the change in temperature will 
happen on the box, rather than on the 
cake’s surface. Wait at least 30 minutes 
before unboxing.

The project on pages 
64-66 is taken from 
Maggie Austin Cake by 
Maggie Austin and Kate 
Headley. Copyright © 2017 
by Maggie Austin and 
Kate Headley. Used by 
permission of Houghton 
Mifflin Harcourt. 
All rights reserved.

COLOUR
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YOU WILL NEED

TO DECORATE
•   15g (½oz) cream-coloured

modelling paste
•   10g (1/3oz) chestnut

 modelling paste
•   edible candy stick
•   edible black sugar pearls
•   brown and grey edible powder 

food colour
EQUIPMENT
•   small petal cutter
•   dresden tool
•   dusting brush
•   water brush
•   thin palette knife
•   plastic food bag/airtight box
•   small non-stick rolling pin

This adorable little terrier pup with beady eyes and a cute 
button nose by Frances McNaughton would make a 
fantastic cake topper for any dog-lover.

TECHNIQUES 
MODELLING

3

2

1

SKILL 
LEVEL

YORKSHIRE 
TERRIER

1 Shape 15g (½oz) cream paste into a ball 
for the body. Insert a dampened edible 
candy stick, and model to a fl at-bottomed 
4cm (1½in) cone as shown. Pinch and 
shape a tail at the base, and mark an 
indentation for the front legs using the 
dresden tool. Texture with the same tool to 
create long fur. Thin the edge of the tail to 
look like fur.
2 Brush over the surface using grey and 
brown edible powder food colour.
3 Shape 5g (1/6oz) paste to a short pear 
shape for the head. Turn up the narrow 
end slightly for the nose. Shape the fat end 
gently to form a higher forehead. Mark the 
eyes and nose with a dresden tool. Insert 
edible black sugar pearls for the eyes and 
nose. Dampen the top of the neck and 
press the head into place, tilting backwards 
to look cute. For best results, leave the dog 
to dry overnight before adding the fur.

4 Shape lots of tiny 1-2cm (3/8-¾in) 
sausages of chestnut paste and keep them
soft under plastic. Start placing them in the 
middle of the head and nose, so that the fur 
hangs down. Mark with a knife or dresden 
tool to look like fur. Make sure that the eyes 
and nose can be seen.
5 Roll out chestnut paste thinly and cut out 
petals for ears. Mark lines for the fur. Attach 
to the back of the head, points upwards.

Project taken from 
Sugar Dogs
by Frances 
McNaughton, 
published by Search 
Press, RRP £4.99. 
www.searchpress.com
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YOU WILL NEED

FOR THE CAKE
•   15cm (6in), 20cm (8in) and 25cm (10in) 

round cakes, all (4in) deep
TO DECORATE
•   buttercream/ganache
•   30cm (12in) drum board
•   bright 15mm ribbon in different 

colours – I used yellow, orange, bright 
pink and deep red

•   sugarpaste in white
•   flower paste in white
•   ProGel colours in pink, tangerine  

and yellow
EQUIPMENT
•   knife
•   rolling pin
•   FMM Easiest Rose Cutter Ever
•   flower foam pad
•   edible glue and paintbrush
•   white vegetable fat
•   egg foam
•   royal icing

This brightly coloured cascade cake by Marie McGrath from Marie’s 
Bakehouse (www.mariesbakehouse.co.uk) is perfect for a summer 
wedding – you can change the colours to match your theme!

TECHNIQUES  
USING CUTTERS, MAKING A ROSE,  

COVERING WITH SUGARPASTE

3

2

1

SKILL 
LEVEL

Bright Rose Cascade 
WEDDING CAKE

D E C O R AT I N G T H E CA K E  
1 Split, fill and cover the 15cm (6in), 20cm 
(8in) and 25cm (10in) round cakes in white 
sugarpaste and stack on a 30cm (12in) drum 
board. Add a bright ribbon trim around the 
bottom of each tier and around the edge of 
the board. Secure the ribbon round the edge 
of each tier using a tiny dot of royal icing.

Making the paste
2 Mix the white sugarpaste and flower 
paste in half and half quantities – you need 
a mixture of the two as when you are 
attaching the roses to the cake you will 

need to slice the extra paste from the back 
of each flower, and if you use flowerpaste 
alone it will be too difficult to cut. Split into 
4 and colour them yellow, pink, orange, and 
the fourth piece a mixture of orange and 
pink. Wrap each piece well as it will dry out 
quickly. Before you use each piece of paste, 
knead in some white vegetable fat to keep 
it flexible and stop it drying out.

Creating the flowers
3 Take a small piece of yellow paste and 
roll it out thinly on a board or table top, with 
icing sugar to stop it sticking if necessary. 
Cut out 2 or 3 strips with the easiest rose 
cutter. Split it lengthways down the middle. 
Put the strips onto the flower foam pad and 
thin the ends of the bumpy side of it using 
the edge of the rolling pin. Turn it over, so 
the back of the strip is facing upwards and 
add a thin strip of glue along the straight 
edge of the strip. Start at one end and roll 
up the strip, spacing out the bumps at the 

top of the rose. If they are overlapping too 
much, stretch the paste a little and space 
them out more evenly. You can leave it at 
this for a small rose bud, or add one or two 
more strips around this to make a bigger 
rose. Once you have added all the layers, 
fold out the tips of the rose petals to shape 
the rose. Leave it on the egg foam to dry 
overnight. Make lots more roses in different 
sizes and in different colours! 
 
Attaching the roses
4 Starting at the bottom of the cake, cut 
the back off the roses and stick them to the 
cake using a small amount of royal icing. 
Start with some of the larger ones and 
fill in gaps with the smaller ones. You can 
cut some of the ones at the sides of the 
cascade at an angle so the flower faces 
slightly outwards, so they are not all facing 
the same way. Work up the cake onto the 
next tier and so on, until the cascade of 
roses is finished at the top of the cake.
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YOU WILL NEED

FOR THE CAKES
•  5cm (2in) round mini cakes
TO DECORATE
•   ivory sugarpaste
•   buttercream
•   modelling paste: brown, light orange, 

green and light green
•   orange fl ower paste
•   sugar glue
•   edible dust: dark orange and burgundy
•   royal icing, small amount to attach 

the fl owers in place
EQUIPMENT
•   round hardboard cake board, the 

same size as your cakes
•   1mm (1⁄32in) and 5mm (¼in) spacers
•   cutting wheel
•   Lindy’s calendula cutters, Lindy’s 

small teardrop cutter set and 
strawberry calyx

•   stay fresh mat
•   3mm (1⁄8in) perfect pearl mould
•   daisy centre stamp
•   double-sided small rose leaf veiner 
•   double-sided lily petal veiner
•   fl ower formers (optional)
•   plain paper
•   sticky tape
•   paintbrush
•   palette knife
•   kitchen paper

TECHNIQUES 
USING CUTTERS AND MOULDS, 

MAKING MODELLING PASTE FLOWERS

3

2

1

SKILL 
LEVEL

C R E AT I N G T H E M A R I G O L D S

1 The marigolds can easily be made in advance 
and allowed to dry in paper cones, which will 
hold the flowers’ shape. To make the paper 
cones, cut out 7cm (2¾in) or larger circles from 
white paper. Take one circle and fold into 
quarters and unfold, where the folds meet 
should be the centre of the circle. Use this circle 
to mark the centre of the other circles.

2 Next, take a pair of scissors and make one 
cut into the centre of each circle. Take the 
two cut edges and overlap them by about 
2.5cm (1in) to create a shallow cone, 

MARIGOLD 
MINI CAKES
Every year self-sown marigolds brighten up 
Lindy Smith's garden with wonderful splashes 
of bright yellows, golds and oranges.
What could be more cheerful!
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6 Using the longest petals, create the outer 
layer of the flower by placing between  
10 and 12 petals into one of the paper cone 
formers as shown, leaving a small gap 
between the tips of each petal.

7 Add a second layer, positioning the petal 
between the first. Use small pieces of 
twisted kitchen paper to prop the petals up
away from the first layer. This also helps to 
give the petals movement and make them 
look more lifelike. Add the third layer using 
the middle-sized petals and finally add a few 
of the smaller petals. Adjust the position of 
the petals to look lifelike, using twisted paper 
as required.
8 To create the flower centres, roll a ball of 
brown modelling paste and press it firmly 
into the daisy centre stamp – you want just 
enough paste to fill the mould without 
spilling out over the edges. The moulded 
sugar should come away cleanly from the 
mould attached to your finger. Make one for 
each flower and attach in place.

9 Roll out the brown modelling paste into a 
long strip. Use a ruler and craft knife to cut 
out 5mm (¼in) wide strips, two for each 
flower. Texture the edge of each strip by 
running a cutting wheel repeatedly over one 
side. Roll and cut an orange strip of paste. 
Using the end of one of the cutters remove 
small triangles of paste to create a serrated 
edge all along one side of the strip.

10 Stack these strips 
with the orange one in 
the middle like a 
sandwich, so that 
small thin triangles of 
orange are clearly 
visible. Press the strips 
together then, using a 

craft knife and straight edge, remove any 
surplus paste from the back of the stack.
11 Wrap the sandwiched strip around the 
outside edge of the moulded flower centre 
and cut to fit. Using a dresden tool, add 
movement to the layers of paste so that the 
circles do not look so uniform. Once you are 
happy with the centre and the placement of 
the petals, dust the outer edge of all
the petals with the suggested dust, then 
allow the flowers to dry thoroughly.

12 Thinly roll out some green modelling 
paste and cut out calyces using the 
strawberry calyx cutter, two for each
marigold. Take a craft knife and cut each 
sepal in half lengthways. Place on a foam pad 
and elongate and thin the sepals. Do this by 
stroking a ball tool from the centre of
the calyx to the tip of each sepal. Finally, 
attach the calyx to the dried backs of each 
flower, using two layers per marigold.

C OV E R I N G A N D D E C O R AT I N G

13 Level your mini cake to a height equal to 
the diameter of the cakes. If you baked your 
cake in multi-mini tins then this height will be 
the top edge of the tin. Attach the cake to a 
hardboard cake board the same size as the 

BIRTHDAY

securing them together with sticky tape. 
Support the cones in flower formers, round 
pastry cutters or other suitable objects, such 
as glass jars.

3 To create the petals, thinly roll out the orange 
flower paste. Using the calendula cutter set, for 
each flower cut out approximately 20 of the 
largest petal, 15 of the middle-sized petal and  
a few smaller petals.

TOP 
TIP

Store your freshly cut petals 
under a stay fresh mat so they 
don’t dry out.

4 Working in batches, place a few of the larger 
petals on a foam pad and stroke around the 
cut edges with a ball tool, holding the tool so it 
is half on the paste and half on the pad. This 
helps to thin the edges of the petals and 
removes the sharply cut edge.

5 Taking one petal at a time, place it on top of 
one half of a double-sided veiner and cover 
with the second half, making sure the veiner 
is lined up correctly. Press firmly down onto 
the top of the veiner to emboss the paste 
petal. Release the petal and place to one 
side. Repeat the same process for all the
remaining cut out petals.
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diameter of the cake, using buttercream as 
glue. Cover the cake with buttercream and 
ivory sugarpaste.

14 Take a cutting wheel and mark vertical 
stems at varying heights into the sides of the 
cakes at intervals. Refer to the photograph of 
the completed cake for guidance. Once you 
are happy with the finish, place the cake to 
one side to dry.

15 Separately roll out the light orange, green 
and light green modelling pastes, using 1mm 
(1⁄32in) spacers. Using the two smallest 
cutters from the teardrop set, cut a selection 
of leaves from the different colours. Using 
the double-sided rose leaf veiner, vein all the 
darker green leaves, positioning the paste in 
the veiner so the widest part of the leaf is 
nearest the top of the veiner.
16 Attach the leaves in pairs to the top of 
each indented stem, using sugar glue. Try to 
position the leaves so they do not overlap 
and vary the leaf colour from seedling to 
seedling as you go around the cake.

17 For the soil, knead 
the brown modelling 
paste to warm, and 
roll into a thin long 
sausage. Place on top 
of the 3mm (1⁄8in)
section of the perfect 
pearl mould, then 
press the paste into 
the mould first with 

your fingers and then the back of a dresden 
tool. Using a palette knife, cut away the 
excess paste and then release the pearls by 
flexing the mould along its length, so the 
pearls fall out without breaking or distorting. 
Allow the pearls to firm up a little before 
attaching them around the base of your cakes 
using sugar glue.
18 Finally, place a dab of royal icing on the 
back of each marigold and attach one to the 
centre of each cake.

TOP 
TIP

Use firm modelling paste to 
make the brown pearls – if your 
paste is too soft the string will 

break easily.
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YOU WILL NEED

FOR THE CUPCAKES
•   slightly dome-shaped cupcakes baked 

in red and white spotty cases
TO DECORATE
•   grey soft-peak  royal icing
•   silver edible glitter 
•   buttercream
•   white sugarpaste
•   black flower paste
EQUIPMENT
•   small piping bag and nozzle No.1 
•   Eiffel Tower template (see page 108)
•   acetate sheet, lightly 

greased with white fat (shortening)
•   edible glue
•   non-stick board
•   small non-stick rolling pin
•   sharp knife
•   paintbrush

Whisk your true love away to arguably the most romantic 
city in the world with these Parisian-style cupcakes by Zoe 
Clark, each with their own miniature Eiffel Tower!

TECHNIQUES  
PIPING ROYAL ICING, MAKING A BOW

3

2

1

SKILL 
LEVEL

CITY 
OF LOVE

1 Snip the tip off the small piping bag and 
insert nozzle No.1 before filling it with some 
grey soft-peak royal icing.
2 Place the Eiffel Tower template under the 
sheet of acetate and pipe over the lines until 
you have completed the tower. Working 
quickly, sprinkle over the silver edible glitter 
while the icing is still wet so that it sticks
easily. Set aside to dry for a few hours.
3 Spread a thin layer of buttercream over 
the cupcakes and chill in the refrigerator 
until firm.
4 Roll out the sugarpaste until it is 
approximately 4mm (1∕8in) thick and cover
the cupcakes.
5 Roll out an oblong piece of black flower 
paste to make the bow. Cut two long strips Pr
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It's always a good 

idea to make more Eiffel 

towers than 

you require, 

to allow for any 

breakages

of equal widths: one to make the loops and 
the other to form the two tails. You will also 
need a small strip of paste of equal width to 
make the knot. 
6 Take one of the strips and pinch the 
centre. Fold the two ends inwards to the 
centre and glue in place. Pinch everything 
together and wrap the small piece of paste 
between the loops to make the knot.
7 Cut the other long strip in half to make 

the tails. Cut a ‘V’ shape in the end of both 
tails with a pair of scissors or a sharp knife.
8 Finish by attaching the Eiffel Tower to the
centre of the bow, using a small amount
of royal icing.
9 Allow the bow to dry a little before 
attaching it to your cupcake. Don't let it dry 
out completely as it won't sit naturally on 
the cupcake. Once the bow is in place, set 
aside to dry.
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LAMBYKINS
COOKIES
Juliet Sear was inspired to make these by some super cute 
puffy stickers she found – she knew they would work as iced 
sugar cookies. They are so kawaii and perfect for a treat!

MAKES 12

FOR THE COOKIES
•   12 ready-baked sugar cookies, 

shaped using cutters (or see 
templates on page 108)

TO DECORATE
•   icing sugar, for dusting 
•   60g (2oz) pale peach-coloured 

sugarpaste 
•   a little soft-peak white royal icing, in 

a piping bag fi tted with a No.2 round 
nozzle, for sticking 

•   a little soft-peak royal icing in pastel 
shades, in piping bags fi tted with 
round No.2 nozzles, for outline 

EQUIPMENT
•   4cm (1½in) round cookie cutter or 

lamb face template (see page 108)
•   a little runny royal icing, in the same 

pastel shades as the soft-peak icing, 
in piping bags (about 150g (5oz) per 
colour), for fl ooding 

•   black edible food pen (fi ne-tip), for 
face details

3

2

1

SKILL 
LEVEL

TECHNIQUES 
PIPING ROYAL ICING, 
USING CUTTERS

1 Before decorating these sweet cookies, 
dust your work surface with a little icing sugar 
and roll out the peach-coloured sugarpaste 
very thinly. Using a round cookie cutter or the 
template, cut out the faces for the lambs.

2 Pipe some white soft-peak royal icing onto
each cookie and stick on the sugarpaste
cut-outs. Smooth over with your hands.

3 Carefully pipe a wavy outline of pastel soft-
peak icing neatly around the edges of the
cookies and around the faces.

5 Once dry, add sweet kawaii facial 
expressions with edible black pen to bring 
them to life. Adorable!

4 Flood each cookie with the matching
coloured runny icing, leaving the face clear.
Allow to dry for a few hours, ideally overnight.

Project taken from 
Kawaii Cakes: Adorable 
& Cute Japanese-
Inspired Cakes and 
Treats by Juliet Sear 
(Hardie Grant, £9.99) 
Photography © 
Jacqui Melville.

Juliet Sear was inspired to make these by some super cute 
puffy stickers she found – she knew they would work as iced 
sugar cookies. They are so kawaii and perfect for a treat!
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1 Stack and crumb coat the cake, then cover 
with a smooth coat of white buttercream. 
Using black buttercream with the Wilton 
writing nozzle No.1, pipe random short and 
slightly wavy lines.

2 Add more lines and make sure that they 
are all connected from one point to 
another. Repeat the same process until 
the cake is fully decorated with black lace 
piping effect.

3 Pipe shorter wavy lines randomly, but still 
connected to your lace web, to add more 
eye-catching texture.

4 Decide where you want to position your 
flowers. Using green buttercream, pipe long 
and wavy leaves for the flowers using the 
Wilton leaf nozzle 352.

LACE 
ROMANCE
By piping delicate lace patterning onto a white background, Valeri Valeriano 
and Christina Ong have achieved an elegant and romantic cake design.

YOU WILL NEED

FOR THE CAKE
•   15cm (6in) square cake, 20cm  

(8in) high
TO DECORATE
•   1kg (2lb 4oz) white buttercream 

(Sugarflair Super White powder)
•   300-400g (10½-14oz) black 

buttercream (Sugarflair Liquorice)
•   200-300g (7-10½oz) green buttercream 

(Sugarflair Gooseberry)
•   200-300g (7-10½oz) orange 

buttercream (Sugarflair Tangerine 
plus a hint of Liquorice)

•   200-300g (7-10½oz) purple 
buttercream (Sugarflair Grape Violet 
plus a hint of Liquorice)

•   200-300g (7-10½oz) yellow 
buttercream (Sugarflair Melon 
plus a hint of Autumn Leaf and a hint 
of Liquorice)

EQUIPMENT
•   scraper
•   Wilton writing nozzle No.1
•   Wilton leaf nozzle 352
•   Wilton petal nozzle 104

3

2

1

SKILL 
LEVEL

TECHNIQUES  
PIPING BUTTERCREAM, MAKING   
A TWO-TONE EFFECT

TOP 
TIP

Make sure that the tip of your 
nozzle is always touching the 
surface of the cake, and

never pull it away from the cake as the line 
might either break or curl up. If this
accidentally happens, first try to mend it by 
joining the broken line to another point.
If that’s not possible because the line of 
buttercream has curled up, pipe shorter lines
around it so that it is not very obvious. Pr
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WEDDING
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5 Next pipe the flowers using two-tone 
buttercream, following the instructions to  
the right.

6 Start creating the flowers by piping four or 
five simple petals in a half circle positioned at 
the base of the leaves you piped earlier, as 
shown in the photo.

7 Pipe two or three layers of petals below 
the first, making sure that the number of 
petals decreases as you pipe towards the 
base of the flower. Repeat to create more
flowers using the other buttercream colours.

8 Pipe the calyx and the stem for each 
of the flowers using green buttercream in a 
piping bag with a small hole at the tip. The 
stem is created by piping repeating small 
teardrop ‘v’ shapes.

1 Fill two piping bags with your two chosen 
colours, one colour in each bag. Attach the 
Wilton petal nozzle 104 to a third empty 
piping bag. Cut the tips off the two filled 
piping bags, but make the hole for the 
‘stripe’ colour smaller than the main colour.
2 Pipe a line of the stripe colour of 
buttercream inside the empty piping 

bag, aligning it with the narrow end of 
the nozzle.
3 The other colour will need a bigger hole 
in its piping bag. Pipe this colour on top of 
the stripe colour to fill the bag.
4 Squeeze the piping bag until you get the 
desired two-tone effect. Turn the nozzle if 
you want the stripe thicker or thinner.

78 cake decorating heaven  JULY / AUGUST

TO MAKE THE T WO -TONE EFFECT

1 3

2 4

WEDDING

CDH22.Lace_jg3.indd   78 22/06/2017   12:17



 

JULY / AUGUST  cake decorating heaven  79WWW.FOODHEAVENMAG.COM

1 Cover each cake separately, placing each 
one onto the same size board, except for the 
18cm (7in), which needs to be placed onto 
the 25cm (10in) drum board. Leave overnight 
to firm. The next day, dowel and stack each 
tier using royal icing over the dowels to help 
secure each tier in place.
2 Pipe a snail's trail, using royal icing, around 
the base of each tier. Then, using the two 
smaller heart cutters, press carefully into the 
front of each tier of cake to emboss the outer 
line of the heart. Emboss either one, two 
or three heart shapes on each of the tiers. 
(A & B)
3 Colour separate amounts of white flower 
and modelling paste using red, orange, 
yellow, lime green, baby blue and purple 
ProGel. Place each of the colours into a 
separate bag for later.
4 Using each of the colours in turn, roll and 
cut out all shapes using a small blossom 
plunger cutter. Push these out onto a firm 
piece of foam and leave to dry firm. (C)
5 Using the six sizes of heart-shaped cutters 
and all colours of the flower and modelling 
paste, start with the largest size cutter and 
red flowerpaste to cut the first shape out. Dip 
a food grade wooden skewer into the edible 
glue, before inserting this through the centre 
of the red heart. Leave this to dry flat until 
firm. Repeat this process for the next size 
down using the orange, then yellow, lime 
green, baby blue and purple using the 

RAINBOW HEART 
BLOSSOM CAKE
Go colour crazy with this beautiful heart blossom cake by 
Rainbow Dust Colours (www.rainbowdust.co.uk).

YOU WILL NEED

FOR THE CAKE
•   10cm (4in), 13cm (5in), 15cm (6in), 

18cm (7in) round cakes
TO DECORATE
•   Rainbow Dust ProGel - baby blue, 

lime green, orange, purple, red 
and yellow 

•   Renshaw White Sugarpaste
•   Renshaw Royal Icing
•   Renshaw White Flower  

& Modelling Paste
EQUIPMENT
•   10cm (4in), 13cm (5in) & 15cm (6in) 

round 1mm thin boards
•   25cm (10in), 1cm (½in) thick round 

cake drum board
•   piping bag & No.2 piping nozzle
•   small blossom plunger cutter
•   dowels
•   length of 15mm (¾in) spring green 

ribbon
•   glue stick
•  foam pad
•   6 sizes of heart-shaped cutters for the 

top decoration (90mm (3½in), 80mm 
(3¼in), 60mm (2½in), 45mm (2in), 
40mm (1½in) and 30mm (1¼in))

•   2 sizes of heart-shaped cutters to 
emboss onto the cake, 30mm (1¼in) 
and 20mm (¾in)

•   wooden skewers (food grade)

smallest size heart cutter. Once dry, insert 
the shapes into the top tier towards the back, 
starting with the large red heart. Secure each 
heart shape underneath with royal icing. 
6 Starting from the base of the bottom tier 
first, start to secure the purple blossoms 
onto the cake using royal icing, making sure 
they are placed around the outline of the 
heart shape. Use this colour approximately 
halfway up the bottom tier, before starting to 
place the blue onto the cake and so on until 
you reach the top tier, carefully placing the 
blossoms around the embossed  
heart outline. (D)
7 Add a length of green ribbon around the 
cake board, using a glue stick to secure 
in place.

3

2

1

SKILL 
LEVEL

TECHNIQUES  
USING CUTTERS, EMBOSSING

A B C D
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YOU WILL NEED

FOR THE PEONIES
•   FMM The Easiest Peony Ever 

Cutter Set
•   modelling or fl ower paste
•   foam pad
•   cornfl our pouch
•   small round ended non-stick

rolling pin
•   edible glue
•   paintbrush
•   stay fresh mat
•   cupcake case

Want to make pretty peonies but feel it 
looks far too complicated? With the 

help of these amazing cutters, it 
couldn't be easier! They have 

been designed to work 
together to make the 
easiest and quickest 
Peony ever. These cutters 
are so versatile, you can 
create peonies of different 

sizes by simply adding 
additional strips or taking 

some away. Anything is 
possible with this cutter!

3

2

1

SKILL 
LEVEL

1 First, lightly dust your work surface with 
a cornfl our pouch. If you are making a 
coloured peony, start with a darker shade of 
icing and roll it into a ball that can sit in one 
of the petals of the smaller cutter. Shape 
the bud so that it is narrower at the bottom 
and still rounded at the top.

2 Mark the rounded top with the cutter, 
pressing it in 3 times to form a criss-
cross effect.

TOP 
TIP

To save time, cut several strips 
of petals out in one go and keep 
them from drying out under a 

stay fresh mat.

3 Roll out your paste 1-2mm thick, 
depending on how delicate you want your 
peony to look. Using the smaller cutter, 
fi rmly press down and cut 2 strips of petals 
in the darker shade. Once you have cut out 
the petals, leave the icing to dry for a few 
minutes before thinning and shaping the 
petals so that they keep their shape.

YOU WILL NEED

FOR THE PEONIES
•   FMM •   FMM • The Easiest Peony Ever 

Cutter Set
•   modelling or fl ower paste
•   foam pad
•   cornfl our pouch
•   small round ended non-stick

rolling pin
•   edible glue
•   paintbrush
•   stay fresh mat
•   cupcake case

Want to make pretty peonies but feel it 
looks far too complicated? With the 

help of these amazing cutters, it 
couldn't be easier! They have 

been designed to work 
together to make the 
easiest and quickest 
Peony ever. These cutters 
are so versatile, you can 
create peonies of different 

sizes by simply adding 
additional strips or taking 

some away. Anything is 
possible with this cutter!

TECHNIQUES 
USING CUTTERS, MAKING A PEONY

Cake Craft World (www.cakecraftworld.co.
uk) create an elegant topper for a wedding 
cake, or an extravagant bouquet of peonies 
of all different shapes and sizes.

THE EASIEST
PEONY EVER
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WEDDING

7 Fold in half, pressing firmly along the fold, 
then brush a little more glue into the centre 
of each petal.

10 Cut out 2 strips using the larger cutters 
(in a paler shade if you have a coloured 
peony) and repeat the same process. 
Remember to leave the icing to dry before 
thinning and shaping the petals so that they 
cup nicely.

8 Roll tightly around the bud so that the 
petals cup inwards.

TOP 
TIP

To create a realistic peony, it 
really helps to have a photo 
or a fresh peony next to you 

while you work so you can see how the 
petals unfold.

11 Add the last strip of petals and leave 
to dry in a cupcake case (you can spread 
the case open to fit the size of the peony). 
Finally, press a small brush down between 
some of the petals to separate and shape 
them into the perfect peony. For an even 
larger peony, you can add one more strip of 
large petals.

4 On a foam pad, thin around the edge of 
the petals with the end of a small rolling pin, 
dabbing with more cornflour if needed.

5 Shape and cup each petal along one side 
of the strip by pressing the rounded end of 
a small rolling pin into the centre of each 
petal (making a small circular movement 
with the end of the rolling pin helps). Turn 
the paste over and repeat on the other side.

6 Paint a little edible glue into the middle of 
each petal on the top row only, avoiding the 
edge of the petals.

9 Repeat the same process with the 
second strip of small petals.

12 Add some lush green leaves to the side 
of your peony using a leaf cutter and some 
green coloured modelling paste. There you 
have it – the perfect peony!

TOP 
TIP

To add more depth/colour to your 
peonies, dust the centres with 
edible dusting tints or lustre dust.
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1 Stack and fill your cake beforehand
and freeze it for about 1-2 hours. Trim a
cake card to make a 13cm (5in) circle and
place it as a guide centrally on top of your
cake. Hold your knife at an angle and start
cutting the corners of the cake at about
1cm (½in) all the way around.

YOU WILL NEED

FOR THE CAKE
•   base cake, made of four or five 20cm 

(8in) round cakes stacked together 
(should be 20cm (8in) high)

•   middle tier cake, 15cm (6in) round 
cake, 10cm (4in) high

•   top tier cake, 10cm (4in) round cake, 
7.5cm (3in) high

TO DECORATE
•   1.2kg (2lb 10½oz) untinted 

buttercream to fill and cover the cakes
•   300g (10½oz) light green buttercream 

(Sugarflair Gooseberry)
•   100g (3½oz) black buttercream 

(Sugarflair Black)
•   100-200g (3½-7oz) light green 

buttercream (Sugarflair Gooseberry)
•   100-200g (3½-7oz) dark green 

buttercream (Sugarflair Spruce Green)
•   200-300g (7-10½oz) yellow 

buttercream (Sugarflair Melon plus 
Autumn Leaf)

•   100-200g (3½-7oz) yellow-orange 
buttercream (Sugarflair Melon  
plus Tangerine)

•   100-200g (3½-7oz) orange buttercream 
(Sugarflair Tangerine)

•   100-200g (3½-7oz) blue buttercream 
(Sugarflair Baby Blue)

•   100-200g (3½-7oz) deep purple 
buttercream (Sugarflair Deep Purple 
plus Grape Violet)

•   100-200g (3½-7oz) light violet 
buttercream (Sugarflair Grape Violet)

•   100-150g (3½-5½oz) brown 
buttercream (Sugarflair Gooseberry 
plus Dark Brown)

EQUIPMENT
•   paper or thin cardboard
•   scissors
•   long sharp pastry (serrated) knife
•   2 cake cards, at least 13x13cm (5x5in)
•   25cm (10in) cake drum
•   15cm (6in) round cake drum
•   palette knife
•   cake scraper
•   piping bags
•   4 dowel rods, plastic or wooden
•   ruler
•   wire cutters or big scissors

Contemporary
CAKE
To create this sculpted masterpiece by Valeri Valeriano 
and Christina Ong, you need a dense cake, such as 
Madeira, as a regular sponge will not carve well.

3

2

1

SKILL 
LEVEL

TECHNIQUES  
PIPING WITH BUTTERCREAM,  
CARVING A SPHERE CAKE

2 Place a cake board on top of the cake
and slide your hand under the bottom of
the cake and quickly, but carefully, flip the
cake over.

3 Trim another cake card to make a 10cm
(4in) circle, place on top of the cake and
repeat the same process. Carve the cake
carefully to make it round, and make sure
that the middle of the cake has a 20cm
(8in) diameter. Crumb coat and chill for
about 30 minutes to an hour.

C R E AT I N G T H E BAS E CA K E
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4 Apply a layer of light green buttercream, 
and use a palette knife to spread it evenly all 
over the cake. Add texture by stroking
upwards with your palette knife – all your
final strokes should be made with an
upward motion.

5 Insert a dowel to measure the height of
the cake. Pull it out and cut it and a further
two dowels to the same size. Insert these
three dowels and leave a space for a
central dowel in the middle of the cake.

TOP 
TIP

As a general guide, the diameter 
of the top of the ball cake needs 
to be no more than 5cm (2in) 

smaller than the diameter of the middle
tier, and the base diameter, 2.5cm (1in) 
smaller than the middle tier for good support. 
If you are worried that the ball cake bottom
tier will be squashed, dowel it as shown or 
substitute it with a denser material such  
as rice crispie cake or a polysterene  
cake dummy.
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1 Remember to make a hole in the 15cm
(6in) cake board for your central dowel. 
Place the middle tier cake on the board, 
cover with black buttercream and give it a 
smooth finish. Cover your top tier cake with 
another layer of plain buttercream and even it 
out using your cake scraper.
2 Use a piping bag to apply a thin layer
of black buttercream in a narrow strip
around the bottom of the top tier cake.

3 Using your palette knife, spread the
black buttercream slightly using an
upward motion. Do not overdo it as it
could make your cake look very messy.

4 Run your scraper around the top tier cake 
continuously in one direction to smooth it.
5 Stack the middle and top tiers together,
then place them on top of the base cake
and insert the central dowel all the way
through the bottom.

2 Next, pipe the long and tall types of
flowers. We have chosen snapdragon  
and brunnera.

3 Next pipe the begonia, sunflower
and clematis. as pictured. You must pipe a 
blob of buttercream as a base for each of 
these blooms, in order to position them at 
the correct angle on the cake.

1 Decide where you want to position your 
foliage and pipe it directly onto the cake.

T H E M I D D L E A N D T O P T I E R S

A D D I N G T H E F L O W E R S

COLOUR

84 cake decorating heaven  JULY / AUGUST
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YOU WILL NEED

TO DECORATE
•   10g (1/3oz) green sugarpaste
•   small amounts of yellow, orange, red, 

black and white sugarpaste
EQUIPMENT
•   dresden tool or cocktail stick
•   No.2 piping nozzle

These small African birds are renowned for showing affection to 
their mates, so spread the love with a little sugarpaste! These would 
be ideal for a cake celebrating an engagement or anniversary.

TECHNIQUES 
MODELLING

3

2

1

SKILL 
LEVEL

LOVEBIRDS

1 For the wings, take a pea-sized amount 
of green sugarpaste for each wing and 
shape it into a pointed cone. Mark it with 
the dresden tool or a cocktail stick to look
like feathers.
2 To make the body, attach a large pea-
sized piece of yellow and one of orange 
sugarpaste to the ball of green. Dampen 
if necessary. Shape to a 6cm (2½in) cone, 
smoothing the joins between the colours 
with your fi ngers. Roll the fat end between 
your fi ngers to form a neck. Curve the body 
to stand up and mark on the tail feathers 
with the dresden tool or a cocktail stick. 
Attach the wings.
3 Mark the eye sockets onto the head with 
a piping nozzle, and attach two tiny eyes 
using two balls of black sugarpaste.
4 Make an indentation where the beak 
will go. Shape a small, red pointed cone of 
sugarpaste and attach it to the head in the 
indentation. Curve the tip of the beak down 
and mark on the nostrils.

Project taken from Sugar 
Birds by Frances 
McNaughton, published 
by Search Press, £4.99. 
www.searchpress.com
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1 Divide your buttercream into three bowls 
and colour two of the bowls using 
Sugarflair's paste colours, leaving one plain. 

2  We've chosen pink and ice blue for pretty, 
vibrant colours.

HOW TO…

MAKE RAINBOW 
UNICORN CUPCAKES
Create pretty pastel unicorn cupcakes with 
this simple step-by-step guide from Bath Cake 
Company (www.bathcakecompany.co.uk).

3 Fill one piping bag with all three colours – 
try not to mix them so you can clearly see 
each colour. 

4 Pipe a buttercream swirl onto your 
cupcakes.

5 Take some white modelling paste and 
knead it well so it's soft and easy to work with. 

Technique
Focus

The
Butter
cream

6 Pull off a small amount and roll it into a ball.

7 Roll your white modelling paste into a 
teardrop shape. 

8 Press down with your palm on the wider 
part to flatten slightly.

9 Repeat with some pale pink modelling 
paste but starting with a slightly smaller 
ball, then press the pink teardrop onto the 
white ear.

YOU WILL NEED

FOR THE CUPCAKES
8 ready-made cupcakes
TO DECORATE
buttercream
2 or 3 Sugarflair paste colours 
(we used pink and ice blue)
white modelling paste
pink modelling paste
gold lustre dust
rejuvenator spirit 
EQUIPMENT
piping bag and star nozzle
dresden tool
paintbrush

Piping
The
paste

The
Ears+

Horn
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TECHNIQUE FOCUS

10 Make two of these, then add to the 
buttercream swirl.

11 For the horn, start with a ball of white 
modelling paste and roll it into a long  
horn shape. Mark the horn in a swirl motion 
with a dresden tool.

12 Mix some gold lustre dust with 
rejuvenator spirit and paint on the horn.
13 Push the horn into the buttercream and 
your unicorn cupcake is complete!

Carved Dog Cake Class
Date: Saturday 30th September 2017
Time: 10am-5pm
Price: £135 (Cake Decorating 

Heaven readers can get an exclusive 

10% off if you book with the code 
'dog10'). 
This can be booked by calling  
01225 446094 or online at 
www.bathcakecompany.co.uk/shop

Special
Reader
Offer
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COVER THE CAKE DRUM

1 Roll out 850g (1lb 13oz) of green 
sugarpaste on a surface which is lightly 
greased to approximately 3mm (1/8in) 
thickness. Brush your cake drum with a little 
boiled, cooled water and cover it with the 
sugarpaste. Use the smoother to create an 
even surface. Cut off any excess and allow to 
dry overnight. 

MAKE THE SUNFLOWERS

2 Roll out the yellow flower paste thinly on a 
lightly greased board, and cut out five 
sunflowers using the sunflower cutter. Roll 
out five pea-sized balls of dark sugarpaste 
and press these into the centre of each 
flower. Set these aside to dry overnight in 
either a flower former or a piece of foil 
shaped into a slightly curved cup. 
3 Roll out the white flower paste thinly on  
a lightly greased board, and cut out two 
horseshoe shapes. You can use a horseshoe 
cutter, or a template that you have made 
yourself to cut around. Impress small circles 
all along the front of each horseshoe, then 
set aside to dry. Once the horseshoes are 
dry, you can paint them with edible silver 
paint, and stick the two together with a little 
royal icing. At this point you can also stick a 
wooden skewer to the back of the 
horseshoes vertically, so that it can stick 
down into the cake and hold them in place.

M A K E T H E C O W B OY H AT

4 To make the cowboy hat, first take a ball of 
50g (1¾oz) of mid-brown sugarpaste and 
shape it into an oblong with a flat bottom. 
Use the fat end of a dresden tool to mark a 
line down the length of it. Then roll out 50g 
(1¾oz) of mid-brown sugarpaste thinly and 
cut out a 5.5cm (2¼in) circle. Stick the two 

HAYBALES
Perfect your piping skills with this summer showstopper by Sherry Hostler 
of Sherry Hostler Cake Artistry (www.sherryhostlercakeartistry.com)

YOU WILL NEED

FOR THE CAKE
•   15x20cm (6x8in) and 20x25cm 

(8x10in) sponge cakes, both filled with 
buttercream and crumb coated

TO DECORATE
•   3kg (6lb 9¾oz) light brown sugarpaste 
•   850g (1lb 13oz) green sugarpaste
•   250g (8¾oz) mid-brown sugarpaste
•   250g (8¾oz) dark brown sugarpaste
•   250g (8¾oz) grey sugarpaste
•   50g (1¾oz) yellow flower paste
•   100g (3½oz) white flower paste
•   5g (just under ¼oz) pink flower paste
•   royal icing 
•   edible glue
•   black edible pen
•   dark brown edible pen
•   edible silver paint
•   dried spaghetti stick
EQUIPMENT
•   cake cards: 15x20cm (6x8in) and 

20x25cm (8x10in) 
•   30cm (12in) square cake board
•   non-stick rolling pin
•   smoother
•   small paintbrush
•   sharp knife
•   dresden tool
•   craft gun with 1.5 dia mesh
•   sunflower cutter
•   circle cutters – 5mm, 1cm, 2cm, 5.5cm 

(¼in, 3/8in, ¾in, 2¼in) 
•   flower former or tin foil
•   ribbon, to decorate board

together. Roll out approximately 10g (¼oz) of 
the dark brown sugarpaste into a thin worm, 
and twist into a rope. Stick this around the join 
of the hat with a little edible glue and trim at 
the back, then fold up either side of the brim of 
the hat, and stick to the sides with edible glue 
to hold in place. Roll out a small piece of white 
flower paste thinly, and cut out a circle with 
the 5mm (¼in) cutter. Stick this to the front of 
the hat band and paint with edible silver glue. 

M A K E T H E C O W B OY B O O T S

5 To make the cowboy boots, take 80g 
(2¾oz) of the mid-brown sugarpaste. Roll it 
into a short, thick worm shape, before 
bending at a 90 degree angle. Shape the 
bottom of the boot, where the foot would go, 
by flattening the base. Then shape the top of 
the boot which would encompass the leg, by 
flattening either side with your fingers, and 
then making an indentation across the top. 
Use a dresden tool to make the indentation 
and then smooth with your fingers. Roll out 
10g (¼oz) of the mid-brown sugarpaste thinly 
and cut out two little strips approximately 
2x0.5cm (¾x¼in) and stick these over the top 
of each edge of the boot. Roll out 40g (1½oz) 
of the dark brown sugarpaste thinly and cut 
out a foot shape to fit the base of the boot. 
Stick this on with edible glue to form the sole 
of the boot, then roll a small flattened oblong 
of dark brown to stick on at the back end to 
create a heel. Repeat this process with the 
second boot, and then leave to dry for  
24 hours. Once dry, the stitch work can be 
painted on with the brown edible ink.

M A K E T H E M O U S E

Making the body
6 For the mouse, you will need to shape 
approximately 100g (3½oz) of grey 
sugarpaste into a teardrop shape. Run your 

3

2

1

SKILL 
LEVEL

TECHNIQUES  
MODELLING, PIPING, USING 
FLOWERPASTE
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finger across the centre to create a slight 
belly, and then make a little belly button using 
the end of your paintbrush. Roll out two 10g 
(¼oz) pear-shaped balls of grey, flatten 
slightly, and make two indents across the 
wide end with the thin end of a dresden tool 
to create the illusion of toes. Stick these to 
bottom of the mouse’s body. Next, roll out 
two 10g (¼oz) worm shapes of grey, which 
are much fatter at one end. Flatten the 
shapes slightly and again make two indents 
across the wide end to depict paws. Stick 
these to the top of the body.  

Making the head
7 Roll out a 30g (1oz) ball of grey sugarpaste, 
and shape this into a teardrop shape to form 
the mouse’s head. Insert a dried spaghetti 
stick through the body so that it sticks out by 
approximately 2.5cm (1in) and stick the 
mouse’s head on top, holding it in place with 
edible glue. Use your dresden tool to create  
a mouth. Roll out a small amount of white 
flowerpaste thinly, then cut out two circles 
with the 5mm (¼in) cutter, and also a tiny 
oblong approximately 5mm (¼in) across. 
Stick the white circles on the head to 
become eyes, and stick the oblong to the top 
of the mouth to create teeth. Once the eyes 
have dried sightly, you can paint black dots in 
the centres with the edible pen.  
 
Making the tail
8 Roll out a small amount of grey sugarpaste 
thinly, and cut out two 2cm (¾in) circles. Roll 
out the pink flower paste thinly and roll out 
two 1cm (3/8in) circles. Stick the pink on top 
of the grey, but close to the edge, then indent 
slightly with a dresden tool, before sticking to 
either side of the top of head to create ears. 
Roll a tiny ball of pink flowerpaste, and stick 
to the pointed end of the head to make a 

nose. Last but not least, roll out around  
5g (just under ¼oz) of grey sugarpaste to 
form a long thin worm and attach to the back 
of the body to make a tail. 
9 Adhere each of the cakes to the 
corresponding size cake card using a  
little buttercream.

C OV E R A N D M A K E T H E H AY

10 To cover the top tier, roll out 900g (2lb) of 
the light brown sugarpaste to 3mm (1/8in) 
thickness on a lightly greased surface. Lift 
over the cake and smooth down with your 
hands. Use the smoother to create an even 
surface and cut off any excess.
11 To cover the bottom tier, roll out 1.25kg 
(2lb 12oz) light brown sugarpaste, and repeat 
the process above.
12 Leave each cake overnight to set. 
13 Place the larger cake onto the cake board, 
sticking it down with some royal icing. Dowel 
the cake and then stack the top tier on it at a 
slight angle, using a little royal icing to hold it 
in place.  
14 Using a small amount of light brown 
sugarpaste at a time, fill the craft gun (making 

sure the sugarpaste is really soft), and push 
through approximately 5cm (2in), before 
cutting it off, and sticking it onto the bottom 
of the bottom tier vertically, so that it rests 
along the base of the cake. You will need to 
repeat this process all the way around the 
cake, before then working your way up, so 
that the ‘hay’ can fall over the top of that 
below it. Repeat the process on the top tier.  
This is a slow process, so you will need lots 
of patience!
15 Roll out two long worms of dark brown 
sugarpaste approximately 30.5cm (12in) in 
length, and twist the two together to form  
a rope. Affix this over the top and down the 
sides at one end of the top tier, and repeat 
the process on the other end to create ropes. 
Repeat the process for the bottom tier using 
shorter lengths of the dark brown 
sugarpaste, as they will only appear at the 
front and the back of the larger haybale. 
16 Finally, fix the sunflowers, boots, hat, 
horseshoes and mouse to the cake, using 
small dabs of royal icing to hold them in place.  
17 Add the ribbon around the side of the 
cake drum to add a nice finish. 
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1 Roll out each of the coloured pastes to a 
thickness of 1mm (1/20in). Cut out the 4cm 
(1½in) soles. Stick them carefully one on top 
of the other, dampening if necessary.
2 Roll out the white paste thinly. Allow to dry 
slightly on each side until the paste feels 
leathery. Cut out the 2.5cm (1in) square. 
Move the cutter slightly to cut the V-shape.
3 Use the dresden tool to make a small hole 
on the top of the sole where the toe post 
would go. Dampen the hole. Dampen the 
sides of the sole where the straps will attach. 
4 Lay the V-shape on the sole with the point 

YOU WILL NEED

TO DECORATE
•   Mexican (flower/gum) paste in white, 

purple and pink
EQUIPMENT
•   small non-stick rolling pin
•   4cm (1½in) shoe sole cutter
•   2.5cm (1in) square cutter
•   dresden tool
•   multi-mould with tiny flower
•   dogbone/ball tool
•   small sharp pointed scissors
•   waterbrush/small paintbrush 

and water

over the hole. Press the point in with the 
dresden tool. Flip the straps over and stick 
them to the sides. Cut through the excess 
with sharp pointed scissors.
5 For the flower, press a very tiny piece of 
white paste into the flower mould for the 
textured centre. Press a tiny piece of the 
purple paste into the mould on top of the 
white using the dogbone/ball tool. The paste 
should only just come up to the surface of 
the mould. Take the flower out of the mould 
straight away, dampen the back and stick it 
onto the centre of the straps.

3

2

1

SKILL 
LEVEL

TECHNIQUES  
MODELLING

This project is taken 
from 100 Little Sugar 
Decorations to Make, 
published by Search 
Press, RRP £12.99. 
www.searchpress.com
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FLIP FLOPS
These easy shoes are perfect for a holiday themed cake and you can change 
the colours to suit your design. Add more layers for a chunky, stripy sole.
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Making the ruffles
1 To make the ruffles I use flower/modelling 
paste. Take a walnut-sized ball for each 
colour and add in your gel colours. Work in 
your hands by pulling and folding the paste 
until combined.

2 Using the fuchsia paste first, roll out very 
thinly to approximately 1mm thick. Using a 
ruler and a pizza cutter, cut out strips.

3 Place the strips on a foam mat. Working 
with 2.5-5cm (1-2in) at a time, rub back and 
forth with your ball tool to create some soft 
ruffles. It's important to get the ball tool right 
on the edge of the paste to create the ruffles. 
Continue along all the strips until completed.

RAINBOW 
RUFFLE CAKE
Make a rainbow with this vibrant cake by Dani Brazier 
from Blue Door Bakery (www.bluedoorbakery.co.uk).

YOU WILL NEED

FOR THE CAKE
•  one 10x10cm (4x4in) round cake 
   and one 15x10cm (6x4in) round cake, 
   covered in white sugarpaste
TO DECORATE
•   Sugarflair colours: Christmas Red, 

Fuchsia, Tangerine, Melon, Party 
Green, Ice Blue and Grape Violet

•   flower/modelling paste
•   edible glue
EQUIPMENT
•   20cm (8in) cake drum
•  ruler
•   pizza cutter
•   cornflour (to stop the paste from 

sticking to your work board)
•   rolling pin
•   ball tool
•   cocktail sticks
•  bow template (see page 108)
•   small circle cutter

4 Add some glue around the top of the cake.

5 Stick this ruffled strip on around 1cm (½in) 
higher than the top of the cake.
6 Repeat the same process with orange, 
then yellow, green, blue, light purple and 
finally a darker purple.

3

2

1

SKILL 
LEVEL

TECHNIQUES  
MAKING  A BOW,  
CREATING RUFFLES

D E C O R AT I N G T H E CA K E
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7 First cut out your template, then roll out 
some bright red florist paste to around 
2-3mm thick (1/16-1/8in). Place your template 
over the top of the paste. Using a pizza 
cutter, cut around 2 of the largest strips,  
1 small strip and 2 of the pointed strips. I 
chose to leave mine as diagonals but you can 
do this or the points. Go around the edge of 
the 4 larger pieces with a stitching tool to add 
some more detail. You can place these cut 
out pieces underneath some clingfilm or a 
food bag to stop them from drying out.

8 Take the 2 diagonal pieces for the tails of 
the bow. On the straight end, add a tiny 
amount of glue and fold up to create an ‘M’ 
shape. Making sure the bumps of the
'M' are on the same side as the stitching 
detail. This adds a lifelike look to the bow and 
stops it from sitting so flat on the cake. 
Repeat on the second piece.

9 Take the 2 largest strips, turn over and add 
a small strip of glue on a small end.

10 Fold over, being careful not to press down 
on the fold as this makes the loops. Repeat 
the same process as before, adding glue and 
folding to create the shape. Repeat on the
other strip.

COLOUR

JULY / AUGUST  cake decorating heaven  93WWW.FOODHEAVENMAG.COM

Making the bow
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15 Stick them on before they dry so they can 
take the natural folds and creases in the bow.

11 For the small piece, turn over and glue 
down the 2 longest sides. Carefully fold over 
all the way down the long sides a few mm to 
hide the cut edge.

12 Add some glue on the cake and position 
the 2 diagonal pieces on the cake so the tails 
of the bow are hanging over the edge.

13 Add glue all over the entire centre piece 
and position the 2 loops on the centre strip as 
shown. Wrap the centre piece around the 
loops, then glue this into place on top of the 
tails on the cake.

T H E F I N I S H I N G T O U C H E S

14 Roll out very thin white florist paste and, 
using a small circle plunger cutter, cut 
out circles for the polka dots.

16 To finish the cake, add a thin strip of red 
ruffles around the base of the top tier.

17 Use the end of your paintbrush to tuck it 
in around the bottom to give a neat finish, 
then add some deep purple ribbon around 
the cake drum.

COLOUR
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3 AUGUST!

On Sale

Afternoon Tea!
Pop the kettle on and enjoy 

a delicious homemade treat!

Plus expert advice, baking news and much more!

HOW TO MAKE…
•   Raspberry & Oreo 

cheesecake
• Peanut butter waffles
• Overnight spelt 
 sourdough rolls

Simple & 
indulgent 
summer desserts 
for sharing!

Find out how to 
set desserts 
using gelatine 
and agar agar
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YOU WILL NEED

TO DECORATE
•   sugarpaste: 163g (5¾oz) red,  

115g (4oz) yellow, 87g (31⁄8oz) black, 
52g (17⁄8oz) grey, 34g (1¼oz) teddy 
bear brown, 18g (5⁄8 oz) atlantic blue 
(dark), 15g (½oz) flesh, 5g white,  
1g pale blue

•   CMC (Tylose)
•   5.5cm (2¼in) length of thick pasta
•   sugarflair dark brown 

paste food colour
•   Rainbow Dust milk 

chocolate dust food colour
•   edible silver paint
•   edible glue
EQUIPMENT
•   20x15cm (8x6in) oval board
•   3.5x9cm (13⁄8x3½in) strong thin card
•   1cm (3⁄8in), 1.2cm (½in), 2cm (¾in), 

3cm (1¼in), 5cm (2in) circle cutters
•   FMM cobbled impression mat (or 

cobbled textured rolling pin)
•  palette knife
•   soft dusting brush
•  ruler
•   basic tool kit

No farm is complete without a bug red 
tractor! Boys of all ages will love this 
charming cake topper by Maisie Parrish.

FARMER 
TOM'S 
TRACTOR

3

2

1

SKILL 
LEVEL

TECHNIQUES  
MODELLING
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B I G R E D T R AC T O R  
The cobbled yard
1 For the cobbled yard you will need 
to cover a 20x15cm (8x6in) oval board 
with 100g (4oz) yellow sugarpaste mixed 
randomly with 20g (¾oz) teddy bear brown 
sugarpaste, rolled out to a 5mm (¼in) 
thickness. Place the sugarpaste over the 
board then use either a cobbled textured 
rolling pin or an impression mat to roll over 
the top.
2 Trim around the edges with a palette 
knife and dust over the surface with milk 
chocolate dust food colour.

TOP 
TIP

Rolling over the paste again will 
reduce the thickness, so don’t 
make it too thin to begin with.

The tractor base
3 To make the base you will need 60g 
(2¼oz) red sugarpaste with plenty of CMC 
(Tylose) added to give it strength. Knead the 
sugarpaste well, then roll it out to measure 
1x4.5x10cm (3 ⁄8x1¾x4in) (A).
4 Apply some glue over the surface of 
the 3.5x9cm (13 ⁄8x3½in) strong thin card. 
Place the sugarpaste base over the card 
and lay a 5.5cm (2¼in) length of thick 
pasta across the ends of the base to 
support the large wheels. Leave on a flat 
surface to dry.

The seat
5 To make the seat add some CMC to 
30g (1¹⁄8oz) grey sugarpaste. Take off 20g 
(¾oz) and mould into an oblong shape 
measuring 4.5x2cm (1¾x¾in) (A). Place the 

The chimney
9 For the chimney you will need 6g red 
sugarpaste with CMC added, rolled into a 
sausage shape measuring 3.5cm (13⁄8in) in 
length (A). Place the chimney on the side of 
the engine then push a piece of dry
spaghetti down through the centre and into 
the engine, leaving 3cm (1¼in) showing at 
the top.
10 Make the funnel using 1g grey sugarpaste 
with CMC added, rolled into a thin sausage 
shape (A). Slip the funnel over the spaghetti 
at the top of the chimney and make a hole in 
the top with the pokey tool No.5.

The headlights
11 For the headlights you will need 
5g red sugarpaste with CMC added equally 
divided, with each piece rolled into a fat 
cone shape. Roll out 1g grey sugarpaste, 
cut out two 1cm (3 ⁄8in) circles for the glass 
(A) and attach in the centre of each cone.
12 Push a short piece of dry spaghetti into 
the sides of the engine where the lights are 
to be positioned then secure them in place.

The dashboard
13 For the dashboard roll out 4g red 
sugarpaste to a 5mm (¼in) thickness, use a 
cutter to take out a 2cm (¾in) circle (A) and 
attach to the engine.
14 To complete the steering wheel you 
will need 3g grey sugarpaste. To make the 
steering column, take off 1g and roll out 
thinly. Cut a 1.5cm (5 ⁄8in) square and run a 
line of glue in the centre. Place a piece of 
dry spaghetti over the glue and fold the
sugarpaste over the top (A). 

seat 5mm (¼in) from the end of the base, 
covering the pasta and pushing it down firmly.
6 Make the back of the seat using 
10g (¼oz) grey sugarpaste rolled into a 
sausage shape. Using a rolling pin, widen 
the shape to measure 3x4.5cm (1¼x1¾in). 
Keeping the rounded end for the top, make 
a straight cut at the bottom (A) and attach 
to the base and back of the seat.

The engine
7 For the engine, take 66g (23⁄8oz) of red 
sugarpaste and add some CMC. Roll into a 
ball, use your fingers to shape into a 4cm 
(1½in) squared off shape and attach to the
front of the base, 5mm (¼in) from the  
front (A).
8 Mark three horizontal lines on the front of 
the radiator and three vertical lines on each 
side of the grill using the end of a ruler.

A

KIDS
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Trim off the sugarpaste close to the 
spaghetti with tool No.4 and roll out on 
the work surface to thin it out. Push the 
end of the spaghetti into the centre of the 
dashboard.
15 To make the steering wheel roll out 
the remaining grey sugarpaste and cut 
out a 3cm (1¼in) circle. Attach over the 
spaghetti at the end of the steering column 
to complete (A).

The wheels
16 For the back wheels you will need 
68g (23⁄8oz) black sugarpaste with a level 
teaspoon of CMC added, kneaded well and 
rolled out to a 13mm (½in) thickness. Take
out two circles with a 5cm (2in) cutter (B) 
and place them on a flat surface.
17 To make the treads, roll out the leftover 
black sugarpaste from the back tyres to a 
3mm (1⁄8in) thickness. Cut some 5mm (¼in) 
wide strips and cut again into small 
rectangular shapes, measuring them to fit 
across the tyre (B).
18 To complete the front wheels you will 
need 18g (5⁄8oz) black sugarpaste with CMC 
added. Roll out to a thickness of 1cm (3⁄8in) 
then take out two circles with a 3cm
(1¼in) cutter (B) and place on a flat surface.
19 For the wheel discs roll out 6g grey 
sugarpaste to a 2mm (1⁄16in) thickness, then 
take out two circles using a 2cm (¾in) cutter 
and four circles using a 1cm (3 ⁄8in) cutter (B).
20 Attach the larger circles to the centre of 
the back tyres, place the smaller circles 
inside and add a small round ball of grey 
sugarpaste into the centre. Repeat for the 
front tyres using the two smaller circles (B).

TOP 
TIP

Before attaching the wheels, 
place a piece of Styrofoam (or 
something rigid) underneath the 

base to lift it 3cm (1¼in) from the work 
surface. This will help to support the weight 
until the tyres are completely dry.

21 Slip the back wheels over the pasta at 
the back of the tractor. To attach the front 
wheels, push a piece of dry spaghetti right 
through the base and attach the wheels over
the top. Press the wheels against the side of 
the base for more support.
22 To complete the mudguards you will 
need 22g (7⁄8oz) red sugarpaste with CMC 
added, equally divided. Roll each piece into a 
sausage shape and widen with your rolling
pin (B). Attach the mudguard over each 
back wheel.

FA R M E R T O M  
The body, arms and legs
1 To make the lower body and legs you will 
need 16g (½oz) atlantic blue (dark) sugarpaste 
with CMC added, rolled into a small cone 
shape. Flatten the shape a little with your 
hand, keeping the widest end at the base. 
Using tool No.4, push the point into the centre 
of the shape and equally divide for the legs 
(C). Using your fingers, round off all of the 
straight edges and flatten the end of each leg.
2 For the patch on the trouser leg cut out 
a 1cm (3 ⁄8in) square from 1g pale blue 
sugarpaste (C). Secure to the trousers and 
edge using the stitch-marking tool No.12. The 
trouser legs will finish just above the knee.
3 Make the upper body by rolling 7g  
yellow sugarpaste with CMC added into a 
small fat cone shape (C) and attaching to the 
lower body.
4 To make the Wellington boots, roll  
7g teddy bear brown sugarpaste with CMC 
added into a sausage shape. Turn up the 
rounded ends with the flat of your index 
finger to shape the feet, adjusting the length 
of the boots if necessary. Make a straight 
cut at the centre and slip the boots over the 
spaghetti at the end of each leg (C).
5 Take a piece of dry spaghetti, taller than 
the height of the body and push it down 
from the neck, through one leg and into the 
foot. Repeat for the other side and break off
any spaghetti showing at the top of the 
body. Let the figure stand supported from 
the back until it has dried a little, then
stand it beside the tractor.
6 To complete the arms you will need 

B

C
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7g yellow sugarpaste with CMC added, 
rolled into a sausage shape. Make a 
diagonal cut in the centre and bend at each
elbow (C). Push a short piece of dry 
spaghetti into each shoulder and slip the 
arms over the top. One arm will be
resting on the tractor and the other on 
the farmer’s hip, leaving enough room 
for a small pig. Push a short piece of dry 
spaghetti into the end of each wrist.
7 To make the hands you will need 
1g flesh sugarpaste, equally divided. Roll 
each piece into a small cone shape and 
flatten with your finger. Using tool No.4, 
mark out the thumb and round off the 
edges. Mark four knuckles by indenting the 
top of the hand with tool No.4. Slip the right 

hand over the spaghetti at the wrist – this
will be secured to the pig. Attach the left 
hand to the arm resting on the tractor, 
leaving the palm open to attach the
pitchfork to later (C).

The bib, braces and collar
8 To make the bib, thinly roll out 2g atlantic 
blue (dark) sugarpaste and cut out a 1.5cm 
(5 ⁄8in) square piece. Mark stitches around 
three sides with tool No.12 and attach to the 
centre of the body. Make a small pocket from 
the same sugarpaste using a 1.2cm (½in) 
circle cutter. Take out a third of the shape with 
the edge of the circle cutter to curve the top 
of the pocket then attach to the bib (C).
9 For the braces roll out the remaining blue 
sugarpaste and cut out two narrow strips. 
Attach one end to the top of the bib and the 
other end over the shoulders, then
cross over at the back (C).
10 To make the collar roll out 1g yellow 
sugarpaste and cut out a 1.5cm (5 ⁄8in) square. 
Divide the centre front then make a diagonal 
cut across each corner. Place the collar over 
the spaghetti at the neck and make a division 
in the centre back.

The head and cap
11 To complete the head you will need 
8g flesh sugarpaste with CMC added. 
Take off 7g, knead well and roll into a smooth 
ball. Pull down the neck from beneath the 
ball, twisting with your fingers as you do so. 
Indent the eye area with your finger then 
make a straight cut at the base of 
the neck (D).

KIDS

D
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12 To make the nose, take off a small 
amount from the remaining 1g flesh 
sugarpaste and roll into a small cone shape 
(D). Attach to the centre of the face then
mark the nostrils with the pokey tool No.5.
13 Mark the smile using the smallest end of 
the smiley tool No.11, then open the mouth 
with the soft end of a paintbrush. Roll a tiny 
banana shape from flesh sugarpaste
for the bottom lip and attach to the mouth (D).
14 For the ears, roll the remaining flesh 
sugarpaste into two small cone shapes (D), 
attach to each side of the head and indent 
the bases with the end of your paintbrush.
15 To make the eyes you will need 1g white 
sugarpaste. Take off a very small amount and 
roll into two balls, place just above and on 
either side of the nose and flatten slightly 
with your finger. Make some dark brown 
sugarpaste by adding some dark brown 
paste food colour to 4g white sugarpaste. 
Take off enough to make two much smaller 
balls for the irises, secure them over the 
eyeballs and set the remaining brown paste 
aside. From a further 1g black sugarpaste, 
take off two tiny balls for the pupils and place 
in the centre of the dark brown irises (D).

TOP 
TIP

When making the eyes, you 
should decide which direction 
you wish them to focus on.

16 For the sideburns make two small 
tapered shapes using the leftover brown 
sugarpaste and attach to the sides of the 
face. Roll two very small tapered cone 
shapes for the moustache and position 
beneath the nose, curling up at each end. 

Make two further tiny cone shapes for the 
eyebrows and arrange above the eyes (D).
17 To complete the cap you will need  
7g teddy bear brown sugarpaste with CMC 
added. Take off 4g and roll into a ball. Using 
your fingers, open out the shape to fit around 
the head and secure in place with edible 
glue. Roll out the remaining sugarpaste, cut 
out the back of the cap with a 2.5cm (1in) 
circle cutter and take off a further third of the 
circle to form a crescent shape (D). Apply 
edible glue to the front of the cap and secure 
the back in place.

The pitchfork
18 To complete the pitchfork you will need 
3g leftover dark brown sugarpaste, rolled 
out to measure 8x1cm (3¼x3⁄8in). Run a line 
of edible glue down the centre and place a 
length of dry spaghetti over the top. Make the 

handle as described for the gear stick, leaving 
3mm (1⁄8in) pasta at the top (D).
19 For the top of the pitchfork you will need 
1g grey sugarpaste. Take off two-thirds of the 
sugarpaste, add some CMC and roll into a 
tapered sausage shape, curving the ends to 
form a horseshoe shape. Slip onto the pasta 
at the top of the handle. Set aside. Paint the 
fork with edible silver paint (D).
20 Apply some glue to the right hand and 
place the pitchfork on top, bringing the thumb 
and the hand around the handle.

T H E P I G L E T

1 To complete the piglet you will need 
3g flesh coloured sugarpaste. Take off 
1g and roll into a small cone shape for the 
body (E). Place the pointed end of the cone 
under the farmer's arm and push a short 
piece of dry spaghetti into the top of 
the cone.
2 To make the front legs take off a further 
1g flesh coloured sugarpaste and roll into a 
tiny sausage shape. Make a diagonal cut in 
the centre then attach to either side of the 
body. Mark the trotters by making a vertical 
line with tool No.4 (E).
3 For the head, take off a further 1g flesh 
coloured sugarpaste, roll into a ball and slip it 
over the spaghetti on the body. Roll a 
flattened sausage shape for the nose and 
secure to the centre of the face then make
two central nostrils with the pokey tool  
No.5. Mark two more holes just above for 
the eyes and with the leftover paste, roll two 
small flattened cone shapes for the ears and 
attach to either side of the head (E).

KIDS

E

CDH22.FarmerT.jg4.indd   100 22/06/2017   11:27



JULY / AUGUST  cake decorating heaven  101WWW.FOODHEAVENMAG.COM

YOU WILL NEED

FOR THE CUPCAKES
•   cupcakes baked in brown foil cases
TO DECORATE
•   fl ower paste: pale, pink, deep pink,

blue, caramel 
•   gold edible lustre dust 
•   clear alcohol 
•   chocolate buttercream 
EQUIPMENT
•   4.5cm and 3cm (1¾in and 1¼in) wide

 small heart-shaped cookie cutters, 
1.5cm (5∕8in) wide small heart cutter 
and 5mm (¼in) small circle cutter

•   edible glue 
•   large piping bag and large star nozzle

These simple cupcakes by Zoe Clark are really quick 
and easy to make and would suit a less formal 
occasion such as a hen party or engagement.

TECHNIQUES 
USING CUTTERS, PIPING BUTTERCREAM

3

2

1

SKILL 
LEVEL

RETRO 
HEARTS

M A K I N G T H E H E A R T S

1 Cut out hearts from each of the 
coloured fl ower pastes using the 
largest heart-shaped cookie cutters.
2 For the triple heart decoration, 
repeat step 1 using smaller heart-
shaped cutters and layer the smaller 
hearts in place using edible glue.
3 For the dot decoration, choose one 
of the hearts and cut circles from the 
caramel-coloured fl ower paste.
Stick them onto the heart in a random 
fashion with some edible glue.
Trim any circles that overlap the 

edge of the heart with a small sharp knife. 
You can repeat this using different colour 
combinations.

D E C O R AT I N G T H E C U P CA K E S

4 Paint the caramel fl ower paste with
gold lustre dust made into a paste by
mixing it with some clear alcohol.
5 Snip the end off the piping bag and place 
the star nozzle inside. Fill the bag with the 
chocolate buttercream and pipe a big swirl 
on top of each of the cupcakes. Finish by 
placing the colourful fl ower paste hearts at 
an angle on the cupcakes. Pr
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Decorate 
the 
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in any 

way
you 

desire

The 
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topping
can be 
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with a rich 
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HOW TO…

CREATE A DECORATIVE 
LAVENDER STEM

Lavender stems are a great way to add height and a pop of colour to 
your arrangements. A delicate addition to flowers perched on a cake ledge, 

they can also be laid on their side in a sweet bundle tied with ribbon.

Technique
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TECHNIQUE FOCUS

YOU WILL NEED

TO DECORATE
•   lavender,  royal blue and kiwi green 
   petal dust
•   purple paste (Americolor Violet)
•   green paste (Americolor Avocado 

and Lemon Yellow)
EQUIPMENT
•   1.5cm (5⁄8in) lavender petal cutter (six-

petal flower cutter)
•   8mm (3⁄8in) lavender calyx cutter (six-

petal flower cutter)
•  26g green wire
•  hanging rack
•  basic tool kit

1 Using pliers, make a tiny closed hook in a 
26g green wire cut to 18cm (7in) in length.
2 Roll a tiny ball of purple paste and attach it 
to the wire using only enough to neatly cover 
the hook. Let it dry for a few hours  
before using.
3 Roll purple paste thinly to 2mm (1⁄16in) and 
keep it covered to prevent drying.
4 Cut and work with three or four lavender 
petal shapes at a time so the petals remain 
flexible while you work on them. Continue to 
Step 5.
5 Dab a small amount of sugar glue
on each petal.
6 Slide a petal up the wire and attach it 

around the stem tip, pressing gently to close 
the petal a little around the base.
7 Attach a second petal in the same way, 
trying to offset the tips so the petals don’t sit 
directly on top of each other. For variety, 
make some stems with one petal over the 
stem tip, and some with two petals.
8 To create a new group of lavender petals, 
dab sugar glue on a petal and slide it up the 
wire, stopping about 8mm (3 ⁄8in) to 1cm 
(½in) below the previous group. Pinch the 
base of the petal, securing it to the wire. This 
is the 'anchor' flower. Let this flower dry for 
at least 15 minutes before stacking additional 
petals below it.

The
Stem

Tip
The

First
Petals

Make
Petal

Groups

1
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5
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9 Cut several more petals and apply glue in 
the centres. One at a time, slide them up the 
wire and attach to the anchor petal, trying to 
offset the tips so they don’t line up with each
other. For visual interest, vary the number of 
petals in each grouping by using between 
one and four petals per group.
10 Work on multiple stems at the same time 
to allow for sufficient drying time between 
groups of petals and individual stems. Let 
them hang on a rack during the process, and
work all the way down the line before 
starting at the beginning again.

11 Use five or six groups of petals to create a 
lavender stem 2½-3in (6.5-7.5cm) in length.
12 Roll light green paste very thinly to 1mm 
(1⁄32in) and cut the calyx shape.
13 Using a small ball tool or tiny celpin, 
widen the sections of the calyx, then pinch 
the tips with your fingertips.
14 Dab a tiny amount of sugar glue in the 
centre and slide the calyx up the wire to 
attach to the bottom petal of the lavender 
stem. Smooth with your fingertips to attach. 
Let the stems dry completely before dusting.
15 Dust all the petals with lavender dust.

16 Apply a few random spots of royal blue 
dust on the petals to add dimension.
17 Dust kiwi green at the base of each 
group of petals, and on the calyx. Steam to set 
the colours, and let the lavender stems dry 
before using. 
18 Gently bend and shape the stems
before using in an arrangement.

9
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The

Stems

TECHNIQUE FOCUS
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MAKES 12

FOR THE CUPCAKES
•   2 cupcakes piped with a swirl

of frosting
TO DECORATE
•   sugarpaste with CMC: fl esh-coloured 

(peach), yellow, purple, black, grey
•   silver lustre dust mixed with alcohol
EQUIPMENT
•   cutters: star plunger set, music and

sports Tappit set (FMM), large star to
fi t No.6 circle cutter

•   ball tool

These show-stopping cupcakes by Carolyn White are for 
all those youngsters who have stars in their eyes – just like 
the pop singer here depicted mid-performance!

TECHNIQUES 
USING CUTTERS

3

2

1

SKILL 
LEVEL

POP IDOLS

F O R T H E P O P S I N G E R CA K E S

1 For the faces, roll out the fl eshcoloured
paste to 3mm (1⁄8in) thick using spacers. 
Use a No.6 circle cutter to cut four discs.
2 For the nose, roll a small ball of the paste 
and attach. For the ears, roll a
larger ball, then impress a hollow with the 
small end of the ball tool. Cut in half and 
glue into position.
3 For the glasses, use the largest star 
cutter from the plunger cutter set to cut 
two stars from yellow sugarpaste and then 
lift into place. Roll two small strands of 
purple paste and attach between the
glasses and the ears.
4 For the hair, roll ropes of yellow 
sugarpaste tapering to a point. Glue the 
ends together at the forehead.
5 For the mouth, fl atten a ball of black 
paste into an oval and attach to the face at 
a slight angle to look like he is singing.

F O R T H E M U S I CA L N O T E CA K E

1 For the bases, roll out the purple paste
to 3mm (1⁄8in) thick using spacers.
Use a No.6 circle cutter to cut four discs. 
Set aside to fi rm.
2 Using the Tappit set, cut two sets of 
musical notes from the thinly rolled-out 
yellow sugarpaste for each purple disc. 
Attach the notes to the centre of each disc.

F O R T H E M I C R O P H O N E CA K E S

1 For the bases, roll out the purple paste to 
3mm (1⁄8in) thick using spacers. Use a 
No.6 circle cutter to cut four discs. Set 
aside to fi rm.
2 Use the large star cutter to cut four

stars from the thinly rolled-out yellow 
sugarpaste and attach one to the centre of 
each purple disc.
3 For the microphone handle, roll a tapering
sausage of grey paste and trim the bottom 
fl at. Cut a small strip of grey paste and 
attach down the centre as an on/off switch. 
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Paint with the silver lustre dust solution.
4 For the microphone head, roll a ball of 
black sugarpaste slightly wider than the 
microphone handle,then fl atten the base.
5 Attach a microphone handle to each 
yellow star with sugar glue and then attach 
the microphone heads in place.

To give the 
glasses 

sparkle, paint
with gold 

lustre dust 
mixed with

alcohol
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D E C O R AT I N G T H E CA K E

SUMMER 
BUNTING
This fun cake and matching cupcakes by Sandra Monger 
are perfect for a summer tea party or a vintage-style fair. 

YOU WILL NEED

FOR THE CAKE AND CUPCAKES
•   15cm (6in) round fruit or sponge cake 

covered with white sugarpaste
•   9 cupcakes covered with white 

sugarpaste, baked in pink  
cupcake cases

TO DECORATE
•   small amounts of pink, light brown, 

white and red modelling paste
•   edible transfers in pink, turquoise and 

green polka dot design
•   vegetable shortening 
•   royal icing
EQUIPMENT
•   20.5cm (8in) round drum board covered 

with white sugarpaste
•   10cm (4in) round polystyrene divider
•   30.5cm (12in) drum board covered with 

white sugarpaste for base
•   cornstarch (cornflour) dusting bag
•   turquoise 10mm (½in) ribbon
•   white 15mm (5⁄8in) ribbon
•   13cm (5in) round cake tin
•   circle cutters, 15mm (5⁄8in), 11mm 

(½in) and 7mm (¼in) 
•   square cutters, 16mm (5⁄8in) and 

11mm (½in) 
•   rectangular cutter, 25x14mm (1x5⁄8in)
•   square cookie cutters, 50mm (2in), 

45mm (1¾in) and 40mm (1½in)
•   round cookie cutter, 35mm (1½in)
•   smooth-blade kitchen knife
•   scribing tool
•   No.2 piping nozzle
•   baking parchment
•   masking tape and tissue paper
•   scissors
•   artist's paintbrush
•   small cranked palette knife
•   non-toxic glue stick
•   metal ruler

3

2

1

SKILL 
LEVEL

TECHNIQUES  
USING EDIBLE TRANSFERS, 
USING CUTTERS

1 Cut numerous small white circles from 
white modelling paste using the 11mm (½in) 
circle cutter. Attach them to the rim of the 
cake using water. To attach them in an even 
circle, place a round cake tin on top of the 
cake and work round it.

Create the bunting
2 Cut an 8cm (3¼in) deep strip of baking 
parchment, long enough to fit once round the 
cake. Fold it into eight sections, draw a curve 
on the top edge and cut along the curve.

4 Fix transfer sheets to rolled-out modelling 
paste and cut out numerous flags using the 
rectangular cutter. Use the corner of the 
cutter to cut a triangle out of one side of each 
rectangle to make a flag shape. Also cut out 
four circles using the 11mm (½in) circle cutter 
and four using the 15mm (5⁄8in) circle cutter. 
Cut each one in half with the knife to create 
the little cupcake decorations on top of the 
cake. Put these to one side.

5 While they are 
still flexible, 
attach the flags to 
the side of the 
cake following 
the scribed line. 
To secure each 
flag, brush a strip 
of water along the 
short, straight 
edge, then place 
a tiny piece of 
tissue under the 

flag to hold it away from the cake while it is 
drying. This will create an impression of 
movement. Place one of the little triangles 
that you cut from the flags in Step 4 at the top 
of each swag.

3 Unfold the template round the cake with 
the straight edge at the base and secure the 
ends with a strip of masking tape. Steady the 
template with your hand and mark a thin line 
along the curved edge with the scribing tool.
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SEASONAL

Make the cakes and cupcakes
6 Use each of the three square cookie 
cutters to cut three squares of pink 
modelling paste. Using one side of the 
cutter, cut strips with slightly curved edges.

8 For the cherries, roll eight tiny balls of red 
paste. Make the handle for the cake stand by 
cutting a tiny circle using the 7mm (¼in) circle 
cutter, and removing a pink circle from the 
centre using a piping nozzle. Finally, cut two 
thin lengths of pink modelling paste and trim 
them to lengths 2.5cm (1in) for the base of 
the cake stand and 2cm (¾in) for the handle.

10 Decorate the cupcakes using circles cut 
from the edible transfer sheets using the 
35mm (1½in) round cookie cutter, and hand-
rolled balls of red modelling paste.

7 Use the 16mm (5 ⁄8in) and 11mm (½in) 
square cutters to cut four squares (two of 
each size) of light brown modelling paste, then 
cut each one in half using a knife to make the 
cake bases. Mark on the lines with the knife.

9 Arrange all the elements of the cake stand 
on the top of the cake, using the palette knife 
to position them accurately. Make sure the 
cake stand is positioned in the centre of the 
cake. Paint the back of each shape with 
water before placing it on the cake, and 
reposition elements by sliding them rather 
than taking them off and replacing them.

11 To display the cake, place it on the 
cake divider placed in the centre of the 
larger drum board, and place the 
cupcakes round it.

The project  on pages 
106-107 is taken from 
Using Cutters on 
Cakes  by Sandra 
Monger, published 
by Search Press, RRP 
£8.99. www.
searchpress.com

F I N I S H I N G T O U C H E S
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CAKE TEMPLATES

TEMPLATE FOR 
BUTTERCREAM PETALS 
GIRL ON PAGE 18
(By Neetha Syam from 
Buttercream Petals www.
buttercreampetals.com)

TEMPLATE FOR RAINBOW 
RUFFLE CAKE ON PAGE 92
(By Dani Brazier from 
Blue Door Bakery www.
bluedoorbakery.co.uk.)

TEMPLATE FOR CITY OF 
LOVE ON PAGE 73 
(Taken from from Bake Me I'm 
Yours... Cupcake Love by Zoe 
Clark, published by David & 
Charles, £9.99.)
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TEMPLATE FOR LAMBYKINS 
COOKIES ON PAGE 74
(Taken from Kawaii Cakes by 
Juliet Sear, published by Hardie 
Grant, £9.99.)

TEMPLATE FOR ELVIS 
SILHOUETTE CAKE ON 
PAGE 34
(By Charlotte White from 
Restoration Cake www.
restorationcake.com)
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These simple recipes offer the perfect blank canvas for you to get 
creative and try out new decorating techniques... or alternatively, you 

could simply bake and enjoy them just as they are with a hot cup of tea!

BAKE IT YOURSELF

CLASSIC RECIPES

CLASSIC CHOCOLATE CHIP COOKIES

CLASSIC 
RECIPES

cakedecorating 

MAKES 30

•   125g (4½oz) butter, at room 
temperature, cubed

•   220g (7¾oz) fi rmly packed 
brown sugar

•   1 tsp natural vanilla extract
or essence 

•   2 free-range eggs, at room 
temperature

•   300g (10½oz) plain fl our
•   1 tsp baking powder
•   200g (7oz) good-quality dark or milk 

chocolate, chopped, or chocolate chips

1 Preheat the oven to 180°C/Gas Mark 4. Line 
two large baking trays with  baking paper.
2 Use an electric mixer to beat the butter, 
sugar and vanilla until pale and creamy. Add 
the eggs one at a time, beating well after each 
addition. Sift together the flour and baking 
powder, add to the butter mixture and use a 
wooden spoon or spatula to mix until well 
combined. Mix in the chocolate.
3 Roll tablespoonfuls of the mixture into balls 
and place on the oven trays, leaving about 
5cm (2in) between each for spreading. Flatten 
each ball to about 5cm (2in) in diameter.
4 Bake in the oven for 20 minutes, swapping 
the trays around halfway through baking, or 
until light golden and cooked through. Leave 
the cookies on the trays until cool (about 
30 minutes).

These cookies will keep in an 

airtight container at room 

temperature for up to 1 week.
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CLASSIC RECIPES

MAKES 12

•   melted butter, to grease
•   100g (3½oz) almond meal
•   95g (3¼oz) instant polenta
•   2 tsp gluten-free baking powder
•   125g (4½oz) unsalted butter, at room 

temperature, cubed
•   165g (5¾oz) caster sugar
•   90g (3¼oz) passionfruit pulp (about 

4 medium passionfruit)
•   2 free-range eggs, at room 

temperature
RASPBERRY ICING
•   30g (1oz) fresh or frozen raspberries
•   125g (4½oz) pure icing sugar, sifted
•   1½ tsp water

1 Preheat the oven to 180°C/Gas Mark 4. 
Brush a 12-hole 80ml (2½fl oz) 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 tbsp of the icing sugar. Heat 
over a 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 tsp 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.

GLUTEN-FREE BABY PASSIONFRUIT CAKES WITH RASPBERRY ICING

The recipes on pages 
111-113 are taken from 
BakeClass  by Anneka 
Manning (Murdoch 
Books, £20). 
Photography by 
Alan Benson.
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CLASSIC RECIPES

GLUTEN-FREE BABY PASSIONFRUIT CAKES WITH RASPBERRY ICING

tin and smooth the surface with the back of 
a spoon.
3 Bake in the preheated oven for 
45-50 minutes, or until a skewer inserted in 
the centre comes out clean. Leave to cool in 
the tin for 5 minutes before turning out onto a 
wire rack to cool completely (this will take 
about 1½ hours).
4 To make the passionfruit buttercream, use 
an electric mixer to beat the butter, icing 
sugar and passionfruit pulp in a medium bowl 
until pale and creamy. 
5 Spread the buttercream over the top of the 
cooled cake and then spoon over the extra 
passionfruit pulp to decorate. Serve in wedges. 

Variation
EASY CITRUS & COCONUT CAKE 
Replace the vanilla with 1 tbsp finely grated 
lemon or orange zest and add 45g (1½oz) 
desiccated coconut with the flours. Replace 
the passionfruit pulp in the buttercream with 
2 tsp finely grated lemon or orange zest and 
2 tsp strained fresh lemon or orange juice.

EASY VANILLA CAKE WITH
PASSIONFRUIT BUTTERCREAM
SERVES 8-10

•   150g (5½oz) self-raising fl our
•   35g (1¼oz) plain fl our
•   165g (5¾oz) caster sugar
•   125g (4½oz) butter, cubed, at room 

temperature
•   80ml (2½fl  oz) milk
•   2 free-range eggs, at room 

temperature
•   1½ tsp natural vanilla extract 

or essence
PASSIONFRUIT BUTTERCREAM
•   125g (4½oz) butter, at room 

temperature
•   185g (6½oz) icing sugar, sifted
•   1 tbsp passionfruit pulp, plus extra, 

to decorate

1 Preheat the oven to 180°C/Gas Mark 4. 
Grease a round 20cm (8in) cake tin with 
melted butter and line the base with 
baking paper.
2 Place the self-raising and plain flours, 
sugar, butter, milk, eggs and vanilla in a large 
bowl. Use an electric mixer to beat on low 
speed until combined. Increase the speed to 
high and beat for 3 minutes, or until the 
mixture is well combined and very pale in 
colour. Spoon the mixture into the prepared 

These cakes will keep in an 
airtight container at room 

temperature for up to 2 days.
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Colour experts Rainbow Dust have teamed up 
with Renshaw, the leading British 
manufacturer of ready-to-roll icing, flower and 
modelling paste, and marzipan, and the 
stunning state-of-the-art Renshaw Academy to 
bring Cake Decorating Heaven readers a 
fabulous prize worth over £400. 

With more than 240 products, including 
dusts, lustres, glitters, gels, pens, melts, 
jewels, sprinkles and confetti, Rainbow 
Dust’s cake decorating range will inspire you 
to get creative and Renshaw’s popular range 
of ready-to-roll icing makes decorating 
easier than ever! Renshaw Academy offers 
world-class cake artistry courses presented 
by world-renowned tutors, encompassing 
both traditional and contemporary methods 

Terms and conditions:  This prize is valid on a day course of your choice (*classes subject to availability) at the Renshaw Academy (www.renshawacademy.com) in September or October 2017 for you 
and a friend. Accommodation and travel not included. No cash alternative available. The winner will receive a mix of Rainbow Dust (www.rainbowdust.co.uk) and Renshaw (www.renshawbaking.com/
gb) products to the value of £100 – the hamper pictured is for illustrative purposes only and the products received may differ from those shown. The competition closes on Tuesday 8th August 2017. For 
full terms and conditions see page 6.

A Renshaw Academy cake decorating 
course for two plus a hamper
of Rainbow Dust and Renshaw goodies!

WIN!

of teaching a wide range of skills for all 
abilities, so whether you’re an expert cake 
decorator, an enthusiastic hobbyist or you’re 
simply passionate about cake decorating, 
there’s a course for everyone to enjoy.

To celebrate our colour issue, Renshaw 
Academy are offering one lucky reader and a 
friend a place on a class of their choice* this 
September or October, and the winner will 
also receive a fantastic hamper filled with a 
mix of Rainbow Dust and Renshaw products 
to bring their cakes and confectionery to life 
with colour!

To be in with a chance of winning, all you 
have to do is go to www.foodheavenmag.
com/tag/competitions/ and answer the 
following question…
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Where is the Renshaw 
Academy based?
A Leeds
B Llandudno
C Liverpool

A Renshaw Academy cake decorating 
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Chocolate

Coconut

Salted Caramel
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Use a smidge of 
ProGel Pink and a 
drop of Brown ProGel  
to create this seasons 
pink.

Use Colour Melts to 
create beautiful drips. 

Then use Metallic 
Sunny Savannah 
Edible Silk to 
and turn 
golden.

Edible Silk to 
and turn 
golden.

Find more inspiration  on our 
social channels

your drips 
highlight 


