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……to the first issue of the new season. There are 

plenty of exciting things to look forward to over the 

next few months. Following a bumper wedding season 

we’ve picked out five top trends to try if you want to 

stay ahead of the game.

With Halloween on the horizon our cute cover cake 

gives a nod to the festivities, whilst also giving you 

a great excuse to practise creating cute, childlike 

expressions. Expert sugar modeller Vicky Teather is 

back with a hotly requested dinosaur cake, complete 

with carved rock message. She’s also let us in on 

her top tips for those of you just starting out with 

modelling, check them out on page 32.

If you’re hoping to try out some cake painting, why not 

start with a flurry of patterned leaves for a seasonal 

celebration? Or have a go at Emily Hankins’ floral fox 

framed with pink poppies. And, as if you needed more 

inspiration, we’ve also rounded up our top five cake 

painters to follow on social media.

This issue’s sugar flower tutorials include dainty 

jasmine, pretty kaffir lily and spiralling lisianthus. 

There’s also clematis flowers and vines which appear 

to be growing organically through a tiered cake. Find 

out how it’s done on page 36.

If you’ve got birthdays to bake for there are creative 

and colourful cakes to suit all sorts. If they’re 

adventurous, treat them to a colourful climbing wall 

with silhouettes and a serious 90s vibe. Or, if you 

struggle to get them out of bed, off the sofa or to do 

much of anything frankly, a sleepy sloth might be just 

the thing!

Whatever you make, don’t forget to share your 

creations with us via email or social media. We can’t 

wait to see how you make these tutorials your own!

If you’d like to keep up with the latest cake trends then subscribing is easy. To have Cakes & Sugarcraft magazine delivered directly to your door P&P free 

(UK only), simply visit squires-shop.com or call +44 (0)330 223 4466 to order your subscription.

Connect with us @sugarcratmag
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SPECIAL NOTE

For health and hygiene reasons, we have not recommended the 

use of raw egg white as a sticking agent in the past, advocating 

instead the use of gum or sugar glue. The Food Standards 

Agency recommends using only pasteurised egg in any food 

that will not be cooked (or only lightly cooked). If you decide to 

use fresh egg white always use eggs bearing the Lion mark, 

which guarantees that they have been produced to the highest 

standards of food safety. All Lion Quality eggs come from British 

hens vaccinated against salmonella, are fully traceable and have 

a ‘best before’ date on the shell as a guarantee of freshness. 

See egginfo.co.uk for further advice and information.

 FREE PRIZE DRAWS

For each prize draw, visit cakesandsugarcraft.com/cake-chat 

and enter your name and address into the box on the relevant 

product feature by midnight GMT on Wednesday 6th November 

2019. There will be a prize draw on Thursday 7th November 

2019, unless otherwise stated. Please note that offers are open 

to the UK only, we can accept only one entry per person and 

per household and no cash alternative can be substituted for 

any prize. Winners will be notified of the results within 28 days 

of the prize draw by email. A list of all winners will be available 

from Cakes & Sugarcraft magazine upon request.
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today!
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Trick or Treaters by Christina 

Georgiou Learn how to create 

childlike facial features and that 

all-important unicorn costume!

Floral Fox Painted Cake by Emily 

Hankins Use Emily’s signature 

cocoa butter painting technique to 

make an autumnal wedding cake

Dino Birthday by Vicky Teather 

Model everyone’s favourite 

prehistoric pals, including a toothy 

tyrannosaurus rex 

Climbing Clematis by Rachel 

Hanna Find out how to make 

gorgeous clematis flowers appear 

to grow through a tiered, textured 

wedding cake

Sloth Party by Karen Taylor 

Whether you love these lazy  

animals or are celebrating your  

own family sloth, this is the perfect 

party centrepiece

Jasmine, Kaffir Lily and Lisianthus 

by Elena Wilkinson The fourth 

instalment in Elena’s beautiful Floral 

Alphabet series: J, K and L

Leaves on a Breeze by Michelle 

Walker Find out how to combine 

an array of painted patterns and 

pictures into a cohesive display

Climbing Cake by Karen Taylor 

Perfect for a climbing wall party or a 

rock climbing enthusiast, learn how 

to use bold colours and silhouettes 

to make an eye-catching hobby cake

OCTOBER/NOVEMBER 2019

Visit cakesandsugarcraft.com to see 

Cakes & Sugarcraft’s recommended 

list of basic edibles and equipment for 

cake decorating, as well as many more 

features, competitions and free tutorials.
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Trick or Treaters

Who could resist handing out the full-size  

chocolate bars to these adorable trick or treaters?  

This is a great project to try if you want to learn how to 

make your characters more childlike and expressive.

EDIBLES

SK Sugarpaste: 800g (1lb 12oz) Bridal 

White and 350g (12¼oz) Tuxedo Black

Round sponge cake, 15cm (6”) deep: 

15cm (6”)

450g (1lb) buttercream

SK HD Sugar Modelling Paste: 100g 

(3½oz) Beige, 70g (2½oz) Black, 120g 

(4½oz) Orange, 180g (6¼oz) White and 

100g (3½oz) Yellow

SK Quality Food Colour (QFC) Pastes: 

Black, Pink, Purple and Red

SK Quality Food Colour (QFC) Dusts: 

Orange and Purple

SK Professional Paste Food Colour: Teddy 

Bear Brown

SK Designer Pastel Dust Food Colour: 

Pastel Pink

EQUIPMENT

Round cake drum: 25.5cm (10”)

SK Bellissimo Flexi Smoothers: Medium

Plastic blade tool

Stitching tool

Scallop tool

SK Modelling Tools: Small and Medium Ball

Wooden barbecue skewers

Polystyrene balls: 2.5cm and 4cm 

(1” and 1½”)

Round cutters: 1cm, 3.5cm and 10cm  

(3/8”, 13/8” and 4”)

SK High-Quality Paintbrushes: nos. 00  

and 10

COVERING THE DRUM 

1 Knead and roll out the Tuxedo Black 

sugarpaste to a 3mm (1/8”) thickness 

on a non-stick board. 

2 Brush the surface of the 25.5cm (10”) 

round cake drum with a little cooled, 

boiled water and lay the sugarpaste over 

the top, allowing it to drape down and 

cover the sides of the drum. Smooth the 

surface of the paste with a cake smoother 

and trim away the excess around the 

bottom edge. Set the covered drum aside 

to firm overnight.

COVERING THE CAKE

1 Use a cake leveller or serrated knife 

to cut the cake into four even layers. 

Use a little buttercream to secure the 

first layer on top of the 15cm (6”) cake 

drum. Stack the remaining layers of cake 

on top, sandwiching them together with 

buttercream.

2 Spread a thin layer of buttercream 

over the top and sides of the cake 

then refrigerate it for 15 minutes before 

covering with sugarpaste.

3 Knead a small amount of Purple 

paste food colour into 800g (1lb 

12oz) of Bridal White sugarpaste to make a 

pale purple colour.

4 Roll out the pale purple sugarpaste to 

a 4mm (3/16”) thickness and lay it over 

the top of the cake. Smooth the paste over 

the top and side of the cake using your 

hands and a cake smoother, then trim away 

any excess around the base. Whilst the 

sugarpaste is still soft, hold the rounded-

edge Flexi Smoother on top of the cake and 

the rectangular Flexi Smoother against the 

side. Applying medium pressure, run the 

smoothers around the top edge of the cake 

until a crisp line appears. Continue working 

around the top of the cake until you are 

happy with the finish. Set the covered cake 

aside to firm overnight.

5 Once firm, fix the cake in the centre of 

the covered cake drum using a little 

royal icing.

CREATING THE 

LETTERING

1 Roll out 20g (¾oz) of White modelling 

paste into a rectangle approximately 

6cm x 12cm (23/8” x 4¾”) and 2mm (1/16”) 

thick.

2 Cut out two discs of White modelling 

paste using a 3.5cm (13/8”) round 

cutter then cut out the centre of each disc 

using a 1cm (3/8”) round plunger cutter. 

Use a sharp craft knife to cut out a B shape 

approximately 5cm (2”) tall.



PROJECT

by Christina Georgiou



page 8 c akes & sugarcra f t   OCTOBER/NOVEMBER 2019 cakesandsugarcraft.com

A
3 Repeat step 1 using 20g (¾oz) of 

Black modelling paste. Use edible 

glue to attach the cut-outs to the black 

strip, manipulating the white rings to 

make O shapes the same height as the B. 

Use a sharp knife to cut around the letters, 

leaving a boarder approximately 3mm (1/8”) 

wide (A).

4 Knead Pink paste food colour into 

20g (¾oz) of White modelling paste 

to make a bright pink colour. Repeat step 3 

using the bright pink modelling paste.

5 Use white vegetable fat or edible glue 

to attach the lettering to the front of 

the cake.

MAKING THE PUMPKINS

1 Combine a total of 120g (4¼oz) of 

White, Orange and Yellow modelling 

paste in different ratios to create a range of 

autumnal orange and yellow tones.

2 Roll a piece of the coloured modelling 

paste into a ball. Use a plastic blade 

tool to draw lines running from the top to the 

base of the shape, dividing it into uneven 

segments. Switch between using the blade 

and the blunt side of the tool to create finer, 

deeper lines in some places and wider, more 

open lines in others (B). Repeat to make 10 

pumpkins then set them aside to firm.

3 Use a dusting brush to add Orange 

dust food colour to the indentations in 

the sides of the pumpkins (C).

4 Knead Teddy Bear Brown paste 

food colour into 20g (¾oz) of White 

modelling paste. Roll the paste into long 

tadpole shapes of varying sizes then and 

curl and twist the pointed ends to make the 

pumpkin stalks.

MAKING THE 

UNICORN GIRL

Body

1 Roll 37g (13/8oz) of White modelling 

paste into an egg shape. Lay it on a 

non-stick board and slightly flatten the belly 

section with the palm of your hand. 

2 Use a plastic blade tool to draw a 

line down the centre of the front of 

the body. Use the tip of a cocktail stick to 

indent tiny holes along one side of the line 

to represent buttons. Use a stitching tool 

to add a line of stitching along each side of 

the body.

Legs

1 Roll 8g (¼oz) of White modelling 

paste into a sausage shape with 

one tapered end. Narrow the area 1.5cm 

(½”) in from the tapered end to create 

the ankle. Pinch out the area beyond the 

narrowed portion and bend it to 90°. Use 

your finger and thumb to pinch and shape 

the foot, bearing in mind that the character 

is wearing a onesie so her toes will not 

be visible. Run a stitching tool down the 

outside and inside of the leg.

2 Repeat step 1 to make a second leg.

TOP TIP

Using white vegetable fat when 

applying flat sugarpaste decorations to 

a cake allows you to adjust or remove 

them without damaging the sugarpaste 

covering.

5 Arrange the pumpkins around the cake 

in mixed-colour clusters, using edible 

glue to fix them in place. Glue one stalk to 

the top of each pumpkin then add extras 

peeping through the clusters.

TOP TIPS

Modelling is simply a series of shapes, 

always starting with a ball. Rolling a 

crease-free ball at the start of any stage 

will ensure a professional, smooth finish. 

Arrange your pumpkins randomly. Avoid 

following patterns as odd numbers and 

mixtures of colours will make everything 

appear more natural and eye-catching.

B

C
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3 Carefully push a cocktail stick 

through one of the legs, leaving 

approximately 2cm (¾”) protruding from 

the top. Brush edible glue over the top of 

the leg and insert the cocktail stick into the 

body, fixing the leg in place.

4 Insert a 20.5cm (8”) length of wooden 

barbecue skewer through the second 

leg. Brush edible glue over the top of the 

leg and push the barbecue skewer through 

into the body, leaving an even length 

protruding at either end.

TOP TIP

Always twist skewers or cocktail 

sticks whilst pushing them through 

modelled paste. This will help avoid 

damaging the shapes and will help 

create a tight grip.

Arms

1 Roll 6g (<¼oz) of White modelling 

paste into a sausage shape with one 

tapered end (D). Create an indent 1cm (3/8”) 

in from the tapered end (E). Flatten the area 

between the indent and the end to create the 

hand (F).

2 Use a craft knife to cut a tiny triangle 

out of the side of the hand to create the 

thumb (G). Press the end of a plastic blade 

tool into the palm to cup the hand slightly (H).

3 Create and indent halfway between the 

shoulder and the wrist. Bend the arm 

slightly at the indented point then pinch the 

opposite side to create the elbow (I).

4 Repeat steps 1–3 to make a second 

arm, making sure the thumb is on the 

opposite side. Glue the arms to the shoulders 

and position the hands with the palms facing 

outwards, ready to hold the pumpkin.

TOP TIP

Take care with proportions. With the 

arms straight, the girl's fingertips should 

reach halfway down her thighs.

D

E F G

H

I
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Head

1 Brush the surface of the 2.5cm (1”) 

diameter polystyrene ball with a little 

cooled, boiled water. Roll 45g (1½oz) of 

Beige modelling paste into a ball and place 

it on top of the moistened polystyrene ball 

(J). Work the paste around the sides of the 

ball, leaving a thicker layer of paste at the 

front for when you come to create the face. 

Roll the ball between the palms of your 

hands to create a smooth finish. 

2 Pinch out the paste at the base of 

the face slightly to create the chin. 

Use the side of your little finger to create an 

indentation across the face approximately 

one third of the way up from the chin (K). 

3 Use a medium ball tool to indent two 

eye sockets within the groove on the 

face (L). 

4 Roll a tiny ball of Beige modelling 

paste into an ovoid and glue it in the 

centre of the face, slightly lower than the 

eyes, to form the nose (M).

5 Push a scallop tool into the face just 

under the nose, tilting it over to one 

side slightly to make a cute smile (N). Use 

a small ball tool to add dimples on either 

side of the smile (O).
7 Mix a little cooled, boiled water 

into some Black paste food colour. 

Use a no. 00 paintbrush and the diluted 

Black paste to paint on the eyelashes and 

eyebrows (S). Brush the cheeks and lips 

with Pastel Pink dust food colour (T). 

8 Push the head onto the barbecue 

skewer protruding from the body.

9 Roll 35g (1¼oz) of Black modelling 

paste into a ball, flatten it and roll it 

out slightly with a rolling pin. Starting from 

the forehead, close to the eyebrows, shape 

the disc of paste around the back of the 

head then stretch it around the side of the 

face, leaving the edge loose. Use small, 

sharp scissors to trim the paste into a fringe 

and bob style. Snip into the paste to give 

the hair movement then use a plastic blade 

tool to draw lines in the surface of the hair 

to indicate individual strands.

10 Roll out a piece of White modelling 

paste to a 4mm (3/16”) thickness 

and cut out a 10cm (4”) disc. Starting  

from the top of the fringe, wrap the disc of 

paste around the back of the head to create 

the hood and glue it to the neck.

11 Roll out a piece of Yellow modelling 

paste and cut out two 1cm (3/8”) 

discs. Glue one yellow disc on each side of 

the hood. Use the pointed end of a Dresden 

tool to creating two holes in each disc then 

draw a line connecting the dots using a 

plastic blade tool.

12 Knead a little Teddy Bear Brown 

paste food colour into 10g (¼oz) 

of White modelling paste to create a warm 

brown colour. Divide the paste in half and 

roll each piece into a tapered sausage. 

Twist the two sausages together to create 

a horn (U). Use a sharp knife to trim away 

any excess at the base. Use edible glue to 

attach the horn to the top of the hood.

13 Knead Pink and Purple paste food 

colours into 40g (1½oz) of White 

modelling paste to create three different 

tones. Divide the paste into variously sized 

balls and roll them into tapered sausage 

shapes. Curl and twist the tapered ends 

(V). Twist some of the strands together and 

attach them to the back of the hood to make 

the mane (W).

PUMPKIN AND CAT

1 Repeat steps 2–3 from the Making the 

Pumpkins instructions to make one 

small pumpkin. Use a large ball tool to open 

out the centre of the pumpkin.

2 Roll a small piece of Black modelling 

paste into a ball. Flatten the ball 

slightly and pinch out two ears from the  

top edge.

3 Roll two tiny pieces of Yellow 

modelling paste into balls and press 

them onto the front of the cat’s face to form 

the eyes. Add even smaller balls of Black 

modelling paste for the pupils and tiny balls 

of White modelling paste for highlights. 

Roll a tiny piece of pink-coloured modelling 

paste into a ball and fix it to the front of the 

face to form the nose.

TOP TIP

To lift small pieces of modelling paste 

without distorting them, try greasing 

your fingers with white vegetable fat 

and lightly touching the paste you want 

to move or attach.

6 Roll two balls of White modelling paste 

and push one into each eye socket, 

ensuring the tops are flush with the face (P). 

Roll two small balls of Black modelling paste 

and stick these on top of the white balls. 

Finish with a tiny ball of White modelling 

paste on each eye for the highlights (Q). 

Indent a straight line along the base of each 

eye using a plastic blade tool (R).
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4 Shape two small balls of Black 

modelling paste into teardrops for 

the front legs. Roll a small piece of Black 

modelling paste into a tapered sausage 

for the tail, curling the tapered end to 

create movement.

5 Use edible glue to fix all the pieces 

of the cat in place within the 

hollowed-out pumpkin. Push a 2.5cm (1”) 

length of cocktail stick into the back of the 

pumpkin, leaving 1cm (3/8”) protruding. 

Brush edible glue over the back of the 

pumpkin and push the cocktail stick into 

the girl’s stomach so the pumpkin rests in 

her hands.

PUMPKIN BABY

Pumpkin

1 Brush the surface of the 4cm (1½”) 

diameter polystyrene ball with a little 

cooled, boiled water. Roll 35g (1¼oz) of 

Orange modelling paste into a ball and 

place it on top of the moistened polystyrene 

ball (X). Work the paste around the sides 

of the ball and roll it between the palms of 

your hands to create a smooth finish. 

2 Use your thumb to create a well in 

the paste at the top of the ball (Y). 

Flatten a ball of Yellow modelling paste 

into a fairly thick disc and place it inside 

the well. Use your thumb and a ball tool to 

push the Yellow paste right down into the 

well, creating a lip of Orange paste around 

the edge (Z). 

3 Use the back of a plastic blade tool 

to draw vertical lines in the side of 

the pumpkin, dividing it into segments 

as before (AA). Use the front of the 

blade to draw a few shorter, finer lines. 

Brush Orange dust food colour in the 

indentations, creating depth and shadows.

4 Roll 17g (5/8oz) of Orange modelling 

paste into a ball and rub it over a 

non-stick board to flatten the base. Roll out 

a 4g (1/8oz) ball of Yellow modelling paste 

into a disc and attach it to the base of the 

orange shape.

5 Repeat step 3 to create indentations 

in the top of the pumpkin hat and 

dust them with Orange dust food colour. 

Roll two small pieces of Teddy-Bear-Brown-

coloured modelling paste into tapered 

sausage shapes. Twist the pointed ends 

and glue them to the top of the pumpkin 

hat to make the stalks.

Body and Limbs

1 Roll a small piece of Beige modelling 

paste into a ball, flatten the ball 

slightly to form a thick disc and glue it into 

the well on top of the pumpkin (AB). Push 

a wooden barbecue skewer through the 

centre of the disc and trim it so that 2.5cm 

(1”) is left protruding from the top.

2 Roll two small pieces of Beige 

modelling paste into teardrop shapes 

and flatten them. Use a craft knife to cut 

a tiny triangle out of one side of each 

teardrop to create a thumb, making sure 

the cuts are on opposite sides for each 

hand (AC). Use edible glue to fix the hands 

over the edge of the pumpkin (AD).

X Y Z

AA AB AC AD
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paste and push one into each eye socket. 

Roll two small balls of Black modelling paste 

and stick these on top of the white balls, 

positioning them in the top left corner. Finish 

with a tiny ball of White modelling paste on 

each eye for the highlights. Indent a straight 

line along the base of each eye using a 

plastic blade tool.

3 Mix a little cooled, boiled water 

into some Black paste food colour. 

Use a no. 00 paintbrush and the diluted 

Black paste to paint on the eyelashes and 

eyebrows. Brush the cheeks and lips with 

Pastel Pink dust food colour.

4 Roll a tiny ball of Beige modelling 

paste into an ovoid and glue it in the 

centre of the face, slightly lower than the 

eyes, to form the nose.

5 Push a cocktail stick into the face 

beneath the nose, rotating it and 

opening out the mouth before pulling 

the paste down to create a surprised 

expression. Roll a tiny piece of Black 

modelling paste into a ball and fix it inside 

the open mouth. Colour a tiny piece of White 

3 Roll 2g (<1/8oz) of Beige modelling 

paste into a ball then model it into 

a kidney bean shape. Use a ball tool to 

make an indentation in the top section of 

the sole of the foot. Roll five small pieces 

of Beige modelling paste into balls of 

slightly different sizes then attach them to 

the top of the foot in descending size order. 

Repeat to make a second foot. Use edible 

glue to attach the feet to the front of the 

pumpkin (AE).

Head

1 Roll 25g (>¾oz) of Beige modelling 

paste into a ball. Pinch out the 

paste at the base of the ball slightly to 

create the chin. Use the side of your little 

finger to create an indentation across the 

face approximately one third of the way 

up from the chin. Press the paste at 

either side of the indentation in slightly to 

elongate the face.

2 Use a medium ball tool to indent two 

eye sockets within the groove on 

the face. Roll two balls of White modelling 

modelling paste using Red paste food 

colour and glue it inside the base of the 

mouth for the tongue.

6 Roll two small balls of Beige 

modelling paste and flatten them 

slightly. Glue one ball to each side of the 

head to create the ears, positioning them 

between the tops of the eyes and the base 

of the nose. Push a small ball tool into the 

centre of each ball, angling it towards the 

head, to create the ear shapes.

7 Push the head over the wooden 

barbecue skewer protruding from 

the neck and fix it in place with edible glue. 

Glue the pumpkin hat on top of the head at 

a jaunty angle.

FINISHING TOUCH

Use a flat dusting brush to apply Purple 

dust food colour to the top and side of the 

cake in all the places that shade would 

appear naturally, including at the base of 

each figure and around the pumpkins (AF).

AE

AF



Cocoa is an essential product in everyone's baking cupboard, but have you 

ever stopped to consider who produces the ingredients that go into your 

cakes? As consumers, we are growing ever more conscious of what we  

buy, where it comes from and the environmental and human costs involved 

in its manufacture. We’ve teamed up with Fairtrade to bring you an insight 

into the issues facing women cocoa famers and how Fairtrade works to 

support them to improve their incomes, lives and futures.

She Deserves Fairtrade
THE WOMEN BEHIND YOUR COCOA

In rural communities, women like Salimata 

Diakite, a cocoa farmer and mother of six, 

rise at 5am to cook, clean or fetch water 

from the village well. They then head to the 

fields where they work long days cultivating 

and harvesting cocoa pods. When they get 

home they have evening tasks to complete. 

All this time dedicated to domestic chores 

means that women have fewer hours to 

spend farming, giving them a lower earning 

potential than their male counterparts. 

Salimata says, ‘It’s really hard being a 

female cocoa farmer. Before, women were 

doing a lot of tasks…women do everything, 

right until the cocoa dries. But when the 

cocoa has dried, the men take the cocoa, 

sell it at the co-operative and are never 

accountable towards women.’

Fairtrade Africa set up the Women’s School 

of Leadership in 2017 to empower women 

like Salimata and increase their leadership 

in Fairtrade co-operatives, supporting them 

as they gain practical skills and greater 

confidence. Since she graduated from the 

programme, Salimata has learnt that ‘with 

Fairtrade Africa’s school, we can teach our 

men gently and with negotiations that this is 

not the way things should go, since we are 

all working together.’

Anne Marie Yao, Fairtrade Africa’s Regional 

Cocoa Manager, runs the project and 

says, ‘Women already have the skills and 

capacity to make a difference, so if we give 

them the resources and power they will 

have an influence’.

Rosine Bekoin (left) is also a Women’s 

School of Leadership graduate. She’s a 

mother of five and is among the 25% of 

women in Côte d’Ivoire who own their own 

land. Rosine used to sell her cocoa to local 

middlemen but struggled to make a decent 

living. After joining the Fairtrade farming 

group CAYAT, she received training which 

helped to increase her production and build 

a new home for her family. 

In addition to better prices, decent working 

conditions, local sustainability, and fair 

terms of trade, farmers and workers in 

Fairtrade co-operatives receive a Fairtrade 

Premium; an additional sum of money 

paid on top of the Fairtrade Minimum Price 

that they can use to fund projects like 

clean water, classrooms and road repairs 

and invest in their businesses and their 

communities. The co-operative members 

decide democratically how to invest this 

Premium. 

ROSINE BEKOIN
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The CAYAT co-operative established a women’s society which 

lead to more than 400 women collectively investing their Fairtrade 

Premium in new projects, including a communal vegetable garden. 

Growing food crops like aubergines and bananas to sell locally 

provides additional and independent income to supplement their 

cocoa earnings. This is particularly valuable for the women who 

don't own land.

As Rosine says, ‘Diversification is important; having cassava, 

chilli, bananas in the field brings us a lot of revenue. This 

benefits the children because, outside of the cocoa-harvesting 

season, when the income isn’t there, it’s the women who have 

sold other things who contribute to the family income to pay 

for school fees.’

Rosine adds, ‘Fairtrade Premium encourages us, as  

women cocoa farmers, to be able to achieve certain  

things. We know that, with Fairtrade, there is a Premium 

waiting for us, and for each woman, you can do what is  

in your heart.’

The ripples of change have spread and the first group of 

Women’s School of Leadership graduates are sharing their 

newfound skills and inspiring others in their communities 

with their achievements by starting new businesses or 

taking up leading roles in co-operatives. 

By choosing to use Fairtrade cocoa powder  

and chocolate you support women like 

Salimata, Rosine and Awa and give them the 

training and education to be able to provide 

for their families and their communities.

Women already have the skills and 

capacity to make a difference, so if we give 

them the resources and power they will 

have an influence.

‘

’

AWA TRAORÉ

Established in 2016, the Fairtrade West 

Africa Cocoa Programme helps cocoa 

co-operatives to become stronger, more 

inclusive and viable businesses that 

are better equipped to respond to their 

members’ needs. It helps thousands of 

farmers by providing technical support 

The Fairtrade West Africa Cocoa ProgramME

ANNE MARIE YAO

and training in addition to the financial 

benefits they receive through sales under 

Fairtrade terms. This means farmers have 

the resources to put the training into 

action and are able to purchase whatever 

resources, tools, transport or equipment 

they need to run their farms.

Awa Traoré, Director General of the CAYAT 

co-operative (above), explains, ‘We provide 

a lot of training and coaching to producers 

in all kinds of good agricultural practices 

to improve their capacity. We work with 

Fairtrade Africa to deliver training to 

producers in the field, including financial 

management and entrepreneurship, on top 

of agricultural practices.'

The programme has also built a radio 

station to help spread the message even 

further. For Awa, 'It’s a really important 

tool to communicate with many farmers. 

We fight against child labour, and every 

year we put 65 million CFA (£90,000) into 

projects to ensure that farmers’ children 

can attend school. All of this has been 

possible thanks to Fairtrade Premium.'
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floral fox
PAINTED CAKE

Learn how to create this stylish fox nestled in a bed of hedgerow 

flowers using cocoa butter paint, perfect for an autumnal wedding.

EDIBLES

SK Fairtrade Sugarpaste: 4.35kg (9lb 8¼oz) 

Bridal White 

Round, filled sponge cakes, 15cm (6”) 

deep: 10cm and 23cm (4” and 9”)

Round, filled sponge cake, 6.5cm (2½”) 

deep: 12.5cm (5”)

Round, filled sponge cake, 23cm (9”) deep: 

18cm (7”)

4kg (8lb 13oz) white chocolate ganache

SK Professional Instant-Mix Royal Icing: 

100g (3½oz) White

10g (¼oz) SK Cocoa Butter

SK Quality Food Colour (QFC) Dusts: 

Brown, Extra White, Orange and Pink

SK Professional Dust Food Colours: 

Chestnut, Cyclamen, Holly/Ivy, Leaf Green 

and Thrift

COVERING THE CAKE 

DRUM

1 Roll out 500g (1lb 1¾oz) of Bridal 

White sugarpaste to a 4mm (3/16”) 

thickness. Lightly brush the surface of the 

cake drum with a little cooled, boiled water 

and lay the sugarpaste over the top. Use a 

cake smoother to polish the surface then 

trim away any excess paste from the edges 

using a sharp knife. Set the board aside to 

firm for at least 24 hours.

2 Wrap 1.5cm (½”) width ivory ribbon 

around the edge of the cake drum 

and fix in place using a non-toxic glue stick, 

being careful not to come into contact with 

the sugarpaste.

COVERING THE CAKES

1 Place each of the filled cakes on 

cake boards of the same size, fixing 

them in place with a little ganache. Apply a 

crumb-coat of ganache to the top and sides 

of each cake then refrigerate them for 15 

minutes. Apply a second coat of ganache to 

each cake and refrigerate for a further 15–20 

minutes before covering.

2 Roll out 1.5kg (3lb 5oz) of Bridal White 

sugarpaste to a 4mm (3/16”) thickness. 

Drape the sugarpaste over a non-stick 

rolling pin and gently lay it over the 23cm 

(9”) cake. Smooth the top and sides with 

EQUIPMENT

Round cake drum: 30.5cm (12”)

Round cake boards: 10cm, 12.5cm, 18cm 

and 23cm (4”, 5”, 7” and 9”)

Templates, see page 78

SK High-Quality Paintbrushes: nos. 1, 2 

and 4

Side plate

Cereal bowl

8mm (5/16”) width satin ribbon: 75cm 

(29½”) Burgundy

1.5cm (½”) width satin ribbon: 1m

(1yd 33/8”) Ivory 
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cake smoothers, paying particular attention 

to the top edges, until you are happy with 

the finish. Trim away any excess sugarpaste 

around the base using a sharp knife.

3 Repeat step 2 using 1.5kg (3lb 5oz) 

of Bridal White sugarpaste to cover 

the 18cm (7”) cake, 350g (12¼oz) of Bridal 

White sugarpaste to cover the 12.5cm (5”) 

cake and 500g (1lb 1¾oz) of Bridal White 

sugarpaste to cover the 10cm (4”) cake. 

Leave all the cakes to firm overnight.

2 Hold the fox template against the side 

of the 18cm (7”) tier so it sits centrally 

then use a scribing tool to trace around the 

edges of the design, leaving an impression 

on the sugarpaste underneath. 

3 Use the different template elements 

to build the floral design around the 

fox. You can keep the design simple, as per 

the template, or let it flow over all four tiers 

of the cake.

4 Carefully pour a little boiling water into 

the cereal bowl and sit the side plate 

on top. Place a few callets of cocoa butter 

in the centre of the side plate to melt.

4 Mix some Extra White dust food colour 

to a paste with the melted cocoa 

butter. Use a no. 2 paintbrush to paint a 

white jawline and add a white tip to the 

fox’s tail (E). Add highlights inside the fox’s 

ears and on any curved areas which would 

naturally catch the light (F).

5 Tip a small amount of Brown dust 

food colour onto the side plate and 

mix it with the melted cocoa butter. Use a 

no. 1 paintbrush to paint in the fox’s nose 

and eye and add little dark brown tips to 

the ears (G). Use this dark paint to add any 

further shading, if necessary.

6 Highlight the eye with a little dot of 

Extra White paint.

PAINTING THE FOX

1 Tip small amounts of Extra White and 

Chestnut dust food colours onto the 

side plate. Mix the Extra White dust food 

colour with enough of the melted cocoa 

butter to make a smooth, thick paste 

similar in texture to acrylic paint. Add a 

small amount of Chestnut dust food colour 

to the white to make a pale brown colour. 

Use this colour, and a no. 4 paintbrush, to 

fill in the shape of the fox (A).

2 Add more Chestnut dust food colour 

to the light brown paint to darken it 

and use this to start adding shading to the 

fox (B). Concentrate on accentuating the 

curves of the fox’s body and darkening 

areas that would naturally be in shadow, 

such as where the head is sitting over the 

body. Mix some of the Chestnut dust food 

colour in its pure form with the melted 

cocoa butter and use this darker brown to 

further deepen the shadows (C).

3 Add a small amount of Orange dust 

food colour to the Chestnut paint. 

Use this warm brown paint to further 

enhance the shadows and curves of the 

fox and start bringing it to life (D).

TOP TIP

When coating extra-deep cakes like the 

central tier, sugarpaste can be prone 

to tearing. Drape the paste over the 

cake carefully and secure the top edges 

straight away. Work quickly to smooth 

the sides, taking care not to pull the 

sugarpaste down from the top edge.

STACKING THE CAKES

1 Carefully secure the 23cm (9”) cake 

in the centre of the covered cake 

drum using a little royal icing.

2 Insert four cake dowels into the top 

of the cake, spacing them evenly. 

Mark the point at which the dowels exit 

the icing. Remove the dowels, cut them to 

the marked points and reinsert them into 

their original positions. Spread a little royal 

icing over the dowelled area then place the 

18cm (7”) cake centrally on top.

3 Repeat step 2 to dowel and stack the 

18cm (7”) and 12.5cm (5”) cakes. 

Spread a little royal icing over the dowelled 

area on top of the 12.5cm (5”) cake and 

place the 10cm (4”) cake on top.

PREPARING TO PAINT

1 Trace the templates onto a sheet of 

parchment paper and roughly cut 

around them.

TOP TIP

Keep replacing the boiling water as it cools 

to make sure the cocoa butter stays fluid. 

Be careful as everything will be hot.

PAINTING THE POPPIES

1 Tip small amounts of Extra White and 

Pink dust food colours onto the side 

plate. Mix the Extra White dust food colour 

with the melted cocoa butter to make a 

smooth, thick paint. Add a small amount of 

Pink dust food colour to make a very pale 

pink tone. Use pale pink paint and a no. 

2 paintbrush to fill in all the petals on the 

poppies (H).

2 Add a little more Pink dust food 

colour to the pale pink paste. Use 

this deeper pink paint to add shading to 

the base of each of the petals closest to 

the centre of the poppy (I).

3 Tip a small amount of Cyclamen 

dust food colour onto the side plate. 

Add a small amount of Cyclamen dust to 

the pink paint to darken it further. Use this 

colour to deepen the shading on each 

petal around the poppies' centres (J). Add 

a little more Cyclamen dust food colour to 

the pink paint and use this to add further 

shading (K).

TOP TIP

Clean the brushes between colours 

using very hot water and washing up 

liquid. Make sure you rinse them out 

thoroughly.
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4 Add a little Thrift dust food colour to 

the plate and mix it to a smooth paint 

using the melted cocoa butter. Use this dark 

pink shade to add really dark shadows in the 

area right around the flower centres (L).

to add a little shading around one side of 

the seed head to give it some depth (T). 

2 Use a little Extra White paint to add a 

small highlight to the opposite side of 

the seed head to the shading (U).

PAINTING THE 

BLACKBERRIES

1 Mix a small amount of Thrift dust food 

colour to a smooth paint with the 

melted cocoa butter. Lighten one third of the 

Thrift paint with Extra White dust food colour 

to make a very pale pink tone. Lighten 

another third of the Thrift paint with a little 

less Extra White to make a mid-pink tone.

2 Use the mid-pink paint and a no. 2 

paintbrush to fill in the shapes of the 

blackberries (V). Use the Thrift paint to add 

small dabs of colour down one side of the 

blackberry, creating shadows and texture 

(W). Add dabs of very pale pink paint to the 

opposite side of the blackberry to create 

highlights (X).

PAINTING THE TRAILING 

LEAVES

1 Mix Holly/Ivy dust food colour to a fluid 

paint with the melted cocoa butter. 

Use a no. 1 paintbrush to paint some fine 

stalks joining the blackberries to the rest of 

the floral design.

2 Use the tip of the paintbrush to paint 

some delicate trailing leaves (Y). 

Trailing leaves are really useful for filling in 

gaps in your composition or adding softness 

and texture.

FINISHING TOUCH

Wrap Burgundy ribbon around the base 

of the bottom tier. Secure with a dab of 

royal icing at the back of the cake.

TOP TIP

Don’t be scared of adding really dark 

shading; it is these areas of almost black 

that help your flower really come alive.

5 Use some of the light brown paint 

from the fox to fill in the centre of each 

poppy (M). Add a little shading to the centres 

with some of the darker brown paint (N).

6 Tip a small amount of Brown dust food 

colour onto the side plate and mix it to 

a fluid paint with the cocoa butter. Use the 

no.1 paintbrush to paint the anthers around 

the edge of each poppy centre using fine, 

sweeping strokes (O). Finish each line with a 

little dot (P).

PAINTING THE LEAVES

1 Add some Leaf Green dust food colour 

to the plate and mix it to a paste using 

the melted cocoa butter. Mix some Extra 

White dust food colour with half of the green 

paint to make a pale green colour.

2 Use a no. 2 paintbrush and pale green 

paint to fill in all the leaves (Q). Use the 

darker green paint to add shading around the 

base of each leaf and where other elements 

of the design overlap it (R).

PAINTING THE SEED 

HEADS

1 Mix a little Brown dust food colour with 

some Extra White paint to make a pale 

brown tone. Use a no. 2 paintbrush to paint 

the shape of the seed heads, not forgetting 

the spiky top (S). Use the darker brown paint 

Y
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Five to Follow
for Painted Cakes

This issue we’ve rounded up five top cake painters sharing their creations on social  

media. Give them a follow and enjoy regular doses of edible art inspiration.

Long-time contributor and all 

round lovely lady, Emily Hankins, 

paints beautiful designs using 

her signature cocoa butter and 

dust food colour techniques. Her 

social media pages are full of 

gorgeous cakes and her stories 

feature fun updates, teaching 

dates and the occasional picture 

of her adorable dog!

EMILY HANKINS

@emilyhankinscakes 

@emilyhankinscakes

LOUISE VINCENT

Louise is a cake painter and 

tutor based in Dorset, UK. She 

specialises in creating unique, 

hand-painted wedding cakes, 

dessert tables and celebration 

cakes. The designs she shares 

range from floral motifs and 

landscapes to portraits and 

animals and often evoke an 

antiquey, vintage feel.

@theroseonthecake 

@theroseonthecake
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AMANDA SPENCER

@paintingwithbuttercream

Amanda uses coloured 

buttercream to build up colour 

and texture in the same way 

that you might with oil paints. 

The result is beautifully vivid 

edible masterpieces that look 

almost too good to eat! As well 

as flowers and landscapes, 

she also creates fun patterns 

by layering brightly coloured 

stencilled shapes. 

YASHINA OLESYA

@lesyatort

Yashina has turned her 

painting talent to almost 

every possible subject, from 

popular cartoon characters 

and superheroes to sweet 

illustrations and animals. 

She often combines cake 

decorating disciplines, 

layering plaques and 

3D models with her 

watercolour-style paintings 

to create dynamic and 

detailed designs.

NATASHA COLLINS

@neviepie

@NeviePie

Another top Cakes & Sugarcraft 

contributor, Natasha is one of 

the UK's most celebrated and 

experienced cake painters. 

Her loose style, with visible 

brushstrokes and vibrant 

colours, makes her designs 

easily recognisable, while her 

mastery of composition and 

design makes her cakes stand 

out from the crowd.
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DINO BIRTHDAY
This cake is dino-mite! It features everyone’s favourite roar-some dinosaurs, 

including a diplodocus, a triceratops, a stegosaurus and a T-rex. 

EDIBLES

SK Fairtrade Sugarpaste: 500g (1lb 1¾oz) 

Coco Brown and 800g (1lb 12oz) Palm 

Green

SK Professional Paste Food Colour: Marigold

Round, filled, sponge cake, 10cm (4") deep, 

crumb-coated with buttercream: 15cm (6")

SK HD Sugar Modelling Paste: 15g (½oz) 

Black, 10g (¼oz) Blue, 15g (½oz) Brown, 

240g (8½oz) Green, 150g (5¼oz) Orange, 

165g (57/8oz) Turquoise, 195g (6¾oz) White 

and 15g (½oz) Yellow

SK Professional Instant-Mix Royal Icing: 45g 

(1½oz) White

SK Essentials CMC Cellulose Gum

SK Sugar Florist Paste (SFP): 95g (3¼oz) 

White

EQUIPMENT

Round cake drum: 30.5cm (12") 

SK Modelling Tools: Medium Ball, Petal & 

Leaf Shaper and Small Ball

PME Writer Piping Nozzles: nos. 2 and 3

Silicone baking paper

Wooden barbecue skewers

COVERING THE CAKE 

AND DRUM

1 Knead a little Marigold paste 

food colour into the Palm Green 

sugarpaste to create a warm green tone. 

Brush cooled, boiled water over the 

surface of the 30.5cm (12") cake drum. Roll 

out 500g (1lb 1¾oz) of the warm green 

sugarpaste to a 5mm (¼") thickness. Gently 

lay the sugarpaste over the cake drum 

and use a cake smoother to smooth the 

surface. Use a sharp knife to trim away the 

excess sugarpaste. 

2 Use a pastry brush to apply a thin 

layer of cooled, boiled water over the 

surface of the crumb-coated cake. Roll out 

the Coco Brown sugarpaste to a 4mm (3/16") 

thickness. Lay the sugarpaste over the cake 

and use your hands to smooth the surface. 

Polish the sugarpaste with a cake smoother 

to achieve a smooth finish. Trim away the 

excess sugarpaste with a sharp knife.

3 Shape 15g (½oz) of Brown modelling 

paste into seven balls of various 

sizes. Roll each ball into a sausage with 

tapered ends. Paint a tiny amount of glue 

in horizontal wavy lines around the side 

of the cake and glue a sausage on top of 

each one. Use a smoother to flatten the 

sausages into the side of the cake (A).

4 Use a ball tool to impress bone 

shapes into the sides of the cake 

(B). Using less pressure, add indents all 

over the side of the cake using ball tools 

of various sizes. Set the cake and covered 

drum aside to firm for 24 hours.  

A

B
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DECORATING THE CAKE

1 Spread 15g (½oz) of royal icing 

towards the back of the covered drum 

and place the cake on top.

2 Place the no. 2 and no. 3 piping 

nozzles inside piping bags and divide 

the remaining royal icing between them. Pipe 

the royal icing into the bone-shaped indents 

on the side of the cake. Use a clean, slightly 

damp paintbrush to remove any peaks or 

tails from the piped icing. 

3 Knead a large pinch of CMC into 

the remaining warm-green-coloured 

sugarpaste. Roll the paste out to a 3mm (1/8”) 

thickness and cut out a 25.5cm (10”) disc. 

Lightly grease a 25.5cm (10”) round piece of 

a baking paper with white vegetable fat. Lay 

the disc of sugarpaste upside down on the 

paper. Use a craft knife to cut away irregular 

triangular shapes from around the edge of 

the disc (C).

4 Brush edible glue over the top of 

the cake then lift the disc, using the 

baking paper as a support, and attach it over 

the glued area. Smooth the surface of the 

sugarpaste then leave it to firm for 24 hours. 

MAKING THE LETTERING

1 Combine 8g (¼oz) of White SFP with 

2g (<¼oz) of Black modelling paste. 

Roll out the grey paste into a thin sheet and 

allow to dry.

2 Combine 75g (2½oz) of White modelling 

paste with 5g (<¼oz) of Black modelling 

paste. Roll the grey modelling paste out to a 

2cm (¾”) thickness. Glue the dried sheet of 

grey paste on top of the modelling paste then 

roll it out to a 1cm (3/8”) thickness; the SFP will 

crack as you roll (D).

3 Use a craft knife to roughly cut out your 

chosen letters in a thick, blocky font. 

Leave the cut marks and don’t try to make 

the letters too symmetrical.

4 Use a petal and leaf shaper  

(Dresden) tool and a scribing tool to 

texture the surface of the paste. Leave to 

firm for one hour before gluing the letters  

on top of the cake. 

MAKING THE 

DIPLODOCUS

1 Knead a pinch of CMC into 28g (1oz) 

of Green modelling paste. Split the 

paste into quarters and roll each into a 

squat cylindrical shape. Press a ball tool 

into the front of the base of each cylinder 

three times then set the legs aside to firm.

2 Roll 125g (4½oz) of Green modelling 

paste into a ball. Place the sides of 

your hands on top of the ball and gently 

rock back and forth to extrude a sausage 

shape out from the centre. Thin the middle 

of the sausage slightly, leaving a large ball 

at the top (E). Keep rolling the paste until 

it reaches a 6cm (23/8”) length. Extrude 

a cone shape from the other end of the 

ball to shape the tail and bend it upwards 

slightly. Redistribute the paste in the centre 

of the shape so that it flows from the head 

to the tail (F). 

3 For the head, start to pinch and pull 

a short sausage shape from the 

centre of the ball. Position the side of your 

hand over the area where the sausage 

and ball meet and gently press to flatten. 

Push a ball tool into the flattened paste on 

either side of the sausage to create the 

eye sockets, pushing the ball upwards to 

create oval-shaped wells (G). Press the 

rounded handle of a tool into the top of the 

head, between the eye sockets.

4 Push a wooden skewer from the 

base of the model up through the 

neck and into the head for support,  

leaving 5cm (2”) exposed at the base. 

Place the model on a spare cake dummy 

while you work. 

5 Use your fingers to narrow the 

middle of the head area, creating a 

bulbous end. Gently pinch and flatten the 

base of the sausage into a snout shape. 

Press a ball tool into the top of the snout 

to create the nostrils. Roll a small ball of 

Green modelling paste and attach it to the 

underside of the snout, using a petal and 

leaf shaper (Dresden) tool to blend the 

paste into the neck (H). Elongate the smile 

using the pointed end of a petal and leaf 

shaper and finish with a small dot at either 

end using a mini ball tool.

6 Roll two small pieces of Green 

modelling paste into thin, tapered 

sausage shapes. Use edible glue to fix 

one sausage over each nostril (I). Use a 

scribing tool to mark two horizontal lines 

over the top of the snout. 

7 Fill the eye sockets with pea-sized 

balls of White modelling paste. 

Press a ball tool into the base of each eye, 

towards the inner corners. Fill the resulting 

wells with small balls of Black modelling 

paste. Add two small balls of White 

modelling paste to each eye to create 

highlights. 

8 Roll two very fine tapered sausages of 

Black modelling paste and glue one 

around the top of each eye, guiding them 

into place with a petal and leaf shaper (J). 

9 Knead together 20g (¾oz) of White 

modelling paste and 10g (¼oz) of 

Green modelling paste. Press variously 

sized ball tools into the diplodocus’ back 

and neck to create shallow wells. Fill each 

well with a small ball of the pale green 

modelling paste.

10 To make the leaf, shape a small ball 

of pale green modelling paste into 

a teardrop, flatten it, then use a scribing tool 

to mark veins in its surface. Glue the leaf just 

inside the dinosaur’s mouth. Add a small 

sausage of pale green modelling paste to 

the opposite side of the mouth.

11 
For the chest, roll 10g (¼oz) of pale 

green paste into an elongated cone 

shape and gently flatten it. Glue the shape 

to the front of the body and blend the 

edges with your fingers to create a smooth 

join. Mark horizontal lines across the chest 

using a scribing tool.

12 Roll 12 tiny pieces of pale green 

modelling paste into cone shapes 

and use edible glue to fix them into the 

wells created on the legs. 

13 Glue the legs to the top of the 

cake, sitting just behind the 

lettering. Line the body up with the top of 

the legs and push it into place, inserting the  

skewer into the top of the cake.
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MAKING THE 

TYRANNOSAURUS REX

1 Combine 85g (2¾oz) of Green 

modelling paste with the same amount 

of White SFP. Roll 100g (3½oz) of the pale 

green paste into a rounded cone shape. 

Extrude a short, pointed cone from the base 

of the shape to form the tail. Use the wide end 

of a petal and leaf shaper to mark horizontal 

grooves up the back of the body and tail (K). 

Roll thin, tapered sausage shapes of Yellow 

modelling paste and use them to fill each 

groove on the back of the model. 

2 For the feet, shape 6g (<¼oz) of pale 

green paste into a cone. Gently pinch 

the paste at one end of the cone to create 

a flat foot. Cut into the flattened paste to 

create three toes (L). Roll the toes between 

your fingers to round off the cut edges. Add 

a very small cone of Yellow modelling paste 

to the tip of each toe for the claws. Use a 

scribing tool to mark creases in the base 

of the foot. Repeat to create a second foot. 

Glue one foot to each side of the body.

3 For the arms, roll a pea-sized ball of 

pale green paste into a sausage shape 

and pinch one end to flatten it. Cut into the 

flattened area to create three fingers (M). 

Roll them between your fingers to round 

off the cut edges. Trim the top of the arm 

horizontally (N). Bend the arm at the elbow 

and glue it in place on the body, with the 

hand touching the chest. Repeat to make 

and attach a second arm.

4 For the head, roll 55g (2oz) of pale 

green paste into an egg shape. To 

create the forehead, press the side of 

your hand over the wide end and push 

backwards from the thin end of the egg. 

Push a ball tool into the forehead to create 

the eye sockets. Push the ball tool upwards 

and use your fingers to press the paste 

around the tool to create the exaggerated 

eyebrow ridge (O). Place your fingertips 

over the eye sockets and gently press down 

with your fingers to shape the snout. Round 

off the tip of the snout then push a mini ball 

tool into the end to create the nostrils. 

5 Use the pointed end of a petal and 

leaf shaper to draw a mouth then use 

the wider end of the tool to deepen and 

widen the smile (P). Use your fingers to 

shape the top and bottom lips. Press the 

pointed end of the petal and leaf shaper 

into the ends of the smile to create dimples. 

Fill the mouth with a long, tapered sausage 

of White modelling paste. Use a scribing 

tool to mark a zig zag in the white paste to 

represent a set of pointed teeth (Q).

6 Fill the eye sockets with balls of 

White modelling paste, making sure 

the paste sits inside the sockets by a few 

millimetres to create a sunken eye effect. 

Press a mini ball tool into the inner edge of 

each eye and fill the wells with balls of Black 

modelling paste. Finish with two small balls 

of White modelling paste for the highlights.

7 Glue the body to the front of the drum, 

positioning it in front of the middle of 

the cake. Push a wooden barbecue skewer 

down through the body into the drum. Trim 

the skewer so only a small portion remains 

visible at the neck then glue the head in 

place. 

MAKING THE 

STEGOSAURUS

1 Roll 155g (5¼oz) of Turquoise 

modelling paste into a ball. Roll one 

end of the ball to a point then gently bend 

the point back towards the ball; this will form 

the tail. Extrude a chunky sausage shape 

from the opposite side of the ball; this will 

become the head. Thin the paste at the 

base of the head and bend the top around 

towards the ball (R).

2 Shape the head area into an egg. 

Place your fingers on top of the egg, 

1cm (3/8”) apart, and gently press down (S). 

Push a ball tool into the paste where your 

fingertips were to create the eye sockets (T). 

Use your fingers to shape the paste around 

the top of the eyes to create a flat forehead.

3 Draw a mouth in the front of the face 

using the pointed end of a petal and 

leaf shaper and finish by pressing a mini 

ball tool into the ends of the smile to add 

dimples. Shape the tip of the snout so that it 

curves downwards into a slight beak shape 

(U). Use a mini ball tool to add the nostrils at 

the front of the snout.

4 Fill the eye sockets with balls of White 

modelling paste. Press a mini ball tool 

into the bottom edge of each eye and fill the 

wells with balls of Black modelling paste. 

Finish with two small balls of White modelling 

paste for the highlights. Roll two small, 

tapered sausages of Turquoise modelling 

paste and glue one over the top of each eye. 

Flatten them to create slightly dozy eyelids 

then add a very fine, tapered sausage of 

Black modelling paste along the base of 

each one for the eyelashes. 

5 For the feet, repeat step 1 and 10 from 

the Making the Diplodocus instructions 

using 5g (<¼oz) of Turquoise modelling 

paste and three small balls of Blue modelling 

paste. Glue the feet to the front side of the 

stomach.

6 Roll four small cones of Blue modelling 

paste and glue them to the tip of the 

tail. Split the remaining Blue modelling paste 

into seven balls, one extra-large, two large, 

two medium and two small. Flatten each 

ball and shape them into teardrops. Use 
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the pointed end of a petal and leaf shaper 

to mark three lines in the surface of each 

teardrop, running from the wide end to the 

pointed end (V). Glue the plates along the 

stegosaurus’ spine in the following order: 

medium, large, extra-large, large, medium, 

small and small. 

7 Glue the stegosaurus to the drum, 

positioning it to the right of the 

tyrannosaurus rex.

MAKING THE 

TRICERATOPS

1 Combine 150g (5¼oz) of Orange 

modelling paste and 75g (2½oz) of 

White modelling paste. Roll 140g (5oz) of 

the pale orange modelling paste into a ball. 

Extrude a short cone from one end of the 

ball to form the tail. Carefully elongate the 

rest of the ball to lengthen the body. Use 

variously sized ball tools to make shallow 

wells in the back of the body then fill the 

wells with small balls of Yellow modelling 

paste (W).

2 Roll 5g (<¼oz) of pale orange 

modelling paste into a squat 

cylinder. Use a mini ball tool to make three 

indentations along the bottom edge. Fill the 

wells with small balls of Yellow modelling 

paste. Repeat to create three more legs. 

Glue the legs in place around the edge of 

the body. 

3 For the head, roll 40g (1½oz) of pale 

orange modelling paste into a ball. 

Place the side of your hand over the centre 

of the ball and gently rock it back and forth 

to create a shallow groove (X). Shape the 

chin into a slight point then gently bend 

the tip downwards into a beak shape (Y). 

Place your thumbs over the shallow groove, 

leaving a 1cm (3/8”) gap between them, and 

gently push down to shape the face. Push a 

ball tool into the paste where your fingertips 

were to create the eye sockets. 

4 Draw a mouth in the front of the face 

using the pointed end of a petal and 

leaf shaper (Z). Press a mini ball tool into 

either end of the mouth to create dimples. 

Use a scribing tool to mark three horizontal 

lines across the bridge of the nose. 

5 Roll two small balls of pale orange 

modelling paste and attach them to 

the top of the snout. Press a mini ball tool 

into the centre of each ball to create the 

nostrils (AA).

6 Fill the eye sockets with balls of 

White modelling paste. Press a 

mini ball tool into the bottom edge of 

each eye (AB). Fill the wells with balls of 

Black modelling paste then finish with two 

small balls of White modelling paste for 

the highlights. Roll two very fine, tapered 

sausages of Black modelling paste and 

glue one around the top edge of each eye, 

using the petal and leaf shaper to help 

guide them into place (AC). 

7 To make the horns, roll three medium 

and two small cones of White 

modelling paste. Glue the two small cones 

to either side of the face, at the outside 

edges of the mouth. Attach one medium 

cone shape to the centre of the front of the 

snout and the remaining two on top of the 

head. Roll five very fine sausage shapes 

of pale orange modelling paste and glue 

one around the base of each cone, using 

a petal and leaf shaper to guide them into 

place (AD). Push a cocktail stick into the 

triceratops’ neck, leaving a small area 

exposed, then push the head down onto the 

stick and fix it in place with edible glue (AE). 

8 To create the triceratops’ bony frill, roll 

25g (>¾oz) of pale orange paste into 

a short, tapered sausage shape. Use your 

hands to flatten the sausage until the paste 

is long enough to wrap around the back 

of the head (AF). Use the pointed end of 

a petal and leaf shaper to mark six lines in 

the surface of the frill, radiating out from the 

centre (AG). Glue the frill around the back 

of the head (AH). Roll six tiny balls of White 

modelling paste into ovoids and attach 

them to the end of each line in the paste.

9 Use edible glue to attach the 

triceratops to the front of the

drum, positioning it to the left of the

tyrannosaurus rex.

FINISHING TOUCHES

1 Roll 18 small cones of pale green 

modelling paste. Fix the cones into 

groups of three and glue them around the 

cake and drum to form tufts of grass.

2 Wrap Palm Green ribbon around the 

edge of the drum and fix it in place 

with double-sided tape.

V W X
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TOP TIP

Aim to colour modelling paste at least an 

hour before you need to use it. That way, 

the paste has a chance to cool and return 

to its original state. Trying to model with 

too-soft paste can be frustrating as it won’t 

be able to retain its shape as well. 

Having contributed tutorials to Cakes & Sugarcraft 

magazine for four years, Vicky is great at breaking down 

her sugar modelling techniques to make them achievable 

for sugarcrafters with all levels of experience. This issue, in 

anticipation of her new book launching later this year, she 

takes us back to basics with her top tips for beginners.
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GET THE GEAR

In my opinion there are three absolutely 

essential tools for modelling: the Dresden 

tool, the ball tool and the silicone-tipped 

modelling tool. 

The Dresden is my number one choice for 

modelling. The dual-ended tool is great for 

sculpting, defining, blending and creating 

texture. It’s my go-to for almost every job. You 

can create mouths, open them, make eye 

sockets, texture hair and fur, create lines and 

grooves and blend seams. 

Ball tools are my second favourite and Squires Kitchen 

have just brought out their own range with three dual-ended 

ball tools that made me very happy! You’ll want to collect a 

variety of sizes; the more sizes you have, the better. Pressing 

lightly with a larger ball will create a shallow well that can 

be used to create depth on a character’s face. If you press 

harder you can create more defined wells that are perfect for 

adding dimples, eye sockets and pupils. 

Silicone-tipped tools are ideal for doing what your hands 

can’t. I use these tools to blend, move and smooth paste in 

areas that are too small and delicate to work with my fingers. 

Look for tools with large, rounded tips to use as mini fingers 

and small, pointed tips to add soft detailing that a Dresden 

tool would be too solid for. 

CREATING COLOUR

When colouring modelling paste, you want 

to use a product that doesn’t alter the 

consistency by adding or removing moisture. 

Gel- and paste-based food colours are ideal. 

They’re really simple to use and come in such 

a wide variety of colours. To use them, knead 

the paste until it's elastic, flatten the paste a 

little and create a well in the centre. Use a 

cocktail stick to apply the paste or gel colour 

to the well then simply fold and knead the 

paste until the colour is evenly distributed. 

TOP TIPS
  for beginner modellers

VICKY TEATHER’S 



FEATURE
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THE BALL  This is as simple as it gets, but 

it is the most fundamental of all shapes. Every 

shape should start from a ball, even a cube! 

The ball ensures you have a nice smooth 

shape to start your model, with no cracks or 

creases. Roll the paste between the palms of 

your hands to create a smooth, crack-free ball. 

THE CONE  This shape can prove difficult 

for some, whilst others master it with ease. 

Roll a ball in the palm of your hand. Place the 

side of your hand halfway along the ball and 

gently roll back and forth to thin and shape 

the cone. 

THE EGG  This shape is very similar to the 

cone, just with a rounded end instead of a 

point at the narrow end. It’s perfect for animal 

bodies and human faces. 

THE SAUSAGE  Apart from being  

used to create sugar sausages, this shape 

has a variety of uses. Roll thin sausages 

when creating hair or chunkier sausages 

for arms and legs. Start with a ball then roll 

it back and forth between your palms or on 

your work surface to thin and shape. Move 

your fingers as you work to avoid creating  

peaks and troughs. 

THE TAPERED SAUSAGE  This is a 

hybrid of the cone and the sausage. It’s 

useful for hair, eyebrows, arms, legs and 

tails. Whilst rolling out the sausage, apply 

more pressure to one side to thin the end  

to a point. Some of my tutorials call for  

both ends to be thinned to a point, so just 

flip the sausage over and apply pressure 

to the other end to create a double-tapered 

sausage. 

Dust colours are used to add depth and 

extra detailing to your work. It’s best to let 

your model set before dusting, otherwise 

you may end up leaving marks from the 

paintbrush on the smooth surface. I use 

a contouring brush to add blush to my 

characters and a wide, fluffy brush to add 

shading. The brilliant thing about dust 

colours is that you can mix them with clear 

alcohol, like vodka or gin, to create an 

edible paint which is great for adding fine 

details, and even make up, to your models. 

STARTER SHAPES

As a beginner, it’s really advantageous to practise creating the core shapes you’ll need to 

build almost everything you’ll make. Once you have them mastered you’ll be able to work 

cleaner and faster. 

Airbrushes are surprisingly easy to use but 

I think most people are too scared to try 

them out, me included! I had mine for a 

year before I dared to try using it. Looking 

back I wish I had just jumped right in 

because it is an amazing piece of kit. My 

top tip for using an airbrush would be to 

only half-fill the cup, that way there’s less 

chance of spillage. I’d also advise starting 

off cautiously and gradually building up the 

colour. If you’re too nervous to try it straight 

on a cake, try practising in a colouring 

book or on some paper. I guarantee you’ll 

love it and you’ll wonder how you survived 

without it!

TOP TIP

Next time you look at a sugar model that you wish you could create, try and break it down 

into its core shapes: ball, cone, egg, sausage (no, we’re not making a breakfast!) and it will 

seem far less daunting.
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STRUCTURALLY SOUND

Once you’ve mastered seated figures and 

easier positions, it’s time to start getting 

more ambitious! Using non-edible structural 

elements allows you to create gravity-

defying figurines. The most basic would be 

for a standing model, where you insert a 

wooden barbecue skewer into the cake and 

then build a standing model around it. If 

the body of the model has set and the arm 

position isn’t bearing too much weight you 

can push a 20-gauge floral wire directly into 

the body and then attach the arm over the 

wire. You may need to support the arm as it 

dries using food-grade foam.

To create something more complex, start 

with a wooden skewer as a base. Attach 

floral wire to the skewer with floral tape to 

create a skeleton for the model, known as 

an armature. The sturdier the frame, the 

better it will be for your character. If it’s 

wobbly it won’t provide the support the 

model needs to make sure it doesn’t crack 

or break at its joints and weaker points. 

Just be sure to let the person receiving your 

creation know that it contains inedible items 

and will have to be removed before the 

cake is served.

Making Sugar Models by Vicky Teather will be available from winter 2019.  

Sign up to the Squires Kitchen mailing list at squires-shop.com or follow  

Vicky on Instagram @hello_yellowbee to be the first to hear about availability.

WORDS OF WISDOM

One thing I wish I had known when I first started my adventure into cake decorating is to 

not throw in the towel when you think the model is going to look horrendous. Almost all 

cakes and models go through a rubbish phase when you look at it and think there is no 

hope! But it's quite often the case that if you carry on and just add a few more details, 

it’ll suddenly turn into something great. Trust your skills and continue working. If you are 

getting frustrated, pop your model in an airtight container, take a 30 minute break and do 

something else before coming back to it with fresh eyes. 

The other thing I would have loved to have known is to keep trying, even if your previous 

project was a disaster. You’re learning and there will be success and there will be failure. 

But in failure we learn so never see it as a reason to give in. Try again and each time  

you’ll improve. 



TM

More Comfort, 
Better Control

A new, modernised  set of 

sugarcra�  tools that are 

ergonomic  and extremely 

comfortable to hold, 

 meaning better control 

and better results.

The range includes two 

sizes of double-ended 

ball tool, a Dresden tool, 

a rounded cone tool, a 

bone tool and a veining 

tool. Plus three high-

quality metal tools: a ball 

tool, a frilling stick and a 

mini palette knife. 

ORDER YOUR NEW TOOLS FROM  squires-shop.com 
Available from all good cake decorating and sugarcraft shops, please call +44 (0)330 223 4466 

to find your nearest stockist. Trade enquiries are welcome.
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climbing clematis
The organic arrangement of these clematis vines is so realistic it’s almost as if they 

are growing through the cake itself. Follow the tutorial to find out how it’s done.

EDIBLES

SK Fairtrade Sugarpaste: 4kg (8lb 13oz) 

Bridal White

Filled, square sponge cakes, 15cm (6”) 

deep: 12.5cm, 15cm and 18cm (5”, 6” 

and 7”)

SK Sugar Florist Paste (SFP): 200g (7oz) 

Holly/Ivy and 1kg (2lb 3¼oz) White

SK Professional Dust Food Colours: 

Bulrush, Fern, Leaf Green and Sunflower

SK Quality Food Colour (QFC) Dust: 

Extra White

SK Designer Pastel Dust Food Colour: 

Pale Lilac

TEXTURING THE 

SUGARPASTE

1 Roll out 1.1kg (2lb 6¾oz) of Bridal 

White sugarpaste into a long strip 4mm 

(3/16”) thick, making sure it's large enough to 

cover the height and circumference of the 

12.5cm (5") cake. Use a sharp knife to cut 

out a square the same size as the top of the 

cake and fix it in place using a little cooled, 

boiled water. Smooth the surface with a 

smoother.

2 Measure the exact height of the 

cake, from the base to the top of the 

sugarpaste topper. Brush the sides of the 

cake with cooled, boiled water. Cut a straight 

edge down the long side of the sugarpaste 

strip and use a ruler to measure and mark 

the height of the tier at regular intervals. Use 

a ruler and sharp knife to cut the strip to size. 

3 Roll the sugarpaste strip up around 

your rolling pin. Hold the rolled 

EQUIPMENT

PME Plain-Edge Plastic Icing Scraper 

SK Bellissimo Flexi Smoothers: any size

Floral wires: 22- and 28-gauge green, 26-, 

28- and 30-gauge white

Plastic blade tool

Culpitt Micro Round Stamens: 3 packs white

Half-width floral tape: dark green and white

Grooved, non-stick board 

Tinkertech Two Montana Clematis Petal 

Cutter Set 694–695: 2.5cm (1”)

Diamond Paste Poppy Petal Veiner: Medium

SK Modelling Tools: Medium Ball, Petal & 

Leaf Shaper and Veining

Sugarflair Craft Dusting Colour: Plum

Tinkertech Two Clematis Montana Leaf 

Cutter Set 691–693

SK Great Impressions Clematis Leaf Veiners: 

4.5cm and 8cm (1¾” and 31/8”)

SK High-Quality Paintbrush: no. 10

Posy picks: small and medium

IMPORTANT NOTE

Always make sure that any wires 

being inserted into a cake are either 

contained within posy picks or dipped 

in Safety Seal and are removed before 

the cake is served.

A



PROJECT

by Rachel Hanna
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sugarpaste up against one corner of the 

cake. Unroll the sugarpaste with one hand 

and use your other hand to gently press the 

sugarpaste against the side of the cake, 

making sure it's securely attached. Keep 

the rolling pin upright to make sure the 

sugarpaste unrolls straight. Once all four 

sides are covered, cut off any overlap at the 

join. Use smoothers to neaten the surface 

and sharpen the corners.

4 Place the cake on a turntable so the 

bottom edge sits flush with the edge, 

allowing you to texture the sugarpaste right 

down to the base of the cake. Drag one of 

the long edges of a plastic scraper quickly 

and firmly down the side of the cake to 

indent it with a crisp, vertical line (A, see 

page 36). Repeat around the side of the cake 

to add lines at random intervals. Position 

some lines running from the top down to 

the middle, some starting in the middle 

continuing to the base and some spanning 

the full height of the tier. Use the long edge 

of a Flexi Smoother to add some finer lines 

between the thicker ones, continuing until all 

four sides of the cake are covered and you 

are happy with the level of texture (B).

5 Repeat steps 1–4 using 1.3kg (2lb 

13¾oz) of Bridal White sugarpaste 

to cover the 15cm (6”) tier and 1.5kg (3lb 

5oz) of Bridal White sugarpaste to cover the 

18cm (7”) tier. Be sure to apply the texture 

to the first tier before covering the next tier 

as the lines need to be added before the 

sugarpaste is firm. 

around the base to hold them in position. 

Repeat to make 28 sets of wired stamens.

10 Line the top of one clematis centre 

up with the top of a set of stamens, 

holding both wires together. Use half-width 

white floral tape to bind the two wires 

together up to the base of the SFP (G).  

Fan the stamens out so they are evenly 

spaced around the centre, repositioning 

them with your fingertips or a pointed tool,  

if required. Repeat to tape a set of stamens 

to each centre.

MAKING THE CLEMATIS 

PETALS

1 Cut a 28-gauge white floral wire into 

quarters. Roll out a small piece of 

White SFP to a 1mm (<1/16”) thickness over 

one of the shortest grooves on a non-stick 

board; you should be able to see the vein 

a little through the florist paste. Remove 

the paste from the board and turn it over to 

reveal a central ridge. Place the 2.5cm (1”) 

Montana Clematis Petal cutter centrally over 

the ridge and cut out a petal (H). 

2 Dip the end of a quarter-length wire in 

edible glue, remove the excess then 

feed it through the central ridge until it runs 

approximately one third of the way along 

the petal’s length. Pinch the paste at the 

base of the petal to secure then remove  

any excess. 

3 Place the petal on a foam pad and 

soften the edges with a ball tool. 

Press the petal between the two halves of 

the Poppy Petal veiner to imprint the pattern 

(I). Place the petal on the foam pad, vein-

side-down, and run a ball tool around the 

edge to create movement (J). Turn the petal 

over so it is vein-side-up. Drag the broad 

end of a petal and leaf shaper (Dresden) 

tool in over the edge of the petal at random 

points so that the edges curl back a little, 

in places (K). Place the petal on the foam 

pad, vein-side-up, and leave it to firm up 

overnight.

4 Repeat steps 1–3 to make four petals 

for each of the 28 flower centres, plus 

some spares to account for breakages.

MAKING THE CLEMATIS 

CENTRES

1 Cut a 26-gauge white floral wire into 

thirds. Use fine-nosed pliers to create 

a tiny closed hook in the end of each piece.

2 Roll a 5mm (¼”) ball of White SFP into 

a sausage shape approximately 1.2cm 

(½”) long. Place the sausage in the palm of 

your hand and use a veining tool to roll back 

and forth over the paste approximately 3mm 

(1/8”) in from one end, creating a bowling pin 

shape (C).

3 Insert the hooked end of the wire into 

the base of the bowling pin shape until 

it runs halfway along its length. Pinch the 

paste around the base to fix it in place.

4 Use a pair of small, sharp scissors 

to make nine tiny cuts into the end 

nearest the indentation, spacing them as 

evenly as possible (D). Cut each section in 

half again to create around 18 tiny pointed 

sections.

5 Use a plastic blade tool to indent light 

vertical lines along the length of the 

bottom section (E). 

6 Repeat steps 2–5 to make 28  

clematis centres then set them aside 

to firm overnight.

7 Once firm, dust the top section 

of each centre with a mixture of 

Sunflower and Extra White dust food 

colours. Brush the lower section of each 

centre with a mixture of Extra White, a small 

amount of Fern and a tiny amount of Bulrush 

dust food colours.

8 Divide the packs of stamens into 28 

sets of 12–15 double-ended stamens 

per flower. Dust the ends of the stamens 

with a mixture of Extra White and Sunflower 

dust food colours.

9 Gather one set of 12–15 stamens 

and lay a quarter-length 30-gauge 

white floral wire across the centre. Bring the 

ends of the wire together and twist them 

tightly. Fold the two ends of the stamens 

up towards each other (F). Twist the wire 
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5 Brush a light coat of Pale Lilac dust 

over the front and back of each petal. 

Use a second brush to add some hints of 

Plum craft dust colour mixed with Extra White 

dust food colour to the very edges of the 

petals and, in some cases, also at the bases.

ASSEMBLING THE 

FLOWERS

1 Use a pair of fine-nosed pliers to  

bend the wire on each petal back to 

a 45 degree angle, making sure the thicker 

ridge of paste is at the bottom.

2 Hold the wire on one petal against a 

clematis centre, making sure the base 

of the petal is nestled tightly into the base of 

the stamen section. Wrap half-width white 

floral tape around the wires twice then attach 

a second petal directly opposite the first. 

Attach two more petals in the gaps between 

the first two then continue wrapping the tape 

around the wires to bind them together (L). 

3 Repeat step 2 to add four petals 

around each clematis centre.

4 Wrap green floral tape around the 

length of the wire stem on each  

flower (M).

MAKING THE LEAVES

1 Roll out 12g (3/8oz) of Holly/Ivy SFP into 

a thin sheet over one of the shortest 

grooves on a non-stick board. Turn the paste 

over to reveal the thicker ridge of paste and 

cut out a leaf using one of the Clematis 

Montana Leaf cutters (N). Dip the end of a 

quarter-length 28-gauge green floral wire in 

edible glue and remove the excess. Feed 

the wire through the central ridge of paste 

until it runs approximately one third of the 

way along its length. Pinch the paste at 

the base of the leaf to ensure the wire is 

securely held in place.

2 Press the leaf between the two halves 

of the Clematis Leaf veiner (O). 

Transfer the leaf to a foam pad and thin 

the edges with a ball tool, adding some 

movement (P). Pinch the leaf along the 

central vein to shape it (Q). Place the leaf on 

a foam drying mat to firm overnight.

3 Repeat steps 1–2 to make 23 sets 

of one larger leaf and two smaller 

leaves. As the leaf cutter set includes three 

different sized cutters, mix and match which 

combinations you use to create sets of 

different sizes.

4 Roll a 4mm (3/16”) ball of Holly/Ivy SFP 

into a sausage shape. Dip the end of 

a quarter-length 28-gauge green floral wire 

in edible glue and insert it into the sausage 

until it runs approximately halfway along its 

length. Pinch the paste at the base of the 

shape to fix the wire in place. Pinch the tip of 

the sausage to a point, creating a teardrop 

shape (R). Press the wired paste between 

the two halves of the Clematis Leaf veiner 

(S). Pinch the tip of the leaf to a point (T). 

Place the leaf on a foam drying mat to firm 

overnight.

5 Repeat step 4 to create approximately 

20 tiny clematis leaves.

DUSTING THE LEAVES

1 Once the leaves are firm, brush both 

sides of each one with Leaf Green 

dust food colour. Add touches of Bulrush 

dust food colour along the central veins and 

around the edges. Carefully pass the dusted 

leaves through steam to set the colour.

2 Brush the front and back of each leaf 

with confectioners’ glaze and set them 

aside to dry.

ASSEMBLING THE LEAF 

ELEMENTS

1 Group the leaves into sets of three 

based upon their size. Hold one larger 

leaf in the centre and add a smaller leaf on 

either side of it. Fix the leaves together using 

green floral tape (U).

2 Wrap five full-length 28-gauge green 

floral wires individually with green floral 

tape. As you work along each wire, build 

up more layers of tape in some areas and 

fewer in others so that the finished wire has a 

natural, non-uniform shape.

3 Set two full-length taped wires aside to 

be attached directly to the cake. Cut 

the remaining three taped wires into three 

random lengths each and work them into the 

clematis stems in the next section.

ASSEMBLING THE 

CLEMATIS STEMS

1 Use green floral tape to attach one leaf 

set to the end of a 22-gauge green 

floral wire. Continue taping 5–6cm (2–23/8”) 

along the wire then add the next element, 

either another leaf set or a clematis flower. 

Repeat, adding leaf sets, flowers, tiny leaves 

and the short lengths of wire vines at 5cm 

(2”) intervals along the stem, laying it on a 

foam mat as you work to avoid damaging the 

elements (V). 

2 Repeat step 1 to create a total of three 

single-stem clematis vines.

3 Repeat step 1 to create one double-

stem vine which joins at the bottom to 

form a V shape.

TOP TIP

Use the assembled cake as a guide for 

size and shape while creating the clematis 

vines. Hold each vine against the cake as 

you work to figure out different placements 

and configurations. Create and add 

additional elements as you see fit.
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ATTACHING THE 

CLEMATIS VINES

1 Insert the end of the double-stem vine 

into a posy pick. Insert the posy pick 

into one of the top corners of the bottom tier 

so that the vines snake left and right on either 

side of the cake’s edge, reaching up to the 

very top.

TOP TIP

If the wires are struggling to support 

their own weight, cut a 10cm (4”) 

length of 26-gauge green floral wire, 

bend it in half and place it over the 

vine, with the loose ends of the wires 

pointing inwards towards the cake. 

Twist the ends of the wire together to 

fix it in place on the vine. Insert a small 

posy pick into the side of the cake and 

insert the twisted wire into it, holding 

the vine in place. If the wire is too thin 

to be held securely in the posy pick, 

wrap a little green floral tape around it 

to make it fit more snugly.

2 Repeat step 1 to attach the remaining 

vines to the cake, positioning the 

single-stem vines on either side of the 

double-stem vine. Conceal the posy picks, 

wherever possible, with a clematis flower  

or leaf.

3 Dip each end of the vines created  

and set aside in the ‘Assembling the 

Leaf Elements’ section in Safety Seal and 

allow to dry.

4 To create the vines which appear to 

be growing through the cake, use 

the pointed end of a petal and leaf shaper 

(Dresden) tool to make a tiny hole in the 

sugarpaste (not the cake) where you wish to 

position the end of a vine. Gently push the 

end of the Safety-Seal-covered wire into the 

hole so that it is secure. Repeat at the other 

end of the wire. Be sure to continue the angle 

and direction of the vines from one section 

of wire to the next to create the illusion of a 

single vine growing through the cake.
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ORDER YOUR COPY TODAY FROM  squires-shop.com
B. Dutton Publishing Ltd. is part of the Squires Group
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Designer Cake Decorating is the only book 
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weding cake 
Now that wedding season is drawing to a 

close its time to take stock of what we’ve 

seen. Check out the trends we’re excited 

to see this autumn/winter, and into 2020.

                          TRENDS WATCH

RUFFLE REFRESH
Designers are reimagining ruffles this season with fine, vertical strips 

arranged close together. For this look, try not to frill the paste too much 

as this will take away from the clean, contemporary finish.

HEXAGONAL 
TIERS
Mixing a hexagonal tier in with 

other shapes immediately 

elevates a wedding cake and 

gives it a modern edge. It’s not 

restricted to geometric styles 

either, it adds an elegant twist to 

soft and feminine creations too.
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FEATURE

SILVERY BLUE

Soft grey-blue tones are cool and calming – perfect for winter 

weddings. Combined with pale sugar flowers and frosty 

eucalyptus leaves it’s a breath of fresh air for the coming season.
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ORIGAMI

Pleats, concertinas, starbursts and more, origami-inspired 

decorations are big news for next year. Get the look by folding 

sheets of wafer paper or using panels made from a strong sugar 

paste, such as Sugar Florist Paste.

DRIED AND BLEACHED

As dried flowers and foliage are increasingly being used in  

floral styling, we’re beginning to see them cropping up on 

wedding cakes. They add an extra textural element  

and their neutral colours don’t compete with other 

tones in your palette. Keep an eye out for this  

Cali-cool trend in 2020.
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Sloth Party
Whether you’re celebrating your own family sloth or just love the 

animals, this cake is guaranteed to get everyone smiling.

EDIBLES

SK Fairtrade Sugarpaste: 510g (1lb 2oz) 

Coco Brown, 450g (1lb) Palm Green and 

630g (1lb 6¼oz) Vintage Ivory 

SK Sugar Florist Paste (SFP): 50g (1¾oz) 

Bluebell, 55g (2oz) Pale Blue, 45g (1½oz) 

Pale Pink, 100g (3½oz) Poinsettia and 

125g (4½oz) White

Round Madeira sponge cakes, 4.5cm 

(1¾”) deep: 4 x 15cm (6”)

Half-sphere Madeira sponge cake: 

15cm (6”) diameter

500g (1lb 2oz) chocolate ganache

SK Professional Instant-Mix Royal Icing: 

1kg (2lb 3¼oz) White

SK Professional Paste Food Colours: 

Bulrush and Teddy Bear Brown

EQUIPMENT

Round cake drum: 30.5cm (12”)

FMM Totally Tropical Foliage Cutters

1.5cm (½”) width satin ribbon: Sunshine 

Yellow

Round cake card: 10cm (4”)

SK The Cake Smoothie™

Templates, see page 78

Round cutter: 1.3cm (½”)

JEM Piping Nozzle: Small Grass

COVERING THE DRUM

1 Brush the surface of the 30.5cm (12”) 

cake drum with a little cooled, boiled 

water. Roll out the Palm Green sugarpaste 

to a 3mm (1/8”) thickness. Lay the sheet of 

sugarpaste over the cake drum and smooth 

the surface with a cake smoother. Trim away 

the excess paste from around the edge.

2 Press the palm leaf cutter from the 

Totally Tropical Foliage cutter set 

lightly into the surface of the sugarpaste to 

emboss leaf designs around the edge of the 

drum. Set the drum aside to firm overnight.

3 Roll out half of the Bluebell SFP into 

a thin sheet on a non-stick board 

and cut out four leaves using the palm 

leaf cutter. Attach them over alternate leaf 

outlines on the drum using edible glue. 

Repeat using the Poinsettia SFP to cover the 

remaining palm leaf outlines.

4 Once the sugarpaste is firm, wrap 

1.5cm (½”) width yellow ribbon around 

the edge of the drum and trim it to size. Fix 

the ribbon in place using a non-toxic glue 

stick, being careful not to come into contact 

with the sugarpaste.

SHAPING THE CAKE

1 Level the 15cm (6”) cakes so that 

each one is an even 4.5cm (1¾”) 

depth. Sandwich three of the sponge layers 

together with your choice of filling(s). 

2 Level the flat side of the half-sphere 

cake and fix it on top of the final 15cm 

(6”) sponge layer using your choice of 

filling(s).

3 Place the 10cm (4”) cake card 

centrally on top of the stack of round 

sponge layers. Use a sharp knife to carve 

the edge of the top layer away at an angle 

all the way around the cake, using the edge 

of the cake card as a guide.

4 Place the 10cm (4”) cake card 

centrally on top of the 15cm (6”) 

sponge layer attached to the half-sphere 

cake. Repeat step 3 to carve away the edge 

at an angle. 

5 Cover the cylindrical cake with a thin 

layer of ganache. Push three dowels 

into the top of the cake. Mark the point at 

which the dowels exit the cake, cut them to 

the marked points and reinsert them into 

their original positions. Use ganache to 

fix the 10cm (4”) cake card on top of the 

dowelled area. Fix the rounded cake on top 

of the cake card using ganache. Cover the 

head in a layer of ganache then refrigerate 

the cake for 30 minutes.

6 Cover the cake with a second thin 

layer of ganache and refrigerate it for 

a further 30 minutes before covering.
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COVERING THE CAKE

1 Knead together 500g (1lb 1¾oz) of 

Coco Brown sugarpaste and 600g  

(1lb 5¼oz) of Vintage Ivory sugarpaste to 

make a light brown paste.

2 Roll out half of the light brown 

sugarpaste to a 3mm (1/8”) thickness 

and lay it over the sloth’s head. Use your 

hands and a Cake Smoothie™ to smooth 

the sugarpaste over the head then trim 

away any excess around the neck.

3 Measure the height and 

circumference of the body. Roll out 

the remaining light brown sugarpaste to a 

3mm (1/8”) thickness and cut out a strip of 

paste to the same measurements. Wrap the 

strip of sugarpaste around the body and 

smooth it into place. Trim away any excess 

sugarpaste. Blend the paste at the back of 

the cake and around the neck to disguise 

the joins.

4 Set the cake aside to firm overnight.

DECORATING THE CAKE

1 Roll out 30g (1oz) of Vintage Ivory 

sugarpaste into a thin sheet on a non-

stick board. Use the template to cut out the 

face section. Attach the shape to the front of 

the head using edible glue. Use the smaller 

templates to cut away the Vintage Ivory 

sugarpaste sections which will be replaced 

with Coco Brown sugarpaste, using the 

pictures as a guide.

2 Use a petal and leaf shaper (Dresden) 

tool to draw a curved line in the front 

of the face for the mouth.

3 Roll out 10g (¼oz) of Coco Brown 

sugarpaste into a thin sheet on a non-

stick board. Use the templates to cut out 

the two darker patches for the eye area. Fix 

the patches in place using edible glue.

4 Roll 10g (¼oz) of Black SFP into an 

oval shape. Flatten the back then 

use your fingers or thumb to make two 

indentations for the nostrils (A). Push the 

broader end of a petal and leaf shaper 

(Dresden) tool into the indentations to 

create two small holes (B). Attach the nose 

to the face using edible glue.

5 Roll out a small piece of Black SFP 

into a very thin sheet on a non-stick 

board. Cut out two thin crescent shapes for 

the eyes. Use edible glue to fix one crescent 

shape inside each eye patch.

6 Fix the cake in the centre of the 

covered cake drum using royal icing. 

Roll the remaining pale brown sugarpaste 

into two sausage shapes approximately 

12.5cm (5”) long. Attach one sausage to 

each side of the body then smooth the tops 

into the neck to create the arms.

MAKING THE PARTY HAT

1 Draw around the cone template onto a 

sheet of food-grade card, e.g. cereal 

box card. Roll the card up into a cone shape 

and secure it with tape.

2 Roll out 50g (1¾oz) of Poinsettia SFP 

into a thin sheet on a non-stick board. 

Use the hat template and a sharp knife to cut 

out the shape for the hat (C). Wrap the SFP 

around the cone-shaped former and smooth 

the paste at the join to fix the edges together 

(D, E).

3 Roll out 30g (1oz) of Bluebell SFP into 

a thin sheet on a non-stick board. Cut 

out a 28cm long, 1.5cm wide (11” x ½”) strip 

and a 3cm x 8cm (11/8” x 31/8”) rectangle. 

Wrap the longer rectangle around the bottom 

edge of the hat, trim it to fit and fix it in place 

with edible glue (F).

4 Use a craft knife to make several  

tightly grouped cuts approximately 

8mm (5/16”) into the long edge of the 

rectangle, being careful not to cut through 

the other side (G). Roll the fringed strip up 

(H). Pinch the solid end together to secure 

the tassel then trim away any excess paste 

around the pinched section to neaten it (I). 

Fan out the fringed section. Use edible glue 

to attach the tassel to the point of the hat (J). 

5 Roll out 10g (¼oz) of Daffodil SFP into 

a thin sheet and cut out 19 1.3cm (½”) 

discs. Glue the yellow dots randomly over 

the hat (K, see page 50).
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6 Set the hat aside to firm overnight, 

leaving the paste to harden completely 

before removing it from the former.

ADDING THE FUR

1 Make up the royal icing according to 

the instructions on the packet. Divide 

the royal icing between three bowls. Colour 

one bowl light brown using Teddy Bear Brown 

paste food colour, one medium brown using 

a mixture of Teddy Bear Brown and Bulrush 

paste food colour and the last dark brown 

using just Bulrush paste food colour.

2 Fit a piping bag with a Grass piping 

nozzle. Use a palette knife to spread 

one third of each colour of royal icing over a 

different side of the bag. Twist the end of the 

bag and push the royal icing up towards the 

nozzle. This will create a three-tone effect.

3 Apply gentle pressure to the piping 

bag to squeeze out a little royal icing 

through the piping nozzle. Touch the icing 

against the base of the cake and maintain 

even pressure whilst pulling away to create 

the sloth’s fur (L, M). Repeat, starting at the 

base of the cake and working in rows to cover 

the entirety of the sloth’s body, head and 

arms with royal icing fur, excluding the face.

4 White the royal icing is still soft, place 

the party hat on top of the sloth’s head.

5 Set the fur-covered sloth aside to allow 

the royal icing to dry overnight.

K L M 



The first sugarpaste in the UK to be Fairtrade certified

Available from all good cake decorating and sugarcraft shops, please call +44 (0)330 223 4466 to find 

your nearest stockist. Trade enquiries are welcome.

SQUIRES KITCHEN’S

Sugarpaste
Discover the secret to flawless cake covering

26 DESIGNER COLOURS  I  MADE WITH CANE SUGAR GROWN BY SMALLHOLDER FARMERS 

GLUTEN-FREE, DAIRY-FREE AND SUITABLE FOR VEGETARIANS  I  FREEZE/THAW STABLE

TM

Made in Great Britain

With a natural vanilla flavour for superior taste
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PRODUCT PICKS AND GIVEAWAYS 

Favo� ite 
Fin� 

COMING SOON FOR CHRISTMAS!

Yes, we said the C word, but as all bakers know, the time for baking 

fruit cakes for the festive season is nearly upon us! If you’re looking 

to make things a little easier and a lot more fun this year, why not try 

out the latest Christmas-tree shaped baking box from BoxBake™ 

when it is released in time for the festivities?

Made from recyclable, compostable, food-grade corrugated card 

with a unique baking parchment lining, BoxBake™ is a worldwide-

patent-pending design offering better baking performance at a 

fraction of the cost of traditional bakeware. Quick to assemble, 

sturdy and with no need to line or wash up after use, this innovative 

product range is the ultimate time saver for everyone from hobbyists 

to professional cake designers. What’s more, its unique, pre-lined 

structure makes for more even heat distribution than a traditional 

metal tin, meaning your cake will bake more evenly. It’s oven-safe to 

200°C (400°F) and suitable for all baking requirements, even those 

heavy festive fruit cakes.

BoxBake™ is also ideal for anyone who has limited storage and 

doesn’t want to invest in expensive, shaped bakeware that they might 

only use once a year. Its flat-pack nature will save 

valuable kitchen space and the clever design 

means you can bake, store and deliver using 

the same container. Visit box-bake.

com to learn more and find your 

nearest stockist today.

We have fi ve  BoxBak� ™ to give away!

I
n each issue we handpick our favourites from the latest 

baking and cake decorating must-haves to help with your 

sugarcraft projects. To be in with a chance of winning them, 

visit cakesandsugarcraft.com and go to the Cake Chat page.
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We have one  OXO stainl� s st� l scale, worth £50, to give away!

Weighing ingredients for your next bake? Look no further than OXO’s sleek and stylish, 

Stainless Steel Scale with Pull-Out Display. With a mission to make everyday cooking and 

baking better, the design experts at OXO have launched this essential tool for those who 

prefer digital precision over mechanical or balance scales.

Designed for accuracy and durability, the team at OXO eliminated common problems 

when using large mixing bowls and jugs, introducing a clever pull-out display. Simply pull 

away from the base so you can read the scale without any shadowing, and slide back 

for compact storage. The large digital screen features easy-to-read numbers, has an 

optional backlight for legibility at any time, and is smudge-free and fingerprint-resistant.

The scales come with a zero/tare function, which allows you to weigh and add additional 

ingredients as you go, a meter to show how much capacity is left, and measurement 

readings in ounces, pounds, grams or kilograms for ease of use. For more information, 

please visit www.oxouk.com.

ON A WHOLE NEW SCALE

NEW CUTTER CRAZE!

If you’ve got Naomi Yamamoto’s Sugar Flowers: 

The Signature Collection and have been looking 

for the easiest way to recreate your favourite 

projects, look no further. Naomi has designed her 

own range of sugar flower cutter sets to make 

creating peonies, tulips, roses, lilies, dahlias and 

more that much smoother and simpler.

Each set features petals of the same shape 

but in a range of sizes, allowing you to create 

multi-layered flowers in different scales. Made 

from stainless steel and with a crisp cutting edge, 

these are cutters you’re guaranteed to reach for 

again and again for many years to come.

The cutters are so popular that they sold out 

in just a few days! They're currently being re-

stocked so, whether you’re a wedding cake 

designer, a sugar flower enthusiast or just 

taking your first steps into sugar floristry, keep 

your eyes peeled and get your hands on a set 

whilst stocks last.

We have fi ve sets of  SK 
Multi-Flow�  Cu� �  
Set 1A to give away!

FAIRTRADE SUGARPASTE: THE BEST CHOICE

We have 10 1kg boxes of  SK Fa� trade 
Sugap� te to give away!

Squires Kitchen’s ready-to-roll Sugarpaste is made using cane sugar 

grown by Fairtrade-certified smallholder farmers. Fairtrade certification 

in sugar cane focuses on small-scale producers and there are currently 

54,000 sugar cane farmers in 19 countries participating in Fairtrade. The 

main economic provision of Fairtrade Standards in sugar is the Fairtrade 

Premium, meaning that the producers get an additional $60 per tonne of 

sugar, in addition to the negotiated price. In Malawi, investment of this 

Premium has improved food security for cane farmers while in Belize, 

investments in farming improvements have increased productivity by 21%.  

Not only is the cane sugar used in SK Sugarpaste Fairtrade, it is also high-quality, 

making the finished product the professionals’ choice for a highly-polished, soft 

and silky finish. The purity of the sugar means that SK’s Bridal White sugarpaste is 

a crisp, bright white and the colours are beautifully true. 

Using sugar manufactured by Fairtrade-certified farms, developed by the 

experts at Squires Kitchen in the UK and thoroughly tested by professional cake 

decorators and tutors, Squires Kitchen’s ready-to-roll Sugarpaste is 

the best choice for sugar farmers and the best choice for your cakes.
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Up next in Elena Wilkinson’s Floral Alphabet series,  learn how to jasmine, kaffir  l i l ies 

and l isianthus. They all  look beautiful  either in arrangements or on their  own.

EDIBLES

SK Sugar Florist Paste (SFP): 100g 

(3½oz) Holly/Ivy, 100g (3½oz) Pale 

Green, 100g (3½oz) Pale Pink, 200g 

(7oz) Soft Lilac and 200g (7oz) White

SK Designer Pollen-Style Dust Food 

Colour: Pale Yellow

SK Professional Dust Food Colours: 

Daffodil, Edelweiss, Holly/Ivy, 

Hydrangea, Leaf Green, Rose, Thrift 

and Vine

SK Quality Food Colour (QFC) Dust: Pink

PME Edible Glaze Spray: Clear

EQUIPMENT

Floral wires: 18-, 24-, 28-, 30- and 

32-gauge white 

Micro stamens

Floral tape: half-width and full-width Nile 

green and full-width white 

Jasmine, Kaffir Lily 
and Lisianthus 

Framar Cutters Anemone Petal Cutter: 

2cm (¾”)

SK Modelling Tools: Petal & Leaf Shaper 

and Veining

SK High-Quality Paintbrushes: nos. 2 

and 10 

Cutting wheel 

SK Great Impressions Clematis Leaf 

Veiner: 8cm (31/8”) Large

Framar Cutters Snowdrop Pointed 

Three-Petal Cutters: 1.7cm and 2.25cm 

(5/8” and 7/8”)

Food-grade foam pad with holes

Pointed-Head Lily Stamens: Lemon

Valley Cutter Co. Lisianthus Petal Cutter 

Set: 4cm (1½”) cutter

Plastic spoons

Framar Cutters Leaf Cutter Set: 2.5cm–

5.5cm (1”-2¼”)

SK Great Impressions Tea Rose Leaf 

Veiner: 6cm (23/8”) Large

MAKING THE 
JASMINE

FLORAL ALPHABET

CENTRE

1 Cut a 28-gauge white floral wire into 

fifths. Roll a tiny piece of White SFP 

into a ball and push it onto the end of one 

piece of wire (A). Repeat to make one pistil 

per flower.

2 Brush the tip of each pistil with a little 

Daffodil dust food colour. Set the 

pistils aside to firm for one hour.

3 Gather together some tiny stamens, 

fold them in half and use wire 

snippers or small scissors to trim off 

the balls on the ends. Bind the stamens 

together at the base using Nile green floral 

tape. Touch the very tips of the stamens 

with edible glue, dip them in Pale Yellow 

pollen-style dust food colour and tap off 

A
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the excess. Repeat to make one bunch of 

stamens per flower.

4 Push the wire of one of the pistils 

down through the centre of a  

bundle of stamens and pull it through until 

the pistil sits in the centre (B). Use Nile 

green floral tape to fix the pistil and stamens 

together, then continue taping all the way 

down the wire (C).

PETALS

1 Cut a 32-gauge white floral wire  

into fifths.

2 Roll a small piece of White SFP out 

into a thin sheet over the smallest 

groove on a non-stick board (D). Use the 

2cm (¾”) Anemone Petal cutter to cut out 

a petal, making sure the thicker ridge of 

paste runs through the centre (E). Dip the 

end of one length of wire in edible glue and 

remove the excess. Insert the wire through 

the central ridge until it runs approximately 

halfway along the petal’s length (F).

3 Place the petal on a non-stick board 

and use a CelStick, or the rounded 

end of a veining tool, to stretch the edges 

(G). Place the ridged end of a veining tool 

over the centre of the petal, lining it up with 

the wire, and roll it over the paste on either 

side of the wire to add vein details (H). 

Pinch the paste at the base of the petal to 

fix the wire in place.

4 Repeat steps 2–3 to make a total of 

four wired petals per flower. Set the 

petals aside to firm for one hour.

5 Use half-width Nile green floral tape 

to fix four petals around each jasmine 

centre, spacing them evenly (I).

6 Mix together Vine and Edelweiss dust 

food colours to make a pale green 

tone. Use a small, round brush to apply 

a touch of the dust mixture to the base of 

each petal. Catch the top of each pistil with 

a touch of Thrift dust food colour. 

CALYX

1 Roll a small piece of Pale Green SFP 

into a long, thin sausage shape and 

divide it into four 8mm (3/8”) lengths. 

2 Roll each piece of Pale Green SFP 

into a teardrop shape and use edible 

glue to fix them around the base of the 

flower, spacing them evenly.

3 Brush the calyx sepals with Leaf 

Green dust food colour.

BUDS 

1 Cut a 28-gauge white floral wire into 

fifths. Bend a small, closed hook in 

one end of each piece.

2 Roll small pieces of White SFP into 

teardrop shapes between 5mm and 

1cm (1/4”–3/8”) long. Dip the hooked end of a 

wire in edible glue and remove the excess. 

Insert the hook into the rounded end of one 

of the teardrop shapes and pinch the paste 

around the base to secure (J). Repeat to 

wire each of the teardrops.

3 Repeat steps 1–3 from the calyx 

instructions to make and attach a 

calyx to the base of the bud.

4 Touch the tip of each bud with a 

mixture of Vine and Edelweiss dust 

food colours. Lightly brush the calyx with 

Leaf Green dust food colour.

5 Wrap the wire stem with half-width 

Nile green floral tape. 

LEAVES 

1 Cut a 28-gauge white floral wire into 

quarters.

2 Roll out a piece of Pale Green SFP 

into a thin sheet over one of the 

grooves on a non-stick board. Use a cutting 

wheel to cut out a freehand leaf shape 

approximately 2.5cm (1”) wide and 5cm (2”) 

long, making sure the thicker ridge of paste 

runs through the centre. Feed one length of 

wire through the ridge at the back of the leaf 

until it runs approximately halfway along its 

length. Gently press the ridge to fix the wire 

in place. 

3 Return the leaf back to the non-stick 

board and drag the broad end of a 

petal and leaf shaper (Dresden) tool over 

the edge repeatedly to create a serrated 

effect (K).

4 Press the leaf between the two  

halves of the Clematis Leaf veiner to 

imprint the pattern. Pinch the leaf slightly 

along the central vein to create a natural 

shape and movement (L). 

5 Repeat steps 2–4 to make as many 

leaves as you need, varying the sizes. 

Set the leaves aside to firm for one hour.

6 Dust the upper surface of each leaf 

with a mixture of Leaf Green and 

Holly/Ivy dust food colours. Build up the 

colour in the central part of the leaf. Spray 

the leaves with clear edible glaze spray and 

set them aside to dry. 

ASSEMBLY

1 To create a stem of jasmine flowers 

and leaves, start with an 18-gauge 

white floral wire. Use half-width Nile green 

floral tape to attach one flower to the end 

of the wire, followed by a bud. Add a pair 

of leaves at the same point where either the 

flower or bud connects to the main stem. 

Continue, increasing the leaf size gradually 

as you work along the stem.

2 Brush the stem with a little Thrift dust 

food colour.

TOP TIP

Attach the petals around the centre 

whilst the SFP is still pliable so they 

can be adjusted without snapping.
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CENTRES

1 Trim the balls off the ends of a pack  

of micro stamens. Cut all the stamens 

in half. 

2 Cut a 5cm (2”) length of 30-gauge 

white floral wire. Use quarter-width 

green floral tape to fix six stamens to the end 

of the wire, positioning three higher up and 

three lower down (M).

3 Repeat step 2 to make one kaffir lily 

centre for each flower.

PETALS

1 Roll a small piece of Pale Pink SFP 

into a teardrop shape. Feed the 

pointed end of the teardrop into a medium-

sized hole on a non-stick board. Roll over 

the bulbous end of the paste to create a 

Mexican hat shape (N). 

2 Remove the paste from the hole and 

place it on the flat area of the board, 

with pointed end uppermost. Use the Snow 

Drop cutter to cut out a three-petal flower, 

carefully feeding the cutter over the central 

point (O). 

3 Place the flower on a foam pad, 

positioning the pointed section in one 

of the holes (P). Place the broad end of a 

petal and leaf shaper (Dresden) tool over 

the end of a petal and, pressing gently, draw 

it towards the centre to cup and shape the 

petal (Q). Repeat with the remaining two 

petals then set the flower aside.

4 Roll out a small piece of Pale Pink SFP 

on a flat area on the non-stick board 

and cut out a three-petal flower using the 

Snow Drop cutter. Repeat step 3 to shape 

the petals. Use edible glue to attach the 

second flower on top of the first, positioning 

them so the petals are offset.

5 Use the pointed end of a petal and  

leaf shaper (Dresden) tool to indent  

a hole in the centre of the flower (R). Insert 

one of the wired centres through the middle 

of the flower (S). Pinch the paste at the  

base of the flower to fix the wire in place.  

Roll the paste at the base of the flower 

between your thumb and forefinger,  

working it down the wire.

6 Mix together Pink and Rose dust  

food colours and brush the colour  

over the edges of the petals. Use a small 

round brush to apply a little Vine dust food 

colour to the centre of each flower. Brush  

the base of the flower with Leaf Green dust 

food colour.

7 Repeat steps 1–6 to make a total of 

six flowers per stem, using the smaller 

and larger cutters to create a range of sizes.

8 Cut a 28-gauge white floral wire into 

fifths and bend a tiny hook in one end 

of each piece. Roll a small ball of Pale Pink 

SFP into a cone shape. Insert a hooked wire 

into the narrow end of the cone and pinch 

the paste at the base to fix it in place.

9 Use small, sharp scissors to cut into 

the larger end of the wired cone to 

create three petals. Insert the pointed end of 

a petal and leaf shaper (Dresden) tool into 

the paste in the centre of the petals to open 

up the throat of the flower.

10 Touch the tips of the petals with 

Rose and Thrift dust food colours. 

Brush the base of the shape with Leaf Green 

dust food colour.

11 Repeat steps 8–10 to make 

approximately three of these flowers 

that have already bloomed per stem.

BUDS

1 Cut a 24-gauge white floral wire in half. 

Roll a small piece of Holly/Ivy SFP into 

a ball and push the end of one length of wire 

into the centre. Roll the paste between your 

thumb and forefinger to work it down the 

wire until it covers approximately 1cm (3/8”) 

at one end (T). Use small, sharp scissors to 

make small cuts into either side of the paste 

represent unopened buds (U).

2 Roll small pieces of Holly/Ivy SFP into 

teardrop shapes and use edible glue 

to attach the rounded end of each piece 

to the wire below the first section of paste, 

leaving the pointed ends free (V).

3 Repeat step 3 using Pale Pink SFP to 

create two or three opening buds.

4 Brush all the buds with Leaf Green 

dust food colour and touch the tips 

with Thrift dust food colour. 

ASSEMBLY

1 Use half-width Nile green floral tape 

to attach the smallest kaffir lily flowers 

beneath the opening buds on the stem. 

Continue adding the flowers in size order, 

grouping them tightly. 

2 Add the previously bloomed flowers 

beneath the opened flowers, 

continuing along the stem.

3 Brush the stem with Leaf Green and a 

touch of Thrift dust food colour.

KAFFIR LILY 
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CENTRE

1 Cut a 24-gauge white floral wire into 

thirds. 

2 Roll a ball of Pale Green SFP into a 

teardrop shape approximately 2cm 

(¾”) long. Push the end of one length of 

wire into the wider end of the teardrop until 

it reaches the tip. Use your thumb and 

forefinger to thin the pointed end even further 

to a fine point, leaving the bottom section 

bulbous (W). 

3 Colour a small piece of White SFP 

using Daffodil dust food colour. Divide 

the yellow paste into two balls, roll them into 

teardrop shapes and flatten them slightly on 

a non-stick board. Use edible glue to attach 

the yellow paste to the pointed tip of the 

pistil, grouping them close together (X).

4 Use half-width Nile green floral tape 

to fix five pointed-head lily stamens 

around the pistil so the tips sit a little lower 

than the pointed centre (Y).

PETALS 

1 Knead together a 50:50 mix of Soft 

Lilac and White SFP to make a pale 

purple paste (Z).

2 Roll out the pale purple SFP into a thin 

sheet on a non-stick board and cut out 

three petals using the Lisianthus Petal cutter. 

Place a veining tool on top of the petal and 

LISIANTHUS 

W X Y Z
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roll it over the surface of the paste to create 

vein details (AA).

3 Lay the three petals on your work 

surface and create a fan shape, 

overlapping the edges (AB). Fix the edges of 

the petals together using edible glue.

4 Lay the lisianthus centre on top of the 

fan of petals so the pistil sits in the 

centre. Roll the petals around the pistil then 

pinch them at the base to fix them to the wire 

stem (AC).

5 Repeat steps 2–4 to make and attach 

a further five lisianthus petals (AD).

6 Cut a 28-gauge white floral wire into 

quarters.

7 Roll out a small piece of pale purple 

SFP over one of the grooves on a 

non-stick board. Cut out a lisianthus petal, 

making sure the thicker ridge of paste runs 

through the centre. Feed one length of wire 

through the ridge until it runs approximately 

halfway along the length of the petal. Press 

the ridge gently to fix the wire in place.

8 Lay the wired petal on a non-stick 

board. Place a veining tool over the 

centre of the petal, lining it up with the wire, 

and roll it over the paste on either side of the 

wire to add vein details.

9 Lay the petal in a plastic spoon to firm, 

curving the top edges of the petal over 

the edge of the spoon (AE).

10 Repeat steps 7–9 to make a total of 

seven wired petals. 

11 Once the petals can hold their 

shape but are still fairly pliable, use 

half-width Nile green floral tape to fix them 

around the flower one by one, overlapping 

the edges (AF). Pinch the bases of the petals 

together around the stem. Set the flower 

aside to firm for one hour before dusting.

12 Mix together Leaf Green and 

Edelweiss dust food colours to 

create a pale green colour. Brush some pale 

green dust over the bases of the petals and 

add a little inside the flower. Touch the edges 

of the petals with the mixture of Rose and 

Hydrangea dust food colours. 

CALYX

1 Roll a piece of Pale Green SFP into a 

thin sausage shape and cut it into five 

2.5cm (1”) lengths. Roll each section into a 

teardrop shape.

2 Use edible glue to fix the calyx sepals 

around the base of the flower, spacing 

them evenly.

4 Dust the base of the bud with a 

mixture of Leaf Green and Edelweiss 

dust food colours. Touch the tip of the bud 

with a mixture of Rose and Hydrangea dust 

food colours.

5 Repeat steps 1–2 of the Calyx 

instructions to add a slightly smaller 

calyx to the base of the bud (AK).

LEAVES 

1 Cut a 30-gauge white floral wire into 

sixths.

2 Roll out a piece of Pale Green SFP 

over one of the grooves on a non-stick 

board. Use one of the Framar Leaf cutters to 

cut out a leaf shape, making sure the thicker 

ridge of paste runs through the centre. Feed 

the wire through the ridge at the back of the 

leaf until it runs approximately halfway along 

its length (AL). Press the ridge gently to fix 

the wire in place.

3 Place the leaf on a foam pad and 

soften the edges with a ball tool. Press 

the leaf between the two halves of the Tea 

Rose Leaf veiner to imprint the detail. Gently 

pinch the leaf along the back of the central 

vein to create a natural shape.

4 Repeat steps 2–3 to make pairs 

of leaves in a range of sizes, from 

3cm–5cm (11/8”–2”). 

5 Brush the leaves with a mixture of Leaf 

Green and Holly/Ivy dust food colours.

ASSEMBLY 

1 Use half-width Nile green floral tape to 

attach the buds to the stem of a fully 

open flower, positioning them higher than 

the flower itself. Add the smallest pair of 

leaves at the same point.

2 Work down the stem, adding more 

flowers and leaves, increasing in size. 

3 Dust all the stems and calyces with 

Leaf Green and a touch of Thrift dust 

food colours.

BUDS

1 Cut a 24-gauge white floral wire into 

quarters and bend a small, closed hook 

in one end of each piece. Wrap each wire with 

quarter-width Nile green floral tape.

2 Roll a piece of 50:50 White and Soft 

Lilac SFP into a cone shape and insert 

a wire hook into the base.

3 Use a cutting wheel to divide the cone 

into six even sections (AG). Use fine-

nosed tweezers to pinch each section and 

pull them out gently to accentuate them (AH). 

Pinch each section between your finger and 

thumb to thin them even further (AI). Twist the 

bud anti clockwise so all the pinched sections 

form a spiral shape (AJ).
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N
aomi’s passion for sugar flowers lead her to re-brand her 

business and focus on cakes decorated with beautiful blooms. 

Read on to find out how she got to where she is today.

TALEN T SP OTL IG H T

I was born into a very creative family. Art 

and design came naturally to me and 

I qualified with a specialism in fine art. 

Although my career prior to this one wasn’t 

a creative role (I was an account manager 

for a gift company), I have always enjoyed 

working on self-initiated projects, such as 

painting and drawing. I found it was a great 

way to keep the creative spark alive whilst 

paying the bills with an office job.

I also loved cooking and baking from an 

early age and would always be hanging 

around in the kitchen watching my mum 

preparing and cooking. She rarely baked 

cakes, or any sort of pudding for that 

matter, so perhaps it was nothing more 

than my sweet tooth and desire for treats 

that inspired me to learn to make my own! 

It wasn’t until I was in my twenties that I 

realised I could combine my love of food 

and art and make some really pretty and 

eye-catching cakes.

I have no formal cake-decorating training 

and am pretty much self-taught, apart from 

a one-day wafer paper flowers course. I 

enjoyed learning how to use wafer paper 

but really prefer working with Sugar Florist 

Paste so I kept practising and honing my 

skills using that instead.

Like many a cake maker, I began by making 

cakes for friends and family. It wasn’t until I 

gave up my office job and had children that 

I decided to launch my business officially. 

It was a career that worked well around my 

family. I could be at home and work around 

school hours. When I first launched I was 

creating all sorts of cakes in various styles, 

many of which were children’s cakes. When I 

discovered that my talent and passion lay in 

creating stunning sugar flowers I decided to 

launch as Botanico so I could create a really 

strong brand and focus on what I love doing 

most: floral cake artistry.

I like to say that Botanico cakes are a 

beautiful marriage between art and cake. I 

would say my style is romantic, elegant and 

quite ‘modern heritage’ too. I love a bit of 

texture so you’ll quite often see this used 

on the sugarpaste or buttercream covering, 

adding a bit of interest beneath those pretty 

flowers.

naomi burroughes
Botanico   I   botanicocakes.co.uk

cakesandsugarcraft.com



My favourite flower to make has to be a 

fluffy peony. Each one has approximately 60 

individually wired petals. The petals all look 

rather unassuming before you assemble the 

flower, but when it’s all wired together it looks 

incredible. Just one of these flowers can take 

three or four hours in total to make but the 

result is so, so worth it.

I have a few favourite things about my job: 

I love working for myself and being my own 

boss. I also love the creativity of what I do but, 

most of all, I think I love the cake offcuts!

The most challenging part of what I do is 

definitely the long hours. Also, being around 

sugar and delicious cake all day, every day 

is a challenge in itself! I’m still waiting for the 

day when I start to dislike eating cake because 

there is too much of it around! 

One of the biggest lessons I have learned so 

far is definitely the importance of balance. As all 

cake makers know, the hours are long and the 

late nights can be really tough. That, coupled 

with the pressure I put myself under to make 

everything absolutely perfect, has lead me to 

being pretty close to burning out in the past. 

Now, I understand the importance of looking 

after myself physically and mentally. I make 

sure I take 30 minutes out most days to have a 

run or do a bit of yoga. It helps me refocus and 

get that time out that we all need.

The advice I would give to someone starting 

out in the industry would be to find what 

cakesandsugarcraft.com

element of decorating you really enjoy and try 

to focus on that. In the past I would take on all 

sorts of orders and not really enjoy all of them. 

It made the work seem so much harder. Now 

that I am known for my sugar flower cakes I 

absolutely love each and every job and the 

long hours seem so much easier. Finding my 

individual style has really helped me to attract 

the right clients.

I would also say, make sure you are pricing 

your cakes correctly. Be sure to factor in an 

hourly rate for the baking and decorating, 

as well as your costs and expenses. Don’t 

forget the ‘hidden’ expenses such as electricity 

and gas.

I’m really proud of the success I’ve had since 

launching Botanico back in March this year. 

I have had a huge amount of interest in my 

cakes from some highly respected wedding 

planners and venues. I have also been 

inundated with lesson requests, a couple of 

which have been from other cake designers 

that I’m a huge fan of, which is a massive 

compliment. My cake diary is packed full of 

bookings for pretty much the rest of this year, 

and much of next year too. All of that within 

six months is a huge triumph for me! I’ve also 

been working on designs for a couple of shoots 

with some amazing talents in the wedding 

industry. That’s all I can say for now though so 

you will have to watch this space! I’ll be sharing 

a few sneaky peeks on Instagram soon. If 

you’re interested in seeing more, do hop on 

and follow @botanicocakes to stay updated.



page 66 c akes & sugarcra f t   OCTOBER/NOVEMBER 2019

Leaves on the Breeze
With this cake you can really let your creativity run wild. By keeping the colour 

scheme very tonal Michelle has been able to combine all sorts of painted designs 

seamlessly to make a romantic and seasonal display.

EDIBLES

SK Sugar Florist Paste (SFP): 100g (3½oz) 

White

20g (¾oz) SK Cocoa Butter 

SK Professional Paste Food Colours: 

Chestnut and Nasturtium

SK Designer Pastel Dust Food Colour: Soft 

Beige

SK Professional Dust Food Colours: 

Berberis, Edelweiss, Nasturtium and 

Sunflower

SK Quality Food Colour (QFC) Dust: Pink

SK Designer Metallic Lustre Dust Food 

Colours: Bronze and Classic Gold

Round cakes, 12.5cm (5”) deep, filled and 

covered with ganache: 10cm (4”), 15cm (6”) 

and 20.5cm (8”)

SK Sugarpaste: 1.8kg (3lb 15½oz) Bridal 

White

MAKING THE LEAVES

1 Knead a small amount of Chestnut 

paste food colour into 50g (1¾oz) of 

White SFP to make a pale golden colour.

2 Roll out a ball of golden-coloured SFP 

over one of the grooves on a non-stick 

board. Use the 5.5cm (2¼”) cutter from the 

Multi-Flower Petal Cutter set to cut out a 

leaf, making sure that the thicker ridge of 

paste runs through the centre. Place the leaf 

on a foam pad and soften the edges with a 

ball tool (A). 

3 Cut a 26-gauge wire into sixths. Dip 

the end of a wire in edible glue and 

feed it through the central ridge until it runs 

approximately one third of the way along 

its length (B). Press the leaf between the 

two halves of the Tea Rose leaf veiner (C). 

Leave the leaf to firm in a foam former for 

approximately one hour. 

EQUIPMENT

SK Multi-Flower Petal Cutter Set 2B: 

5.5cm (2¼”)

SK Great Impressions Tea Rose Leaf 

Veiner: 6cm (23/8”)

Paper-covered wires: 26-gauge white

Grooved board

SK Modelling Tools: Medium Ball

White floral tape

SK High-Quality Paintbrushes: nos. 1, 2 

and 4

SK Bellissimo Flexi Smoothers: Medium

Posy picks: 8 small

Round cake drum: 30.5cm (12”)

Round cake boards: 10cm, 15cm and 

20.5cm (4”, 6” and 8”)

1.5cm (½”) width satin ribbon: 75cm 

(29½”) Bridal White

7mm (¼”) width satin ribbon: 1.6m (1yd 

27”) Bridal White

A B C



PROJECT
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4 Repeat steps 2–3 to make a total of 

20 pale golden leaves.

5 Knead a small amount of Nasturtium 

paste food colour into 50g (1¾oz) of 

White SFP to make a pale peach colour. 

Repeat steps 2–3 to make a total of 20 

pale peach leaves.

PAINTING THE LEAVES

1 Carefully pour some boiling water into 

a cereal bowl and place a side plate 

on top. Place a few callets of cocoa butter 

in the centre of the plate to melt.

2 In separate piles around the outside 

of the plate, tip ½tsp each of 

Berberis, Edelweiss, Nasturtium, Sunflower, 

Pink, Bronze and Classic Gold dust food 

colours. Mix a small amount of the melted 

cocoa butter into each of the dust food 

colours to create a smooth paint (D).

3 Use no. 1, 2 and 4 paintbrushes to 

apply the paint to the leaves, creating 

a range of freehand designs from lines 

and geometric patterns (E, F), to flowers, 

drawings of memorable places (G) and 

even messages of love or friendship. Build 

up the paint in layers, starting with the 

pinks, yellows and oranges, and finish off 

with white, gold and/or bronze details (H).

ATTACHING THE LEAVES

1 Use white floral tape to fix 

approximately five leaves together in a 

bunch (I). Insert the end of the wire stem into 

a posy pick (J). 

2 Repeat step 1 until all the leaf stems 

are held in posy picks, ready to insert 

into the cake.

COVERING THE CAKE 

DRUM

1 Roll out 450g (1lb) of Bridal White 

sugarpaste into a sheet large enough 

to cover the 30.5cm (12”) cake drum.

2 Brush the surface of the cake drum 

with a little cooled, boiled water and 

lay the sheet of sugarpaste over the top. 

Smooth the surface of the paste then trim 

away the excess. Leave the covered drum to 

firm overnight.

COVERING THE CAKES

1 Roll out 650g (1lb 7oz) of Bridal White 

sugarpaste to a 4mm (3/16”) thickness 

and lay it over the 20.5cm (8”) cake, gently 

working the paste over the top and around 

the sides using the palms of your hands. 

Before the sugarpaste is firm, hold the 

rounded-edge Flexi Smoother on top of the 

cake and the rectangular Flexi Smoother 

The backs of the leaves may be visible 

from different angles. Add interest by 

painting simple, decorative borders on the 

reverse sides using the gold and bronze 

paints (K).

As the water in the bowl cools, the 

paints will thicken. To keep the paints 

fluid, replace the water in the bowl with 

freshly boiled water, being very careful as 

everything will be hot.

TIPS FOR PAINTING THE LEAVES

The cocoa 

butter paint 

can be built up 

to create texture 

and dimension. 

The paints 

will set quickly 

on the leaves, 

however, care should be taken when 

handling them to avoid smudging.
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against the side. Applying medium pressure, 

run the smoothers around the top of the cake 

until a crisp edge appears. Continue working 

around the top edge until you are happy with 

the finish.

2 Repeat step 1 using 450g (1lb) of 

Bridal White sugarpaste to cover the 

15cm (6”) cake and 250g (8¾oz) of Bridal 

White sugarpaste to cover the 10cm (4”) 

cake. Allow the cakes to firm overnight.

ASSEMBLING THE CAKE

1 Place the 20.5cm (8”) cake in the 

centre of the covered cake drum, fixing 

it in place with a small amount of royal icing. 

Insert four evenly spaced cake dowels into 

the top of the cake, positioning them within 

a central 15cm (6”) circle. Mark the point at 

which the dowels meet the icing using an 

edible food colour pen. Remove the dowels 

from the cake and trim them all to the tallest 

mark before re-inserting them into their 

original positions.

2 Gently place the 15cm (6”) cake on top 

of the dowelled area and use a small 

amount of royal icing to secure it in place.

3 Repeat steps 1–2 to dowel the 15cm 

(6”) tier and fix the 10cm (4”) tier on 

top. Leave the cakes to settle and adhere  

for one hour before adding the ribbons  

and leaves.

FINISHING TOUCHES

1 Use a non-toxic glue stick to secure 

75cm (29½”) of 1.5cm (½”) width Bridal 

White ribbon around the edge of the covered 

cake drum.

2 Wrap 7mm (¼”) width Bridal White 

ribbon around the base of each  

cake, securing at the back of the cake with 

royal icing.

3 Insert the posy picks containing the 

leaf sprays into the front of the cake, 

arranging them so that they flow across the 

cake from top to bottom. Turn the individual 

leaves to display the decorated faces as 

much as possible, being careful not to break 

any in the process.





Illustration: Natalie Bull

If you have some interesting news or views or details 

of an event you would like us to mention, please email 

enquiries@cakesandsugarcraft.com.

CAKE CHAT
JOIN THE PARTY WITH FAIRTRADE 

It’s a quarter of a century since the FAIRTRADE Mark was launched in the UK. That makes it as old 

as the original Lion King film, the Eurotunnel and the first episode of Friends! Cafédirect, Clipper 

and Green & Blacks were the first companies to launch products carrying the Mark back in 1994. 

Since then, we’ve seen an incredible shift in consumer and business attitudes to where products 

come from and the people who grow and make them. 

Although there’s plenty to do to make trade fair, we won’t get there without taking a moment to 

reflect on the success and contributions of everyone who has helped make Fairtrade a national 

conversation, rooted in local action and relationships. If you’re someone who has supported 

Fairtrade in your community, school, at work or in your shopping, that includes you! Fairtrade will 

be celebrating all over the world, from mid-September to mid-October, and especially around the 

weekend of 5th–6th October, and want to invite everyone to join in as and when they would like. 

Why not hold a 25th birthday party in your community, school, university or place of worship to 

celebrate Fairtrade’s achievements and the farmers who make the food we love? Whether you 

celebrate at a party, with your family, online or as a group, get creative with the FAIRTRADE Mark 

and make your mark count. You could use it to decorate cupcakes or cookies for a bake sale or 

even create a collaboration with other talented cake artists. The possibilities are endless! You can 

find more information about the 25th Anniversary, as well as quizzes, posters and other materials, 

at fairtrade.org.uk. And don’t forget to share your creations with Fairtrade and Cakes & Sugarcraft 

magazine using #Fairtrade25 once you’re done. We can’t wait to see how you celebrate!

GONE BUT NOT 

FORGOTTEN 

In association with The Cake Collective, Sharon 

Siriwardena has organised a new collaboration 

for 2019 entitled Gone but Not Forgotten. Sharon 

and her collaborators have created a gallery 

of edible artwork which pays tribute to legends 

from the world of music, cinema and more who 

have passed away. From a bust of Elvis Presley 

to a painting of Marilyn Monroe, the cakes, 

plaques and other creations all pay homage 

to their subjects with dignity. Search ‘Gone 

Note Forgotten’ on Facebook to view the full 

collaboration today.
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Svetla Ivanova Susan Bertuch

Sharon Siriwardena Divya Saraf



I love Cakes & Sugarcraft so thought I would send a picture of 

the baby shower cakes I recently made that I was unusually 

happy with (I can’t be the only cake decorator that is unsatisfied 

with most of my creations!).

Chloe Hammond, Dorset, UK

A SLICE OF YOUR NEWS
Recently, I made this cake for small, local competition, The Great Selsey Bake Off, and 

won. The cake is sea-themed books. The painting on the cover is made by hand, stroke 

by stroke. The cake is decorated with icing and edible moss. It was a chocolate cake; the 

opened book was filled with cream cheese and blackcurrant and the top book was filled 

with chocolate ganache cream and cherries.

Irina Kramorenko, West Sussex, UK
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DO YOU KNOW THE WORLD’S 

FAVOURITE CAKE? 

Are your fond of a French fancy, bananas about Battenberg or 

crazy for chocolate cake? This year, appliance manufacturer 

Leisure Cooker used Google’s keyword planner tool to establish 

the most searched-for cakes around the world in an attempt to 

unearth our favourite bakes. According to their research, those of 

us in the UK and Ireland are most partial to a lemon drizzle, whilst 

those in France, Spain and Belgium prefer a carrot cake. The 

most popular cake across the globe was, perhaps unsurprisingly, 

chocolate cake, with red velvet cake and carrot cake in second 

and third position. We were, however, surprised to see that 80s 

favourite and school dinner staple pineapple upside-down cake 

came in at number five whilst perennial favourite, the vanilla 

sponge, was way down at number 10. Check out the full results at 

leisurecooker.co.uk/worlds-favourite-cakes and find out whether 

your top treat made the cut.

The Cake & Bake Show

thecakeandbakeshow.co.uk

4th–6th October 2019

ExCel, London, UK

The Cake & Bake Show is back 

for 2019! As always, there will 

be a host of celebrity experts in 

attendance. Find out their insider 

tips in live demonstrations and 

learn from the professionals in 

smaller workshops. Be amazed 

by cake-maker creativity with 

displays of birthday and wedding 

cakes, as well as the incredible 

illusion cakes entered into this 

year’s competition. You can buy 

everything you’ll need for your 

own baking from the impressive 

range of market stalls then give 

yourself a well-earned break in 

the pamper lounge. And with the 

popular Kids Zone to keep little 

ones entertained it promises to be 

a great day out for all the family.

DATES FOR YOUR DIARY
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Cake International

cakeinternational.co.uk

1st–3rd November 2019

NEC, Birmingham, UK

It’s that time again when top 

cake makers and sugarcrafters 

from across the globe gather in 

Birmingham for a weekend of 

jaw-dropping designs, amazing 

demonstrations and the latest 

innovative tools and ingredients. 

This year’s show is not to be 

missed, with the competition 

classes filling up quickly and 

incredible new displays being 

announced all the time. Plus, you 

can now get a VIP Access Pass 

which gets you fast-track entry, a 

goody bag, exclusive use of the 

Shop and Drop cloakroom, access 

to a VIP lounge with refreshments 

and front row seating in the Cake 

International Theatre. We look 

forward to seeing you there!
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CLIMBING CAKE by Karen Taylor

EDIBLES

Square sponge cake, 7.5cm (3”) deep: 

30.5cm (12”)

100g (3½oz) buttercream 

200g (7oz) white chocolate ganache

SK Fairtrade Sugarpaste: 25g (>¾oz) Bridal 

Rose, 1.5kg (3lb 3oz) Bridal White, 30g (1oz) 

Palm Green, 30g (1oz) Paradise Blue, 60g 

(2oz) Sunshine Yellow and 250g (8¾oz) 

Tuxedo Black

SK Sugar Florist Paste (SFP): 15g (½oz) 

Black

EQUIPMENT

Round cake drum: 30.5cm (12”)

1.5cm width polka dot ribbon: 81cm (32”) 

black and white

Templates, see page 78

Jem Alphabet Cutters

SK Modelling Tools: Petal & Leaf Shaper

Round cutters: 1cm and 1.3cm (3/8” and 1/2”)

Sugarcraft gun



PROJECT

This colourful hobby cake 

has real 90s vibes! Made 

up of cut-out shapes and 

moulded holds, it’s really 

easy to recreate at home. 

PREPARING THE CAKE

1 Level the cake to a 7.5cm (3”) depth 

then divide it in half horizontally, 

creating two 3.75cm (1½”) deep layers.

2 Use a sharp knife to divide one of 

the sponge layers into four 10cm (4”) 

squares. Stack the sponge squares on top 

of each other, sandwiching them together 

with buttercream.

3 Cut the remaining sponge into four 

10cm x 13cm (4” x 5”) rectangles and 

sandwich them together with buttercream, 

as before. Use a sharp knife to carve one of 

the short sides of the cake in at an angle, 

from the top edge to 3cm (11/8”) in from the 

bottom edge.

4 Position the two stacked sponges 

side by side, with the carved cake on 

the left. Fix the cakes together using a thin 

layer of ganache. Place the cake on a spare 

cake board and spread a layer of ganache 

over the top and sides. Refrigerate the cake 

for one hour before covering.

5 Roll out half of the Bridal White 

sugarpaste to a 6mm (¼”) thickness. 

Measure the dimensions of the top of the 

cake and cut out a panel of sugarpaste the 

same size and shape. Brush the top of the 

cake with a little cooled, boiled water and 

lay the panel of sugarpaste on top. Repeat 

to cover the back of the cake followed by 

the two sides and finally the front in three 

sections. Use a sharp knife to carefully trim 

away any excess around the top edge of 

the cake then use smoothers to create a 

neat finish. Allow the cake to firm overnight.
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COVERING THE DRUM

1 Brush the surface of the cake drum 

with a little cooled, boiled water. Roll 

out the Tuxedo Black sugarpaste to a 3mm 

(1/8”) thickness and lay it over the drum. Trim 

away any excess paste with a sharp knife. 

Allow the drum to firm overnight.

2 Wrap the spotty ribbon around the 

edge of the cake drum and fix it in 

place using a non-toxic glue stick.

DECORATING THE CAKE

1 Roll out 30g (1oz) of Sunshine Yellow 

sugarpaste to a 3mm (1/8”) thickness. 

Cut out 1cm (3/8”) width strips of sugarpaste 

and use edible glue to attach them along 

each of the top edges of the cake to cover 

the joins between the sugarpaste panels.

2 Roll out 5g (<¼oz) of Bridal Rose 

sugarpaste into a thin sheet on a 

non-stick board and cut out a right angle 

triangle for the top right of the front of the 

cake. Fix the triangle in place using edible 

glue, making sure the sides are flush with 

the cake’s edges.

3 Repeat step 2 using Paradise Blue 

sugarpaste to add a right angle  

triangle to the top left of the front of the cake. 

TOP TIP

Leave the coloured shapes to firm slightly 

before attaching them to the cake to 

ensure they remain crisp and angular.
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PROJECT

D E F

4 Repeat step 2 using Paradise Blue, 

Palm Green and Sunshine Yellow 

sugarpaste to add angular shapes over the 

front of the cake, fixing them in place with 

edible glue.

5 Fix the cake in the centre of the covered 

cake drum using a little royal icing.

ADDING THE LETTERING

1 Roll out 5g (<¼oz) of Black SFP into a 

thin sheet on a non-stick board. Use the 

JEM alphabet cutters to cut out your chosen 

message, in this case ‘HAPPY BIRTHDAY’.

2 Use edible glue to attach the letters to 

the top section of the right side of the 

climbing wall, positioning them haphazardly.

CREATING THE CLIMBERS

1 Roll out 10g (¼oz) of Black SFP into a 

thin sheet on a non-stick board. Cut out 

the templates, lay them on top of the paste 

and use a sharp craft knife to cut around 

each one, creating three silhouettes (A).

2 Set the climbers aside to firm on a flat 

surface overnight.

ADDING THE HOLDS

1 Roll out 20g (¾oz) of Paradise Blue 

sugarpaste to a 3mm (1/8”) thickness. 

Cut out five 1cm (3/8”) discs and six 1.3cm 

(½”) discs using the round cutters (B). Shape 

the 1cm (3/8”) discs into triangular holds (C). 

Shape the 1.3cm (½”) discs into oval- and 

kidney-shaped holds (D). Use the pointed 

end of a petal and leaf shaper (Dresden) tool 

to make one mark in the centre of each of 

the triangular holds and two in each of the 

kidney- and oval-shaped holds (E, F).

2 Repeat step 1 using Bridal Rose, 

Sunshine Yellow and Palm Green 

sugarpaste to make a total of 45 holds of 

various shapes.

3 Attach the holds to the front of the 

cake using edible glue, positioning 

one above each of the letters. Bear in mind 

that the climber silhouettes will also need 

to be attached to holds which match the 

positioning of their hands and feet so plan 

accordingly.

4 Attach the climbers to the chosen 

holds using edible glue.

5 Fit the sugarcraft gun with a 3mm 

(1/8”) diameter round hole disc. Push 

5g (<¼oz) of Bridal White sugarpaste into 

the barrel and extrude two lengths of paste 

approximately 25cm (10”) long for the ropes. 

Glue one end of each rope to the top of the 

cake so it trails down the front and pools on 

the drum.

TOP TIP

Make sure the Black SFP is rolled 

out very thinly before cutting out the 

silhouettes as this will give them a

neater edge.

A B C
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FLORAL FOX PAINTED CAKE 

by Emily Hankins

CLIMBING CAKE

by Karen Taylor

SLOTH PARTY

by Karen Taylor
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MAKE CAKE DECORATING EASY 
by visit ing www.cake-decorating-tips.com

If you’re looking to shake up your skills and 

freshen up your finishes this season, book a 

class with one of our expert tutors.

  Autumn  
Sugarcraft

WITH SQUIRES KITCHEN  

INTERNATIONAL SCHOOL

NEW JUNIOR BAKER COURSES AVAILABLE

squires-school.com

CONTACTS For all your cake decorating 
and sugarcraft requirements

• International guest tutors

• Expert staff

• Tin and stand hire

SAME DAY DISPATCH ON ORDERS PLACED BEFORE 3PM

FREE UK Mainland Next Working Day Delivery on orders over £40

Very reasonable postage prices for under £40 orders

• Huge range of products

• Quality brands

• Competitive prices

www.fabricake.co.uk 

 The only website with over
 1,000 hints and tips
 •  CUPCAKES - making and decorating 

 •  180 pages and over 1,000 hints and tips on            

cake decorating

 •  100 ways to make your sugar flowers successful

 •  Advice on making, decorating and displaying 

wedding cakes

 •  Working with chocolate, marzipan and fondant icing

 •  Watch video demonstrations – see home page       

of website

Halstead Icing
SUGARCRAFT

& CAKE

DECORATING

SPECIALISTS

The Old Surgery, 

Weavers Court,

Halstead, Essex, CO9 2JN

Tel: 01787 472924

1 New Beetwell Street

Chesterfield

S40 1QR
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Sugar Roses with Tara Gan 

12th–13th October  I  Discover expert 

techniques for making beautiful flowers 

including tea roses, wild roses and 

climbing roses, and their leaves.  

 

Eclairs Masterclass with Mark 

Tilling  I  15th October  I  Join top 

chocolatier and pastry chef, Mark 

Tilling, and find out how to make 

a fool-proof choux pastry. Try out 

beautiful decoration ideas and create 

truly elegant eclairs. 

 

Five-Day Chocolate School with 

Mark Tilling  I  21st–25th October 

Learn all the professional techniques 

you'll need to become a chocolate 

master including tempering, colouring 

and using chocolate moulds.  

 

TOP PICKS THIS SEASON

Writing and Lettering with 

Claire Fitzsimons  I  29th October  

Learn how to pipe messages using 

royal icing, both directly onto a cake 

and using run-out techniques.

 

Buttercream Flower Cupcakes: 

Autumn Blooms with Sarah 

Hunter  I  8th November  I  Perfect 

the popular art of piped buttercream 

flowers with the autumn edition of 

this popular class.  

 

Intermediate Sugar Flowers: 

Hellebore, Anemone and silver 

foliage with Elena Wilkinson  

11th–12th November  I  Exclusive 

new course featuring the finest 

sugar flowers and foliage in stunning 

shades of pink and purple. 

To find out more and secure your place today, visit squires-school.co.uk or call 0330 223 3113

The Grange, Hones Yard, Farnham, Surrey, GU9 8BB, UK  I  Tel: +44 (0)330 223 3113  I  Email: school@squires-school.co.uk

Website: squires-school.com  I  Twitter: @squiresschool   I  Facebook: @squireskitchenschool

JUNIOR BAKER

Ordering is simple and secure – shop online or call our friendly customer 

services team. Order line open Monday to Friday 9am–4.30pm,  

call +44 (0)330 223 4466. 

FREE EXPRESS DELIVERY                 
on all UK orders over £50

✓ High-quality products ✓ Excellent customer service 
Shop online 24 hours a day squires-shop.com

For information on advertising please call +44 (0)330 223 4466 or email advertising@squires-group.co.uk



If you would like to find out where you can buy Cakes & Sugarcraft locally, please call +44 (0)330 223 4466

NEWSAGENT ORDER FORM THIS FORM MAY BE PHOTOCOPIED.

If Cakes & Sugarcraft isn’t in your local newsagent or sugarcraft shop then you can ask them to reserve a copy for you with the Just Ask! 

scheme. Simply fill out this short order form to get your copy and support your local business.

Please reserve/deliver* a copy of the magazine(s) below on a regular basis.

Cakes & Sugarcraft, commencing with     December/January 2019–20    February/March 2020

Title/Mr/Mrs/Ms: ............................. First Name: ..............................................................................................................

Surname: .........................................................................................................................................................................

Address: ..........................................................................................................................................................................

.......................................................................................................  Postcode:  ........................................................................

Daytime Telephone No. : ...................................................... Mobile:  ....................................................................................

*delete as appropriate

NEXT ISSUE

& SUGARCRAFT

Emily Hankins’ painted 

bauble cake

 PLUS  Zoe Clark’s winter wedding cake  ❖  Fantasy flowers by Pamela McCaffrey  ❖  Two ways to decorate a Christmas tree cake  

❖  The latest in Elena Wilkinson’s floral alphabet series  ❖  Delicious recipe ideas  ❖  A fascinating Fairtrade feature  ❖  Giveaways of 

amazing cake decorating products  ❖  The latest trends, tips and techniques… and much more!

Available from Tesco, WHSmith, Barnes & Noble, thousands of newsagents and independent retailers worldwide  

and direct from the publisher: call +44 (0)330 223 4466 or visit squires-shop.com. Also available on your phone, iPad and 

Android™ tablet – simply search for Cakes & Sugarcraft Magazine in the app store or visit pocketmags.com.

On sale 7th November 2019

Kawaii Christmas treats Elena’s elegant orchid
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Want to keep up with all the latest trends? It couldn’t be easier!

SUBSCRIBE
to your favourite magazine online or by phone

Squires Kitchen Magazine Publishing, The Grange, Hones Yard, Farnham, Surrey, GU9 8BB, UK

Tel: +44 (0)330 223 4466  I  Email: customer@squires-shop.com 

New and original 
projects in every issue

 Step-by-step 

tutorials and beautiful 

photography

 The latest trends, 

news and events, plus 

recipes, features and 

special offers

Order securely online at  squires-shop.com

E���� is��� �������e� 
s�r�i�h� t� y��� 
do�� �ef��� i� �it� 
��� �����e�!

SAVE

10%
on the cover

price
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Available from all good cake decorating and sugarcraft 

shops, please call +44 (0)330 223 4466 to find your nearest 

stockist. Trade enquiries are welcome.

Made in Great Britain.
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The No. 1 Choice 

For realistic  
sugar petals  
and leaves 

™

FOR OVER 30 YEARS
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