simple instructions + clever ideas + fun results
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introduction

[ Taeh child is wnigue in their likes

A and dislikes: some are enthusiastic

about dinosaurs and deagons, others
are umalile Tin FLEELE w by v i.lllllllt their |':|'|.1:|1|I'i1|:' ll'qhi:l.' imn lovw,
Even tiny childeen have their favourite suljects, such s bhoats, l
cars and tractors, Having three children of my own and coming
from a family bursting a1 the scams with little ones. 1 know the

anris of l|1ill;.'}-. childeen adore. |

In this ook, 1 have puot wogether a collection of cokes that are
all exeeptionally easy to make and require minimom squipment.
Many of the designs are aimed at small childven, who love
5itl‘l|||iﬁ::|] Hmages like il Loy Bevat” ol “evde ehaek”. Oihes
design= will be firm favourites of older children, even teenagers.
| have to dedicate *shopping lreney” o my daonghter, Lanra. as
she drags me oul to the shops all too frequently. The “camping
ont” cake I'|:|4I|J|- nnne: Illl:-l:u|gi|:' fon I;|'I|' firne whien I.I"h"i.':.. iy |~|r|l'.-il
sont, was mad on having garden sleepovers < if only beeause it
was a brilhant execuse for raiding the larder. When my younger

son, Shaun, saw the “castle guards” eake finished, 1 knew what

reruest | wonld get for his next bicthaday!

Birthdays are tervibly important to childeen, so | feel that
any effort o make their day as special as possible is not
wasted. Une of the best moments in my cake-making
career hias to be the .-.iFJI.I of a ehild®s Fnee |ighlih|§ up

with wonder and exeitement when they see their

very own special birthday cake, The little time

involved in making it is worth every minute, I
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SUGARPASTE

BUTTERCREAM

ROYAL ICING
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riendly frog

Pop a crown on his head and
he is Prince Charming in disguise
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abe book

Parents will try almost anything to
encourage little ones to learn their abe
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Trurm the contre: oo crewie & o for the Back: fold and trm the St eOPes 1o dooe down
Senead the ke with busiercrearn to help The sugarpaste ek

ung wng sugar 10 pedvent stickng ol £ el PUEPERE i tower B uiny of

e ko Byl mariong the ages with a ke, Caver the 1op of the ke, traverang
wétens fom wourd the edge. Cut o poce of grossprons paser 10 pratect the undersde
o the cake and penition on the centro of the cake Board with Ehe Calen DR Yon

o create the aopié, frak colioor 25 1400) of wgarpame groen Pt sude T ()
31I'-¢n o S TEPdna g Rresn SUgepaMe srio a bal and esdent the top O (WSl m
with & cockiad siick and reling A sourd Ingden! eye sockets uing The sma mnd of i bone
bood wnd mark (he ke with the crcle cutier Mike e nose thery mceded dETm ety
rounded handt and stick by postaon with wgar gue Codour &0y (2ar) of sugarpanse ek
Lhing white anet black shape tiy bati of supspans fir tha oyes

For the banang, fryt colour | 25¢ (4o2) of sugarparie pale veliow and Ty ( azh brown

Fist aside T | wru!mwv.m-wurmmhgmammmﬂ,
at exther g and bered @ Tl way, Make the Gee. noss and e a3 for che apple, Shine
small, futiened pieces of brpian suparpaste for e 10f and Boinom of the Bananag

For the carret colour 60g (2o} of sugarpans Srangs and ol ms 3 losg taperng
beindrop upe. rraricng bnes wath g bl ndeon o lop by prescieng m A cockdsl
Bk and nofrg @ aroond, Make the e, irra and noae i before: To make the carmot isal,
rﬁd-ﬂaﬂaﬂuwﬂm#qx-mgmm RASPEDE YU J Cerdre veen st peckiad shick
Erent rodl the stk aiong 1M Guler edpes 1o theh ard ndl Sock 1 place wethy e g,

6]1-:-1 Ihe reasnng Sk wgarpeite o RSk, even Shiges and use o shape e
wetbery. Stick the lethers on the cake. wsng supar gue to seoe thes 1 olsca.
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dressing up

All girls love dressing up — don’t forget
the feather boa and lots of pretty hats!

MATERIALY ]--.T-.-’-:-_- iy (1 3oz} of wuperpaste biue, Rl o 3 Tig (12} and cover the eabe boa
® Il {Bnp wquane Cake, 100 page B i the orisg Bom the ciks ped tice 1he bod Gl Ol o ke iy Rt and sandwich
* W { | T round cabe board . e bstteroream Sovened o ey o B iproree e the Eakin, Shem poeansr 50 he B
* L.2Meg (3906} sggarpasteirotied fondine
* Blue. prides Brown, mauve, groen, pnk & 2-:'.:-‘*:-..— 004 116 of tagarpaste goldeny Broven. Lhirg & nuler 18 msasrne eancily the
yelicrw fond coddurng pames R eguerndl, ol oot and Gul W 18 T the: e el of the EETR i B
= wingliorfectonen’ Jumr  Crmg grewnd the g v e ferirled origicy ool ther B in walh Irerped litey
B3 sugar ahakar Camnsfuly paybon e WD Endi of B cabe Caver e frpnt 200 Btk v Thie wirme ey
= 4103 (Fdoad| Vi cupi) bumereraam
 nugar pue Cotour 45¢ (1 07) of wgwpise dak caem kg & Lowth of godden browr sed
= blxck food colsuring pen 3u-'.:-.--r-_.;_ Rod a bak-shaped nose. then e i remander inlo 4 2l for She Ritle el
head incerv 2 umile wing the cerly gy peeised moab an s, and ghTele pdch comes
EQUIPMEMNT  usng a cockiad 15ck $tick the head I poastion on fogr of the chio
» birpe rolbng pie
= iharp kil Lodowr 1255 (Yaz) of supsrpace mase, Ly ("aan) green 40y (dog) sk, g lad)
s rubar 4 triem and i Permaineng peece o pelioa: sl But s 8fprem Lol races g
rourved werrated oimping fool | pOARIDR G B ik drre the ey head, encourigng sach pece i b= & Sy, Fow the
+ small chrofe cumer  dvi wmooth pleats with your fnears o bong, etk parve of mauer wiarmasie, Draoe
v cockral sechitoothpek o the Tron of The banket, then push o e b of 3 cockasd stick ke rrarks the panipern
= trmall, podraed isisors
» blediom plenper cutiee, tes page 5 5r oF P Rl shaper Riiberad conelin e bop vwith g diorie shape. Flod st aecd oot 6
o Fer et Pl Band i otk in plaes OOElg G il the back Mk sk By
UFEFIL TIP  for g burl bl far ths wihizs "l ity et Blossom qutier To make the bows, shaps 3 bow
U butiercreent hon per Before pou have gl masnt € e tentne to mark the e, then mdent e slagss Hafvf @ fochisd itk
Bt 4 parpnieet e SugeTpole skl of
Hhe cobe, simpdy add @ ke mere To sl the b st a4 s of bive Tapante. fhen make BSe ooty ol eech e
Bsestroam, of rewoek the ) {1 ﬁm’.l-'-: Cowetraaioh ‘wiThl pefng oF the Taohe wal brpis Crewie Foalher bosy g

Tilg auaapes O hudapaite, Ben inpoing 1e iera of bile PO W duieh stmeon
J

I""l' e Prgan 2 o Saster B A

7‘“.-3I v Thin iurges with el s patte and plit therm Topsther for the By
Fae Trm 'with @ pirk bow, Yihen the cakp i Org deitw the gels ey weng the Dlask pen
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arm tractor

This farmer is ready to roll in from
the fields and on to the birthday table

MATERIALS

w Ber {Tin) square cakis,

e page B

v 302 Wem |12 x-Bn)
chlong cake Bsard

» 1. T3keg (3oih) sugarpastef
roded Fandani

» yelioew, black. bl ek & red
fecd oolourng pastes

s igingconfeotionery” dugar
o3 sugar dhakor

» 3F5g {1 e/l cups) butereream
- tigas ghoe

EQULIPMENT

+ large raling pin

= thanp il

& ruler

+ pocho ks ooshpick
o 2 5ém [Lin &
Yom [ 1¥6e) circle cunters
& ETRlaned, oo page 109

LRSEFLIL Tap
insend of ey the formery
et matli prie: puporoase

Abrdtw; jos ol beke ey
a few e chooodate sl
et choroloie srhs

bocslr s b,

Ciolousr 560y { |8 Zoc) of garDatte paia peilow. Lhang wing sugsr 10 prevent sickeng
rodl oot 440g 1 1457) and dover e cale boand, Prew ke edge of & mdbar o tha
furlice to ndert and ceate @ straw efact. then tren e from arcund the edge

Trim the drust fom the Cakn ohel shie thes fop fl Cid the cake exactly mn had and punt

one Fal o0 100 of the ethe: Gt the Top byer  hatf and take one of fhe 1oa pees
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tracine (hen wrap around The Base Enodiiateg the mm closed

Calaur 500g { 1) of sugarpaste b Ral out 35 {1 1ar) and cover the fop of the
4r¢a:r-:=-.5ﬂmm argund the shape, then (Ul ey 2round the bie leeng the bisck
Hrg shoveng Roll out the remaining blue sugerpaste and cut peoces o cover ol udet of
ther Irder; B position @ ke cabe bosnd, Bl sai the fefdatung yelow walrpatte i
TUL & iruirn Ihe same 1w i the trader Mk wrth 3 ruler B8 crpate 3 sirorey e 4
Bedore, treicheg outl the edges then positien on top of the rader
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5-“I-m:1 a Bt teandrog for ha body wiing Mg (Jaz) of grey and stick 5o The Bracsor with
e e Bont o W || od) peece in Ml 4 nod Bess Saude-shaoed v Bend cact am
hull vy by penchang i at the sibow: Then 15tk on the Girmens by Plpdl a5p [1 7o) of
feif-coloured wgarpatte Mo a ball for the haad, Bherm with [he remanig Geik modsl Favn
baf-ahuaped harch, an oval pose and 1w oval ars. Pre in the tendre of esch gar 1o fattes
el atick o place. With 7 (o) of prey parpaste, Moo e lesrtieog thapes for B
nrtache thent dhidn UiThe meeoss and 1958 over b hipad B 1he Fai

EEn e eIl

ke et lop feede of Uil 15 Morrm B ek

e e GlMCE I erneared B D
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ty spid
This cheeky spider is sure to pip other
contenders to the birthday party table

PMATERIALS
a ] fore 4 pie' 10 sus) I
beoran-shaped cake, pop page §
w A5em [ Bdin] roond cake Board
s lkg [I8) sgarpaane'robed fondamng
b g, weloey. Black, Bl & red
le=d gelguring pasint 4
v kg oniectaonairs’ sugar 2 i
i 2 sugar shakes
= AufRs pun
] o [BSy [Eop'"s fup) batererewn
o 140y (4" cuph royal icing 3

& lngetn :.I'I.-_\_-_.:.-'..;[-\. Furg ]

EQILINFEENT

# large roling pin 4 iy
& sharp knis

T —T—
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playful kitten

A sweet kitten playing with a ball of
wool makes an unusual but simple cake

HMATERIALS

o 33 0l (T pineth cup)
boreid-thaped daker 1o page §
# 25cm {10En] pesand cake boderdl
¢ | T5kg {3 0b) rugarpasiel
raligd Tandant

& bigw, pink & bl

food colpuring paites

* igingioonfiectianers’ supr

in 3 wgar vhaker

» TEly (Fou!l goomrou cup)
Butioncrede

# pagar phue

ECLAPMEMNT
-lh.r:q rulﬂ;pm

# tharp keilp

& grmall girgle cutges

USEFUL-TIP
Ta create a wrooth, crock-fire poutcoge

ihepe, sl ¢ imad pepie: aff paibe

g o bl {hen pendly sl ovpr dhe
ek, qurfoce, sirpiching alony ¢ leopsh
Dian's presr hown o fivd dr you will
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!
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SR STttty e sl wiey d the cowtnng o Uiy 5 Ui well B Bagielen Libss'
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o 1 e
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Adasrrisie 1o ilen o0 00 ol B can, Rl bl of wiete A aTE o e By and
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dotty dragon

A dotty dragon with a big round
tummy — full of cake I suppose!

MATERIALS

» 2% | lre (2 'S cup)
brwd-shaped cakes. see page §

w 2%em (10 in) round cake bowrd
s kg (4ib) nugarpasted

relled fondant

» riaieg, groen, yeliow B blwk
ta0d olourng Bt

i onnler Goners wge

in 2w s

w J80y (Roe) | greenoun cup) butmercream
* nugar ghue

ECHUIIPHENT

= large rofling pin

w e kndla

& gake smooifar

w fnna-rce plisiic dowaling rod
= tpmphser, iee pagn 110

= [ee paietbiunh

WSEFLY Tap
Wi oo $ock Jupoe-cooied
clwocodots Bepttowns. oo pimilar
peeels on hy bock, Falvad
off making juponpaiss datd.

Sagariite vhigeri IF the Sragiry it

Ciodour 3i5g ( 100z} of ugarpasie munve. Aol ol and (over B ke boand, rimmeng
eseoess from around the etige. Trim the Crugt Foem cach ciie andi thoe the bops fut
Sarchaath e caked Sopetiir aing Dirmeecream ther goreed a Liper over e arface:

i |:Akg (3 Irog} of sigarpanie preen: Ukieg 75 (Tiaah pad o the 1 e

fapenng ithe end o o poent. ol 45 1| He2) w4 4 bad 0w 20 pail B Mt anga
Rl out (kg (20) of green muparpaste ind ot the (ko o 1l Compiriely, smathing
arpund Hhe shape, Cul Jwity Any Bloals and grmesath Sh penk doasd

Piriehad Ut e o The oo Domndd and wrmageths she surtace wath g cabe smoother To

el dupperT Thi head, push 2 dowesdiing rod diren thoigh $he netk leieing 56 [hAR)
prgiruding Troms the iop: Roi 280g (o) of preen sugarpernzs nito & bl for ihe head, Swen
pirch aroond Bhe Lop to ndrde and gres beghL. Mol 1 hoad S oh 10 the Donalng
rod secinng @ mplece vt d WTe s s o7l Th Tars

Dt 4 widhe Menth, puling down the botiom ip sighty. Puah the end of the fire
praarrtheal ko the mouthl cormers 1o demede, then push i foe the rostril 28 e front

Liing T {nz) of green sogarpante, whane twa ponbed sy and ik 0 placn. Rl Teg

whilie halis for Tho opes, Then colour 8 By amown]. of sugarpiise {ack and rmake e pupid

Colour the remaring sapirpaite yelow, Lng the terplate (wee page | | thiky rol

o0 dnd St The tragbns amimy parch Suck in plate, then mark lnes wsing tha back of
i ke, Sy Tha (1nd) of gresn ugaipdie m el Create tavo 1eardnsg shags] o The
dewt and ke faTHCUDS T0 teparaie the ioes To male the i il Fog (Tar) of green
agarpre in ball Foll 3 sesage with a rounded end and make 1S OUE DD pRRNE the
fnger smookhng 1o remove ridges. Slek in potton, theh rukes the ather 2 2 befire

Wah Ty () nlww.ﬂwnaﬁr#i:fﬂtmﬂmdw.ﬁuﬁmw

remmdnng reen and oal fead wang g the Semplate (vee pape | ID) Riod the wden of
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wnall, Satiereed Daln Ower the drigon’ bad uniryg P trmrrengs. of Magees wgamans.
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toy garage

Be prepared for a traffic jam at the
party table when vou serve this cake

MATERIALS

w 2t {Benk spare cake, vee pape 8
# dem [0 3in) square cake board

# Thg (4] sugarpastel

redled fandant

= Black, rod, preen, Bu

petlerer & evedim fad colouring padne
w igingfpanlecnonen Jugar

in a sugar shaker

w 41 [ Doz 1% o) bastercroes
s p.m.r#qq.

EQHIIPMENT

» large rolling pin

w sharp bl

= CRiEE LTRDDihes

= ERNUTE Dl CUner

w Froer i Bl o gy il

Ciice s T':Ea'; L1V F DU PUARE ey LRity B LS o il Sl OORE0ng PRk

Rl ent 40 [ 140 e oomer e calon bourd trmimeng snces from around edpe,
ther pul asds 16 dey Trem the oruey o vhe ol and tSee the top fat. Cug o half and
e oeve Fal o top: ol the giher Tim one énd 1o curve anmend. then Srdhsich the inen
ipgether with butieoresm Tpread 3 byer of Doitercresm over the srface of the: cake

2:'-'5" out TS (2402) of white sugspasie dnd ool & piece 10 &2 the igure end of the
cale. Then pretd S podrhon. Hioll et 375§ [Vles) of vwhis o ot & ollgng 18 L2
around e ciled et Fall Ul odiTah el e 2 ake. Lhaf el e The Dk

el gl M B (G ol e Laewhuly pace The top of the Cake oowmon B0 I and 0wl
pround, then Tum. the ke over and poston on e Dosrd. Cofow DEC (Fod) red, Red
gul |00y {302} snd 0wt 3-Arp o B around She o of the cake, waking with wgar gue

Ukirg the mereainiey prey noll oot and ool e a8 o the ool el itk
serurely o1 Ehe 1o dnd Sottam with e fhoe, T ke the petrel purpd, rod o
wrage with ?:_|fll::' b} ol -wisla daprpdahs et preid @ Witk Tanl, the oot o bl Loos s

S [dad) of daarpaie Black Mykh the prindgl Do Roget unng & NOE red and Diare

Colowr | 4g [viez) of wigrpens oream, 30 {lox] yeliow and 300g: (& oz} bue

To maded The kil poople, model o Ball of paste. presieng a Mibe Tal Cul the bofom
sragh b rrake he ooy Fod bl of creamn sugarpaite foreach hegd, mationg & snis
ising Bhe Circle citier presed m a8 a0 angho. Fnd oy rigged aned oyed, vigling m place with
wgar ghoe. For the capi madel Bnlered crtlel thers e o o fadn for & poake Make
th ramp ol o] maEcong Wk S WS Bng yeTone R asIE

(oD i IvTLiEan JUParTUALE Jiven T reulen e Cary and Brodic rodel 8 ball of

ugapsie and prep el oo the top o Batren dghiiy WSh e Bt of 4 londa Frem
it the dggrpandn 1o mark: the: froem wirdiows: then press dowen o Tition e borset, Shage
the back ol e dir in B dame wand Cut straght adies 4l arpund s caf IEen e S
Ut ke B Bk wrpans e hiL = e DR FagrRaile, T RRCF wrih '|1r_'""-|."'l""
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airy toadstool

All little girls 1will love this magical
house with sparkling fairies all around

MATERIALS

« 1 x | lre (2 pint’S cup)

bl -haped E1ked, iee page 9

* 25em (10w) peral-shaped cakos board
= 025N (298 sugarpastelrolied fondant
ek & eream food ooboering paskes
* igngioondscnionery” tugar

in 3 sgfes shaker

« WTSg {1 2eaf1 ' cupa) bumtertresm

= Gugar glue

oy SEnT-liuigdd yweets rindiel

# bundreds md thoursndaispriskiss

w iy sparkle poryder

pral Snifbiorsom e

EQUIFMERNT

- laige rofiny pin

 gharp knile
l:.ﬂ!phmlﬂw‘m
TS DU, gl
erddiom & Lrpe crehy cutior
.mﬂ#w

= b 1 plais piping wbeltip

& B ribben

s medium paistbeik

SupErpiats whupes B e B Imiss and) Sy

Coror 3153 ( 190) of suparpacie proon. Rod oot and oot The cike bodrd, brimm
Artnnd the edge before putfing sude (0 dey Trm the crum from cach cake prd S
the: fop of crw of the caies flaf. Tum thiy calsr et 1o form the bass of the toddaoo

Hioiens: ot the centre of P second cale 10 maket' the rool Keep & rounded sdge

bt O weher the colke ha fen before cuning doven a further 2herms { T} Trem 1
Bdes 10 M rodl adpe o tghtly unaven Turm the cake uosde down e 1ren 3 recgn
arcrond Thit 196 16 create a slapey roof Spread a layer of butterreaam gver both Cakisd

Cirepr thel e ol the tnacpiesd with g (| bork al whbe suarpasti, rutemng th
31:‘:-’.-!-“ SO prieand the edpe. Plage on the: board. Codor 7k i | Soz) ol sgarpad
prrke. Rkl 0 &0z (2or) bl and use to pad the rool. Rol et %5 {1 2oz} and emee’ 1he
ree! i, buckong the Reperpasie ungerrnth, Lieng suer gl 450k the roof on the Bag

Rl But the memuneny pink 4garpaste and cut oot the dosr ind windows ulng 1h
4 templites {soe page | 07) and the Munuture e cutter; Mark & woodgran ffect ¢
the cioor with a bnde, Cin wadges of white tospate for B Famed. To make 1Re st
Wl press 3 oy bl of sugepaste far and pech arnund the etige to thin and &40 §
in. et wiih wgar glon, Trenky rol ol and oo wiing Suparpasie: rekel S the rool

5T-:-rn.u-ceu~: Eairaer. 3ples Tp | <2} of wgarpate fa e pecin ang shghtly Lper
Colgur 1he Urgess pece yeliow and the athers dark pink: mauve, bus 3 pasch
Colour T (7ae) croany Create 8 long lapering teandeoe hupe for sach By For the
arma ot 3 then LiAdge apnnguﬁcmmhrmmuﬂ:lmewﬂmcnmta
“-l:ﬂIl-'rrf“‘-.'.-h'nru:al.hmmlmwlﬂmmﬁm;n.heppngm:uﬂmpeH
'Ilt'l':'p'I:L-'-""H.l:I.'.-ﬂrl..!l-'l1l'd.FW1hﬂMmauﬂ_¢rn‘rﬁthﬂ4l#.‘u‘cf
and.pres. G then eurd the endy Tt fve v bows and 222k 10 esch fairy wash supn’' g

Mueston the cike Dot with Sugar ghue, ten sorinkle o0 the flar to masks & path
Sexkc 1kars to he Tront el asch faery and i o for 3 door Randie, Sornkde Tomdes;
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1 L
Cowboy and Indian fans will love this
cake made in the shape of a wigiwam
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wise owl

Certainly a different way of
encouraging children to do their sums
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MATERIALS
* 1 x 15 e (3 plee 75 eup) ovall cake
& | w 20em (Bin) square cake,

e pape ¥
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If time is short. use small animal toys
instead of these modelled animals
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dorable dolphins

Two cute dolphins make the perfect
cake for any child who loves the sea
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oody bag

A dream cake — so many sweets spilling
out that there is no room for the candles!
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Little Bo Peep

The story of Little Bo Peep is one of
the most popular nursery rhymes ever

MATERIALS
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bo pag 9
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3:I'-|: photograph, moded Litthe B Peeps deoon dae ihes Lipng ofeam, moded bwa leg
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templaie (o pups |05, Kol b ooyl ifck pver e durlace 0 then and frll, then ek o6
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mouse house

A sweet little pumpkin-shaped mouse
house that is quick and easy to make
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shopping frenzy

Inspired by my daughter, Laura, this is a
Jun idea for any fashion mad teenage girl
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ootball crazy

The chocolate footballs filling
the net make this cake a high scorer!

HMATERIALS

» &lgm [Binj round calos, see page B

« e (1 3n) nowund sale Boand

= 410 {1 30w 1% cup) Buttercream

& r.lHk* =1 fugarpasoel
meslod londem

& preen, red, dream, black &
breram food colauring pavies

* nponleiianem s

in & pugar thaker

l}u-p.rnu.

u fisl-covered chivalide fngohals
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= ilnrgo I'nh'l‘_ pin
# Uharp e
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l-up:'- "'....1'E' Boand et & |'I"IE-. :p"""\.\.'::"'l lig -l_-__.-f‘.:ll AT B CRRD arroaihes

Lisng the Premogrint Deow it 4 fisdlo, maker Bre Iogthelecs, shoes s 2 l;l._E fiucat
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ANg el create mpled. i dach comer At the end of 5 cockasl stick

Calbur 3y {Voz) of spirpaize ooy and use this 19 i she foodhalers hasd
" M

LSEFUL Tip
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ony ofher cobe Boaed edping.  then sirem for B hai Lhe the side of 5 socktal stick to Mlert hin centre parting
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busy bees

Busy bees buzsing around their
beehive make an unusual birthday cake

HMATERIALS

# 1 = M (Bn) &

1% 1 o {Bin) rngend calie,

i page ¥

# 25em [10in) round exky board
= 135k {214} sugarpascef
redledd fondar

& green, yolow & back

Yoo colewring pasoe

= itifgironfecuinmery” upar

In 3 b itaker

» Oy | | ¥an! 17 fudd) bosrencresm
* tugar gloe

ECUIFSENT

» large roiing pe

= harp knile

& pad] girche Gunter
!i‘ﬂfﬂﬂpﬂim
= large dabyy cutter
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it DGR 1D Iriitiond the
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e H i i : : e
| - : - 1 :.. o - ‘..l —
5 S EN ] _.F:'F":_ W
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TuErpaile dugs e T e
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building blocks

A rag doll and number building
blocks are one way of learning to count

MATERIALS

o 2w 15em Phin) square eaks,

M page B

= J0em (B2e) rousd cake board

= pith & cram food eoksuring pastes
e .78y [3V8) rugarpastelralied fandant
® Eing'Corferomneri” s

i 3 ugar haker

+ 470 (1500/1Y cops) bumercream
* ngar gl

= hundrgsiy and ehouisndsiiprinkies

EQUIPMENT

& large rofing pin

# thadp lmila

» mgdum pancbash

v 1 gakoy ymopitherd

= wnull girche cutter

# ook sekiisathpich

ATl Phuagery bor e g oo
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i (o il e ool e e e, Lo 3w o eseh oule o ihe R ey
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ClaE Eheether 1o move e cubet Jround 1o prEve wodr Ingers frpm nagcking the
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To ke the #ag doll cofour 90y (3az) of sugarpaste dark pink, | 5 (Vo) Besh uteg
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oo e Bl Hon press i e small cerls autlee B ndiem e iTeie. T diminde S ctrnier
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dippy dinosaur

A big. scary dinosaur? Certainly
not — this one has far too silly a grin

MATERIALS

» 1 itre (4 pinc/10 cup) bowl-shaped cake,
106 pape 9

= Mo | F2ink round cabe board

# I g (1M 1355) suganpame!
riliad fsrcdang

» policaw, s & bisdh

foeetl eaicuring pasoes

* itingioonkecriondn nugar

& pupar shabker

= M5g (1 o2l ¥ cup) butseroraam
- sugar o

EQUIFMENT

- trge roling i
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= fikee imoother
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A DETANE gy o B o heac
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el 5 gkt Aved vl pwhibs wgarpanin Wiih e g ol yelow LR,
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circus clown

A fun, happy clown face is always
a popular choice for children’s parties

MATEEIALS ]-'\-\.-'.':-'.' A0 {1 Saow ) O e mgarpeayte ol |_iung b § Par 0 prdven] ibckeng 1ol
w3 litre b pant/15 cup)
bowhshuped calon ser page 8 the scipe Thir ot the corered cabe Batsire] gmiche: ey vy
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& BLENT _lj-_-
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USEFLM TiP i b ead, G F40g (a8 of wesrpariie red Moz e clown’s nore By rolang 454
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been movevrd wish suparste,
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DAl I Bor Phe Ty famine Madel wria EAEGE shapet wath P slors pavmetongs an

=gt L T T, T L sgoor gl dotentibie o the cloadi's head

Hof oot the rerusry biue SEHRAEE InC Ot Ot a cOda g abont [0 D
§8 w Fen). Bk in place, curfing the cdge. Colowr The Uit of the Sgaragine esn

Mukor B preen, seg Sed Sios LAy adh wabh this rermasneng pesges: of coloured
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camping out
All children love the idea of a
sleep-over in their own back garden

MATERIALS

w Tl {fin) pgeare cale, 100 page &
& Blcm (020 round cake bl

o 410 [ F3oarl % cupa ) Bottereroden
e | 35k (2l sugarpadne’

et foesdant

» black, b, navy blug, green,
speliore, Crean, browen & orange
fond colouring panes

W DONARCTONErs . Pagar

n A pagar Fhakor

= pugar ghon

ECQHUIIPMENT

» e ralligg fn
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w et
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Tow Pk 1he frgnt of She seepes Bats moch Dag sadipes al aafh (odowr ECng ong . on
inen o Phe pifer gl erber and Smdash gp dl the gl S0 greale i Ain for T sty

Colger 75 [Far) of Haperpasls cnadm "|5-|.: ) e o, &l LX) O DR B
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Hlake the dog wing tre pike Brownh segarpante. Rod beor rourded Lidaped Ror pras

and stik ore on exh boys hid Pupe the hoad, paniheng Setsand Thit Lenive, Mooe
Mattersed 1mantimog for Bhe mugsle, ndenle with B9 T of & Sockind Fogk Flain e 1paiteon
ihares ' mirs Bred @ D e & clE Brvrat B0 s the dhe vl Mlae 6 '_""J-C'-._
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HATERIALS

= W (1 0in} aquare cake, see page B
= M (B p aquars cake board

o 3002 (1 &3 cops) Butsercream

» Lkg (38) nagarpasvelrolied foandant
s brorm, Black, pellow,

peri B preen food coluring paitel

* igirg condecooners” Jugar

in 2 wpgar thaker

: » vugar plg

* 11 1sp chest piping gl

ECHAPMENT

» lange rolling pin

# iharp krefe

= 25em | liny eichy cuer

* ookl B toothpkh

» e gracer

= lafge Blondom planger Culker:
e page 3

LISEFLIL Thk
Ingread of ooloaring the
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ig pen

A fun idea for any pig lover, or perhaps
a hint about a teenager’s messy bedroom?

Foum Ghe crust e fha coke and sliop the tog Bal Sl this rakie imt fowur eyl sired
].'.q;ql:-z Frim asther e of the ban fop Wrery 10 thags The sioped rood Sandeich 88
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yertace Of th Lot 10 hisp the wlirproe sk
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skull & erossbones

Would-be pirates will go goggle-eyed

aver this skull and crossbones

MATERIALS
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w 25 [14in] s cake bogrd

v kg |0 ) wpprpansnedied fendam
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little blue train

This bright train brimming with sweeis
will chug on to the birthday party table

MATERIALS Crodowr 300p (18] of wapirme o = Uheng wrg agar b prevent sickng, rol out fhe
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*+ Squorice cithaving wheelsl  wraothing down @5 around The thase. trimey ™ any enle hem dround (e Bae. Coeer
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hungry bookworm

A cake for avid readers, or perhaps a subtle
hint to someone who does not read enough

MATERIALS

¢ | Bom {Fan) vquare cake, see page &

e 3gm [Lln) teuare cabe baaed

& | 2%kg (U8 vegarpaansirolisd Tnnduss

& e Blue, rellow; black & oringo

Poced colouring puite

& i trle oy’ Bl i & logsr ok
= 35 | I o) 1% cupr) buttancreasm

- tagar ghot

EQUITHMENT

« Lirga relling pin

w dharp kedfy
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o lem (s, 2om [Hdn)

& 4em {{4hin] drclo cutpers
+ bength of Fiw ipaghe

LFEEFLY TIP
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b added ta e el 0 lod
e ke gigke of the ook
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Cram o B burte ool 08 Gl S SUpRee P wors heead, Mlsicflen, verh uar g,
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baby in a pram
A baby doll and teddy in their own
pram make the perfect cake for small girls

MATERIALS

= 2 e {4 pint'10 cupl Bewd-ibaped cabe,
e page 9

* Thorm {1%6n]) petal-shaped cabe beard
® ITLPE, Pk, onpam & pellow

lood galouring pasces

# 0. 75kg {FAIb} dugarpaxtal

rofked Fondang
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i 3 wugar shaker
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maded & Tumenbd vl rmurre, b snnage shapes B srrd and tao Bul aarg bkt
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HATERRALS
.= Hem [F vgpare ke, see page 8
{1 T peeal-shaped cake boand
(298]} sugarpsitairolled fondam
= g, freen, prilow
black B piekt food eodouring pateed

w g oonfecionert Sufar

In @ sugar shaker

om TG (B el cupah butisroream
* Lugar gl

» uhver deagens

ECHAPMENT

* lange rodling pin

& phoap krafe

r e & petall Morasr oosters
- srall gheves of feur 1pange
o sl elncle Curiter

& pockmil ok ook

* 3 = 2dem [ in] bengre o
riw spagiemi
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LR 13 IETONE ELIRE BAIRHTR
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: h'hp':"-l"\-':h:'l."-\.' I

ony stable

This pretty stable and ponies will bring
a sparkle to any little girl’s special day

lﬁm-r' £y (| 30) of sugarpatte turguoise with the blue Snd groen oo Lokilerng
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Cut v the shaps. Pt the cake dovem on ity bass and usng & ke, mark lnes in
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Fee ball. then pinch ol the: wiey reursd 1o 1Pups the pory's musze, presung gemtly o beep a
wrspith orfare and puling it 1o lengthen then round Off the end

contmied ovsfent?

ek T Ll AR At BTE ETELT Pasr B4 ofe on B wapvmmhsy @ nat 10 52



e e w0 N Fowalre sl @ Do boac

-l'ﬁ."

Mg a lengtn of raw snagher o oo ol 1he vindows & he e o th Cab ang
Bl-u-n-.—- e ared el wgar ge. Caneluly poth 1w oS Faaaed oy placie eyl a0 posce
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reasure map

Pirate treasure can easily be found with
chocolate gold coins shining everyichere

HATERIALS

* Micm [Hin) rosnd calkos, ire page B
e Jem {1 2in]) rownd cake board

« 410 {1 302/1% cupt) bumerorsam
« lkg (18] fugsrpanse’

e osdant
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EQUIPHENT
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Sopeiher wsth Butherdneds, s Saibon on the e Bawtd Soread a e ol

DUTIECTERT EhalT R Jaried e of thid Cile 4o Rolp The wospans mek
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castle guards

Look-out guards will have to be extra
vigilant or this cake will soon disappear

HMATERIALS

= L5om [Fin) iquare cake, see page B
& 12 miri swias rodujelly relly

v Phom | 10wn) reusd cake board

» 440 { D40’ | Y cups) Buttercroam
= I.5hg (V) rogaepateel
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lond colourning pasies
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EQUIPMEMNT
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toy boat

A simply shaped boat that
all pre-school children will love

MATERBALS

= 1 &ire {4 pinel 10 oap)
bowhahaped e, 1oe pipe 3

w s (1) rosed cale Boasd
& | kg 3V wprpastel
e fendard
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feed cotounng pastes

w i DoideE lianir| pugar

in 2 sugar shaker
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--M'PHH.
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= pockiall asicigronothpeck
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T trarghes o gach ebedt. Red thin taciages of petiow sugarpans, Press with 3 cocidasd
#xk it wriervil o crexe 2 rope efecl Cun oS Engt ind thck bebaves st ks
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andy

HATERIALS

w Them {106a) sguoene cae.

neE page B

» Tiom [1Q8n} roond caon board
|5k {3} sgarparee’

il fevdant

= green, yelow & pink

food colourng pantes

v igieg condes poneny” wigpr

in 3 bghs ivaker

« 800y (10T cups) bumercresss
" jugr gue

» aviaried vwpgti'cande

= lolipapt

= PainpSres, 3% Tthonddnds spenidel
o eprmipeli g arands

ECHUIFMENT

- targe rolbng pin

= sharp knile

# caig smoather

w Jam || Hin cireha qutier

LPSEFLL Tre

Lhe oy tppes of swests
aesdabln |o decooste

thay wimpoe heurne A3
special (e e you
chlsls fovore resem.

e W R et o el et

house

Absolutely covered in sweets —
this has to be a child’s dream come true

oo 40 [ 14a) of fugae Tl fiedn. iy Sty pugir 10 provecd shickeg, rod oud
J15g {1 Do) snd coraer Bre Cake Boanl. irvrerang Thi exosti Wigrpae Tnoen detnd thi
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flower power

Certainly eyecatching. this trendy
Jlower cake is a treat for any teenager
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formula 1 car

Any car-mad racing fun will be
unstoppable when they see this winner
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crowning glory

This jewelled crown is sure to be
the centre of attention at any party
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snake pit

One snake for every birthday year will
make this cake simply wriggle with fun
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e e
mini monsters

Each party guest can take their
own mini monster home with them
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lream castle

A magical dream castle made from
swiss rolls and turrets of marshmallows
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This smiley sun has got his hat on,
and he is ready to come out to play
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drummer boy

This cake is sure to create a big
bang when presented at the party table
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Children will be thrilled to take
these bags home at the end of the party
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alien spaceship

Space buffs will certainly give this
alien creation permission to land
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dog & bone

An unusual and very simple calke
for any dog lover. No baking required!
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make-up bag

If short of time. why not scatter the
cake board with real girl’s make-up?
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lant cup cake

A giant cake with the cutest teddy
bear on top — a must for any small child
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Jewellery box

This pretty jewellery box will bring
@ gasp of delight from any little g;ri
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lovable ladybird

With its cheeky grin. this ladybird is
sure to be a favourite birthday treat
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spooky tower

The perfect cake for any would-be
ghostbuster who likes being spooked
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cute chick

A perfect cake for a small child's
birthday or as a bright Easter treat
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