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What gives me the most pleasure after finishing 

a cake? Simple, watching people's faces light up 

when they see it. My hope with this book is for you 

to experience the joy and satisfaction of creating a 

delicious masterpiece for yourself. 

I've been making cakes since I was a little girt My 

mother. sister and I would spend long, blissful afternoons 

in the kiIChen, trying out new recipes from one of our 

many cake and pudding books. Years on and the smell 

of vanilla and fruitcake stili hangs in the air, and I feel so 

fortunate to be dreamily reliving my childhood in my 

chosen career. 

Here, I have picked a selection of my all-time favourite 

cakes and given Simple, step-by-step instructions so you 

can recreate them and amaze yourself. Cakes that are 

simple 10 make but staggering to behold, such as BUl1erAy 

Kisses (page 42), Wedding Sunflowers (page 100) and the 

Birthday Parcel cake (page 92); all of which are guaranteed 

to create an absolute sensation at any event 

If you are short for time, discover the many ways of 

adapting the designs to create sensational cupcakes and 

mini cakes. The smalier versions look just as fabulous as 

the larger cakes and will suit every occasion, whether it's 



~ armal affair. You can even create your own 

:-;;= .edo ng cake entirely from mini cakes, as I have 

pre::,. Lavender and Hearts design on page 60 . 

... s beautifully photographed so you can 

_""'''' dela :hat mak.es it special. and there are clear 

~,~ Rp '1Slfuctions explaining how it's done. Feel 

">:21;". Ie designs to suit you r occasion, whether 

'=?~ -'1e template, colour, shape or sizes; use the 

_, CO" tOOl rather than a rulebook. 

,-,,;.' :!"1e taste of the cake to be just as important 

:;-,1'lOn, so I have also included a selection of 

~;JeSC'1 pages 14-17 for you to get started with. 

-"':1~ IS good for the heart and soul so give your-

..",,.,,. '0 enjoy it. I guarantee your cakes will come 

•• ~ o-.-e'"l fluffier because you've baked with a smile 

lac .. 

~-~,r:o::l .. ,alt for an occasion to make a cake, make 

""0'" a und your cake! Most of all, enJOY the whole 

the 'llaKing is just as enjOyable as the eating
' 

=", ~~ .. c' e some time, clear some space, get out 

"'-="'l OOWI and turn on the oven! 



Here are th e recipes for the (abs I like to mah as the base for my designs. I've 

included (harts so you can easily vary the quantities to make a larger or smaller 

version. And, of (ourse, they 're a ll perfect for cupcabs or mini (akes (su page 30). 

'Bo.hi.C ~ ~ <Wu 
ROUND Ixm (60) 

SOOAAI I](m (SIll 

M.l1l}illi~1 
sohentd 1 !lOg (Soz:! 

b"". 
Cistersug.v 'so, """ 

Self-raising ISOg (Sol) 

"" 
E", J 

Vanila tXlracl f'i ttaspooo 

Bating tI'IIf SII_ 
(appmll) 

one Preheat the OYt!n to 
160"( (J1 S~F/Gas Mark 2- 3). 
line the base of ~r lin only 
(~page 12) and grease 
the sides. 

two Bealthe margarine and 
sugar together until they are 
fight and fluffy. 

three Add the eggs one 
at a time, beattng well aher 
each addition. 

four Sih In the flour and 
mix thoroughly. 

l8tm I on) ,.. 
" 

Ixm(6In) !Scm (, , 

I5();I (Sol) 200g (70l) 

1'iOg (Sol) 1001) (70l1 

lSOg 150ll 200g (7011 

J 4 

"'''-' ~t~l 

SlIm", 
SII ""'" 

five Add lhe vanilla ext~l 

six Pour the mixture into the 
tin, place in the oven and bake 
for Ihe guide time listed in the 
f('(ipe, Of until the cake is lightly 
golden and a skewer inserted 
in to lhe cenlre comes out clean. 

seven ltavethecaketo 
stand in the tin for five minutes 
befOff turning oot onto a wire 
rack to cool. 

22<m ('}on) lxm (11)1'1) 2&m n 1,1'1) )(lcm (12m) 

20cm 'S 'I) 22cml9m) 25cm{10wl) 7&m (J 111'1} 

'so, 250g (9oz) 3SOg 112ol) 4SOg (11:11 
(lib oIOl) 

2SOg (9ol1 3SOg (IJol) 4SOg (lib) 'so, 
(lIb4ozl 

2sag (9ol) 3 SOg ( 12ol.1 45O;J (lib! 'so, 
(l1b4ozl 

S , • " 
I tNl)jXlOO 1 teaspoon 1 \', te.npoom 1 """""'" 

II. 11'1' IS IfIIr6 1 1'1' 10 ITWIS I 1'1' 10 rTWlS 

QuanUtJeS are for a20cm (810) round (4'egg) cake, 
You net'd to modify them for a different Sizecake. 

Citrus - Add the zest of 1 Y/,-2 lemons or oranges to 
the mix (bu( NOT the juicel_ 

Coffee - Add SOmI (2fIaz) espresso or concentrated 
instant coffet. 

Banana - Add 1 very npe mashed banana per egg. 

Almond - Repl.lce v. of the seif-ral!.ing flour with 
an equal weight of ground almonds, tWO drops of 
almond extract and ~ teaspoon baking powder. 



~C<Ju 
'<:m j6m} .... 11crn (SOn) ... I 109 (6oz) 

... - 1lOg (402) --- llOg 14m) 

5 S !l 011 .1Om' 
(4 Roz) 

<Oml _ .. ., 
""'" -. , le~lpoon 

-."d 2Sg (loz) """'. 
lit of ... y, teaspOOII 

;= non '" led\pooi1 

"". I'Ile~pooo 

"" ... u'i\.jXXlO 

w..:I ComO! 1OOg"'" 

-"" 1 

... 1 

""",, _ ..... 10CIg (3\Jol) . -
.. or bundy 

15", 
(l 1102) 

IIblg lime 1 hr 3Om,flS 

one Preheat the oven to 
fit( (l 15"F/Gas Mark 2-3), 

two Une the cake lin, sides 
_base (see page 12). 

three Mix the sunnower oil, 
_otam, vanilla, eggs and 
-'I'llf zest together. Then add 
_ (WI) types of sugar. 

four Inastparatebowl,sift 
ftou r, spices, bicarbonate of 

..& and salt together. 

IScm (7m) -,"'" 
lScm (6In) 18cm(7in) 

,,,,, """ 440g (lIb) 

1159 (6oz) 300g(l0lW) 

IlSg COOl) 300g (I 0'I>0Zl 

16"" """ ""'" (10 1Iaz) 

5Om. "'"'' (1 Yo fIo.z) (3 floz) 

lleaspoons 3 tNSpoonS 

7Sg (3oz) 130;] 14m) 

l1ea~ 1 Y, teaspoon<; 

21Nspoon<; JIColSpoonS 

1 IcdSpOOfl ·Y,I~ 

"- "teaspoon 

300g (llozJ 
5159 

(lib 3oz) 

1 l 

l 

ISOg (6ol) 200g (7oz.) 

35ml SS"' 
(1!4 f\Ol) (2 fio.1) 

1 hr4Smms 2 hrs 

five (ombinethedry 
ingredients with the wet 
mixture. 

six Addtllegriltedcarrot 
to the mixture along with the 
(oconut and suJunas. 

seven Bake for the guide 
time listed in tM recipe Of until 
a skewer instrted into tile (entre 
comes out dean. 

ll{rn (9io) 2Scm (lOIn) 28cm (1 Ito) 30cm (12n) 

2Qon {Sin} 22cm (911) 25cm (lOIn} 28cm (1 hnl 

5OO<j ''''' "'" . ., 
(lib 2oz) (I1tll1oll (lib 1 SOl) (21b 3001 

150g (12ol) "'" 61" 700g 
(11b3ol) (l1b6ol:) (lIb9oz,l 

3SOg(120Z) 
S1Sg 61" 700g 

(Hb 302) (lIb6oz) (lib 9ol) 

35Om1 SOOm1 610ml "''''' (12 1m) (18 fIoz) ao """ (24 flo,z) 

120ml 175ml 210m) 13Om1 
(4 fIoz) (6 AozJ (7 fIoz) (811o.z) 

4 tNSPOOOS 6IcJsj'.l(xms 7 teaspoons 8lea~poons 

lSOg (Sol) 2259 (8ozJ 27Sg (100l) 30Clg (110.1) 

2 te~\poons """""'" 31'1 It<1'lpoo!1S 4 teaspoons 

.( te£POO!"lS 61easpoons 71caspooos 8teaspooos 

1 teaspoons 3 teaspoons 3Y,le~ 41easpoons 

1 teaspoon 11'11eMpOOnS 1" teaspoons lle~ 

600g 91JOg (21b1 .""" '1OOg 
(lib Sol) t21b4Ol) (ZIb lOOl.I 

3 • 5 5 

6 9 11 11 

,,,,, """ 300g (l0'h0l) 3509 (12olJ 400g (l40Z) 

65", "'" ",,"I .00m1 
(214 fIol) (2\10 tloz) (3!4f\Ol) (3Y1 fIol) 

2 hr~ 1ho 1ho 
)h<1 

15 min! 3Omin~ 45m,ns 

tip lIoed >'01, 
llkes of·t> 

uke II<lI d\\ 1, 
fill laala~ .... t( 

fuoje Ike n b kedmcle 
(II u .... lIn h !f 



""'NO 15cm (600) 180n (7in) """' ... , ]l<m~) 2S1:m(1~ 2&m(11i1l) 3()(m (12111) 

SQU'R[ l1cm (Sin) IScm (6in) 18cm (7cl) 2Ocm(Sm) 2}(m (910) lXm(U)n) 28crn(11in) 

Mlxf(\ fruit 

"'" """ 10XJg 1210g ,'''''> 19]')q 1310g --,- (lib 2oz) (lIb 11oz) (lIb30z) (]Ib lloll (Sib Sol) (4Ib4cl) {Sib 30ll 

GI.Ke (I'Iernes 25g (10l) SOg (2ol) 759 (2'1j()l) 110g (4OZ) 1509 (SOl) 200g (70ll 22Sq (SOl) 

Mixed petl 25g (lOll 109"",, 7Sg (2'001) 110g (40z) 1509 (5oz) 200g (7ol) 22Sg (Sol) 

Oranges 
(mI MId jIIkf) 

1 1 , , I • 
Softened 1759 (60z) 22Sg (Sol) 2759 (l00lJ 4009 (l40z) 5009 600g 825g 

buner (lib 2011 (lib Sol) (lib 1301) 

[lark b,own 
17~ 160z) 1259 (&u) 27Sg (li)Jzl 400g ('~~I (1~) 600g 825g 

sugar (lib SOl) (lib 13oJ:) 

'9~ 1 , 5 6 , 11 13 

Plain Hour 11Sg (60.1) 225g (80.z) 2759 (l00.z) 4::()g I : 4(ll) 5009 600g 815g 
(lIb 2ol) (lIbSoz) (lib 130lJ 

Cinnamon ltN~ "!,[N\poo!IS '" leilSpooI1s 
2te.Jlp:JOflS 2Ie.J~ l"l!~ 3 tea-.poons 

M~spkf llNspoon 1 \!> tl'olSpooI'lS I!? teao;poo!ll 2 1e~ 21"~! 217 lNSj)(lOm 3 teolSPQOnS 

~."" .- 10 11 " 16 18 10 

,,"""""'" ,"""""'" - -, """""""' -Approx baking 
timt 

2 hr~ lOrrons lho 3 h.1'S lSmim 3 hI'S 3Om'f1s '''' 4 hIS ,"" lO_ IS mons 

VV1~ 
one (hop the cherries in half four (ream together the nine Once out of the oven, 
and place in a bowl with the buner and sugar until they are leave the cake to cool in the tin, 
mixed peel and the mixed fruil. thoroughly mixed. ten After baking, drinle the 
Add the juice and zest of the five Add the eggs one cake with the remaining brandy. 
oranges and half the quantity 
of brandy. Stir well. Leave 

Dt a time. eleven Wrap the cake in 
overnight to soak. six Sift in the flour and ding film and stole in an airtight 

two Preheat the oven to 
the spices. container until required. 

-. IS()O{ (3()()oF IGas Mark 2) seven Mix in the fruit 

three line the sides and 
mixture and stir well. 

bottom of your tin (see page 12). eight Transferthecake 
If it is larger than an 2Ckm (Sinl mixture into yourtin, smooth 
round Of 18cm (7in) square, the top of the mixture and place 
wrap newspaper around the hto the middle of the oven. 
outside as well. Bake for the guide time listed 

in the recipe. 



• ~"" 
, "" 

- rtflpoorlS 

"" ... ftoz) .. 9 (2c;.r .. ~9 (201) 

~\Ioz) 

" - .'e~ 

- 40g (8'10:) 

loP , 
.. • Te.lspoQIls 

-- 12 Roll 

- 'I'll' 5 m,ns -
~ *wkat lIle oven to 

_ &F/G,u Mar. 2-3). 

." ~the SIdes and base of 
Sl'f pi9t 12). 

=:::~6tntly melt the butter, 
j UItfet and water in a 

_ ii _ heal. 

=;;;: WI: Eht dry ingredients 
::;:: tIflW ind bicarbonate 
.~ _ iI mIXIng bowl. Add -• • stpar.tte bowl, 

:
:::*t99S,Oil 

.. am. 

ctTll 'n) 21 (m (&n) 

Ix (blo) I&m (7in) 

I ~ (4'1.!oz) 1'Klg (61loz) 

130g (4''1ol) l<))g (6'OOz) 

3tl.'a~ 4 teaspooos 

9Sml ,-
(31'Jo..) """" 75g(211oz) I 109 (4ol) 

759 (2Y1OlJ 110g (4oz) 

30g (lOll 40g (l].}Ol) 

v. teaspoon v. tea~ 

30ClcJ (10'OOz) 4lOg (1 'iOl) 

, l 

511'.»pOOIls 6 Il.'.t\.pOOrls 

""" 95mJ (3 fIolJ (2", fIol) 

1111 }() mlrl$ Ihr3O~ 

six Pourthe egg mix and 
chocolate mix into the dry 
ingredients and mix well. 

seven Pour into the cake 
tin and place in the middle of 
the oven. 

eight Bake forthe guide 
time listed in the re<ipeor until 
a skewer inserted into the 
(entre (omesout dean. 

n i n e Remove from the 
oven and leave Ihe cake to 
(001 in its lin. 

2km{9m) 2Scm (lOin) 2&m (I hn) 3Ocm(I2io) 

2Ocm(&n) 22f:ml9lll) 2Scm(10IIl) 28cm (11,n) 

2~(80z) 250g (9o,z) 400;1 Cl4Ol) 440g (I SY1oz) 

2lOg (8oz) 'so, """ 400g (14Ol,) 440g (I SY1oz) 

6 tl,'a$pOOOs 8 tl.'<tSpOOrls 12 tl.'dloj)OOrlS 21'1 Mblespool'l} 

''''''' ""'" 290ml "''''' 151'1 fIoz) (6 fIoz) (lOfloz) (II tloz) 

1259 (4'hoz) ISOg (Soz.) 250g (9ol) 280g (11m) 

1259 (4\M) 150g (5oz) 2SOg (9Gz) 280g (11m) 

50g (lY1Ol) 6Ot;i (2011 90g (}oz) 110g (4m) 

\'> tea5j)OOl'\ Y, teasp'JOtl " INsp'JOtl I 1C'~spoorI 

..." 5so, .." "'" (lib lOll (lIb3oz) (lIb 140lj "'" "'" • • 7 8 

1 te<l>PQOOS 8 tNo,pcI()W,. l~,t~~ 3 tablespooos 

IIOmI 11Smi ""'" ,-
O\',fIOl) ,,""" (6'1.1 1Ioz) """" I hr40 mIllS l tv 4S moilS Un IS m,llS 21n 30 mins 

Cup & US measurements 
If you prefer 10 uS! (UP measurements. pll.'ast Ust the following 
conversions. (NGle: Il<1blespoon '" 15ml, I.'xcept for Australian 
tablespoons wlliett ~re lOml}: 

butler 
1 tablespoon::: 15g (III oll, 
2 tablespoons '" 259 (102), 
I Slid '" l00g (lYrol), 
1 (UP '" 2259 (Sol) 

castl.'r (superfine) sugar 
2tabl~ns '" 259 (loz). 
t cup = 200q (702) 

soh brown sugar 
lrup=115g(40z) 

liquid 
1 cuP'" 2SOm1 (9 f1o: ), 
J.ilrup= 12Sm1 (.fIoz) 

flour 
1 (UP'" lSOg (502) 

desiccated (dry, 
unsWfflened, shrrddfd) 
41ablespoons "" 259 l1oz), 
1 <up '" 7Sg (2J+o:) 

dried fruit 
1 cup '" 2259 (Sol) cunants, 
or lSOg (SOl) raisins. or 1759 
(OOl) sultanas (golden raisins) 

glac! (candied) d!flries 
1 (Up ::;: 2259 (80:) 



A delicious filling makes a (ake taste wonderful. Let the flavour of your cake help you decide what this 

should be, for example a cream cheese filling: goes well with carrot cake and a dassic buHercream and raspberry 

jam filling is perfect for a vanilla sponge. And then there is the icing. Here I describe the different types I use. 

A buttercream is used to sandwich together two vanilla sponge cakes and to fil l a chocolate or carrOl cake. 

Materials and equipment 

SOOg (1 lb 2oz) 

sal ted butter 

,.g (21b 30l ) 

sifted ieing sugar 

2 teaspoons 

vanilla extract 
(qllilntllies for fillinq a Ihref lIered cake) 

one (ream the buneruntil thl' 

<olour goes a ti ttll' tighter. 

two Sjft the icing sugar and 

thoroughly mix with the butter. 

three Add a littll' milk if requirl'd 

to make a smooth (onsistl'ncy. 

four Use onyo(Jf cakefoliowing 

the steps for Levelling and Filling on 

page 21 . 

There are lots of Other fillings you 

can use as well. For example, if 

you ale making a lemon cake. try 

spreading a layer of lemon curd 

for the filling and make some 
lemon drizzle to go on top. I use 

Duchy Original Lemon Curd for a 

beautifully zesty flavour and pour 

caster sugar mixed With lemon 

juice over my sponge. 

~ ""'" ""'" e. """" 
.. ~ 4 C ... 'U)/.d. 

~~~80). 



~~~ 

la sponge 1$ fi lled with simple 
l 'r' out you can use chocolate or 

=~ f15ICW ~ :reallvt' with your taste buds and 
KPJ! 'Iotlal 'laVQur~ W{)lk with each OIher. For 

~=~. ~ate filing works equally wel l in an 
;: Qkt ana an almond ( ilk!". 

:;;~':.:';'MI 'l9 Ingredients 10 the basiC buttercreilm 

'""" . 
_ tN' ""Ij and a litt le Juice of 2- 3 lemons 

u¢ 

n "bU" 1759 (OOl) melted plain chocolate. 

r..;:r,. ;presso or concentrated Instant coffee. 
- if. 

to "cheese frost ing - add full fat cream cheese 
If!' ml r)f a lemon. 

-
~ -I:;' ' h'ee main types of iCing I use to create my desi9ns: 

Sugarpaste 
Also known as fondant icing. this soft pliable iCing is 
used to (over cakes ready for decorating. When mixed 

with f10werpaste it becomes a good modelling icing. 

Flowerpaste 

This is used mainly for handmade sugar flowers but is 

ideal fOf any delicate sugarcraft work that requires the 

strength of a hard setting paste. It's perfect for flowers, 
bows and frills as it can be rolled out very thinly. It can 

be purchased from sugarCfaft shops either in a small 

block or as a po....-der which is mixed With water. 

Royal icing 
Royal icing (left) is a wet mixture of egg whites 

(or albumen) and icing sugar which setS extremely 

hard. It's used for piping details such as flower centres 

or a snail trail onto cakes and also as a sugar glue for 

attaching de(Qrations (see also page 28). 

'"'~ 19 
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There are a few handy cake making techniques you need to know when getting your cake ready for icing. 

They will help you make every Jlrface on your cake flat, smooth and level, a flawless blank canvas ready 

for you to create your design . 

• 

An iced cakeboard makes an excellent foundation for both Single and multi-tiered cakes. It also provides 

another surface which can be incorporated into the design. 

Materials and 
equipment Quantity guide for covering cake boards (round or square) 

Thick cakeboard 

Sugarpaste (see below 

for quantities) 

l<ing smoother 

Rolling pin 

Small sharp knife 

Small paintbrush 

• 

Size of bIIard 

Appro.( 
quanti!)' of 
SlJt}alpasle 

one Brush thecakeboard with a wtt 

paintbrush, moistening the whole board 

without adding too much walf'r. 

two Roll out thf' sugarpastf' about 

3mm (l/!in) thick. Hold thf' board abovt 

thf' lolled out icing to chf'ck it will COVf'r 

all of it. 

.I-:m ,'", " (10m) 
'8<m 
(11 in) 

J<km 
(12in) 

)"m 
(Uin) 

3S5<:m 
(14in) 

)8<m 

(1 Sin) 
41cm 
(\6in) 

6259 7259 8259 8S09 8759 .", 
(2Ib) 

9259 9259 lkg 
(11b6o.tl (llb9'11al) (JIb 13ol) (lib 1401) (lib 15ol) (lib v..oz) (21b l'lOl) {21b 3oz} 

b 

three Roll the icing around the rolling 

pin, lift up and lay onto thf' wet cake 

board (a). 

four Use the icing smootherto finish 

off, going OVfr thf' board in a circular 

motion (b ). 

, 

five Holding tilt board in one hand, 

use the sharp knife to trim the f'XCe5S 

sugarpastf' all round, kef'ping the kniff' 

flush with the tdge ofthf' bo<Ird (e). 

six Allow to dry oVf'mighl. 



~0Nt~ 
""'portant 10 make your cake level before you start decorating, especially if you are adding tiers. 

• ~ul lS, use a small spirit level to che<k you've gOl it right rather than simply judging by eye. 

~ Wort out what height )'Our cake 

:::W iIld mar. it ready for trimming. 

with a ruler to t nsu re il will be 

~ hftght all round (a). 

two Trim the dome from the top of three Place the cake OIl a board and 

the cake using a sharp knife 10 make a spread with a generous layer of butter-

flat surface (b). <ream, then some jam if required. Gemty 

place the second half ofille cake on top, 

che<king il is straight (e). 

four Use the spiril le~1 to check that the 

cake is flat. If it slill needs levelling, add small 

amounts of sugarpaste icing (each about 

tile size of a small marble) under the cake to 

raise one side to the right leveL 



.. pplying two coats of icing to your cake will give a really smooth finish and provide the stability 

necessary for stacking tiers on top of each other. You cln use different flavoun for the under and 

top icing. For example, you can under ice a sponge caile in chocolate sugarpaste or marlipan like a 

fruitcake, if you wish . "gain, the flavour of your cake will guide you. 

~~ 
It's worth taking care over the under icing on your cake. The smoother the finish you can achieve at this 
stage, the eaSier it will be to add the top icing afterwards. 

Materials 

Cake 

Thin cake board the same size 

as the cake 

Pastry brush 

Aprkot glaze/seedless jam 

king sugar 

Sugarpaste (see below 

right fOf quantities) 

Rolling pin 

Icing smoother 

Sharp knife 

b 

one Brush the cake with the glaze or 

;am and set aside tal. 

.)~ -,. . , two Roll out the sugarpaste or 
marzipan about Smm (Ihr.in) thick and 

large enough to cover the cake. 

, " 

, 

y III tip ha I b 1 

mind,,, \, IItI h, 
PUI lome n ,bowl llhe 
'lli(rowdVe for liJCJt ) 
'(o"il W w II "le I the 

II Ie Jnd m,~el d r 
u ,>pre 1 

..... three Roll the king around the rolling 
pin, lih up and lay onto the cakt (b). 

four Smooth the top and sides of 
the cake with ~our hands and an icing 

smoother to press the king down onto the 
cake and form a cutting line (e). 

five Trim the excess icing around the 
bottom of the cake with the sharp knife. 

Allow to dr~ OYef night. 



I"f>~ 
~·vP ICing is added in the same way as the under icing, except that water is used instead of glaze, 

lo'Uurself plenty of time to ensure you get a perfect finish. 

• 

one Place tile under iced cake onto 

a board and brush with a linle water. 

Moisten the wOOle cake without making 

il100 weI. 

six Trim tile excess icing around the cake 

with Ihe sharp knife (b). 

seven Use a linle sugarpaste glue 
(waler and sugarpaste mixed wt'1I) or 

two Dust a work surface with icing royal icing 10 stick the cake onto an ked 

sugar, and knead the sugarpaste on it until cake board. 

smooth . 

three Roll out the icing Smm (lh6in) 

thiCk, large enough to (Over tile whole 

cake. 

four Using the rolling pin, lay the icing 

0Yt!1 the cake as before. 

five Smooth the top and the sides with 

your h~nds and an icing smoother (a). 

tip If yo II ,py~ny",bJbbl, 
01 qlil bet~ee nile two 

,f :"9. (die ully mseft l 
'- 'f" II... A'1OC h the air JUt. 

Qu.o.;J~. ~ 
.!'lese simple gUides to calculate the quantity of sugarpaste and 

"'i\iIfZloan you will need when under icing and top icing your cake. 

tip y\ are dn xp,;>fI,n ed 
dk 'Old''', yOu mdY plell' 

... v n. dt of Icing VI a mqle 
"red ,o,e Ihe II 119 Iliou d be 

.nder icing ca kes: lb utlmm '4101 thKK 

_dCclke 
'5<m '&m l<Xm 2km '~m '&m 3O<m )km 3S.Scm -" (6In) (7in) 'Sm' (9in) (lOin) (1 lin) 02in) (131n) (141n) 

_.1 

""'"', 'so, "'" "" Ik, l.2S1<9 15 kg 1.751<9 '" 25., _,f ". 110 ( lib (lit 00 (3lb (3lb (41b (Sib 
wgifJlolste 7,,, ,,,,,, I"", )," '''''' "'" ""'" ""'" "'" • "fta"ZIpan 

iOCcing cakes: 

5iaclCclke 
'5<m 18<m l<Xm ,""' 2&m 3O<m JSSan 

lJc;uidor ,~ nl (Tflj (8m) 
23cm (9in) 

(10m) (Illl) (lhl) 
33cm{l~ 

(14.flJ 
""",.1 

WOX 50g Illb Ikg llSkg{21b I.7Skg (31b l.8Skg (41b 21Skg(41b 2.S<lg (S., 3kg(61b -,' "" 
900g (lib) 

(21b 3ol) """ ""'" I- '''''' ""'I ''''' WOJIipdste 

'iW1vu'l"" 23 



. J' -... • .. , - ~~­- -,-

s~~ 

There are va rious ways you can assembl e the tiers on a cake, 

all of which indude the use of dowels . These are made of plast ic 

or wood and are specially designed to prevent each ti er from 

sinkin g into the one underneath . Here are the two methods 

I use for tiered designs . 

In this technique, which is also known as American Style Slacking, plastic cake making dowels are 

pushed into the cake direClly below where the next tier will go, enabling you to stack your tiers se<:urely. 

Materials for a three 

tiered cake 
One 15cm (6inl. one, 20cm (8in) and 

one, 25(m (lOin) under and top 

ic:td cake tier, tach mounted on a 

thin cake board the same size as 

the (ake 

Iced thick cake board (see page 10) 

Royal icing (see page 28) 

12 plastic dowels 

SmaJi hacksaw/ serrated knjfe 

Pendl 

Palette knife 

Scriber needle 

• 

one Spread a small aml)unt I)f royal 

ici ng ontl) the iced base board alld pla(e 

the largest tier (entrally I)ntl) the board. 

b 

three Insert a dl)wel intI) the (entre I)f 

this tier and makea maB l)n the dowel tl) 

shl)w the height I)f the cake. 

two Take a thin cake board, the sa~ size four Reml)ve the dlJWel and, using 

as the next tier, and place it (entrally I)n tl)P the hacksaw I)r knife, (Ut the dowel about 

I)f the bl)ttl)m tier. Using a miber needle, lmm (1/16in) abo~ the marked line (b ). 

scl)re the cake arl)und the board. This helps 
you tl) positil)n the dlJWels and tiers (al. 



d 

• 

five Cut a further six dowels exactly the seven Spread a small amount of royal 

same size using the wI dowel as a measure. king on the centre of the cake. Using both 

It's vtry important that all thE' dowels are hands, carefully plact the next tier on top, 

~_.kL ~~~_Ii •• a_b 
positioning the cake board (e). 

six Push a dowel into the centre of the 

cake, then insert six more in a circle around 
iI, stayill9 inside lhe ~Offd line (d ). 

eight If yotJ are making a IhrM' tiered 

(akt'. repeal1hese steps with the top tier 

using fi'lE! dowels this time. 



'B~ caJw." wat f,w.J., ~ 
Fresh flowers look slUnning 00 a (a~e. They can be pushed into poIysryrene blocks and stacked between cake 
tiers. I use this technique for the Champagne Bubbles wedding cake on page 36. 

Materials 

Three, under and top iced cake tiers, 

each mounted on a larger iced 

and ribboned Cilke board (see 

P<I9fS 20 ;mel 19) 

Two, Scm (lin) thick polystyrene 

blocks, toKh Hem (lin) smaller 

than the cake tier il will support 

12 plastic dowels 

~O(il 

Smatll\acksawl serrated knife 

Scriber fIffiIle 

• 

, 
one Place the largest polysryffllt 
block in the etOile oflhe bonom cake 

lier and SCOfe round it using the scnber 

needle /aJ. 

two Insert a dowel in the centre of the 

cake and maR it to show the height oflhe 

cake. RtmOYe the dowel and, using the 

hacksaw or knife, (ut it about lmm ('h.inJ 
above the markedlioe. 

three (ut a further six dowels to the 

eXoKt same sile using the (ut doW!! as a 

measure. It is very imporlam to ensure 

thill all the dowels art' Int same size 

(~steps four and fivt! on pages 24-25). 

b 

four Push a dowel down into the 

centre of the cake and insert another six in 

a cirde around it. inside the scored line. 

five Spread a little royal icing in the 

centre of t~ cake and stick the corre<t size 

polystyrene block on top (b). 

six To prepare the fresh roses for 

blocking, takt smalllfngths of truck 

florists wire and insert one in the end of 

each rose head (el. 



• 

-or .' ~ 

seven Carefully push the 

prepared roses into the polystyrene 

block (d). 

eight Anach the next tier and 

polystyrene block in the Sdme way, 

following steps one 10 seven (e). 

nine Spread more royal icing OYfr 

the polystyrene block and attach the 

top tier. 

tp.... u..... ~ 0" g""w t g. .t ~ 

'" "..,.. /Io< .. w. '" ..u ~ ""'P'w 
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Icing caft be used effectively to add that special finishing touch to your cake. Htre I explain 

a ftw of my fa vourite techniques. 

~~ 
I use royal icing to create all of the delicate sugar pipe work and as a sugar 
glue to stick cake tiers together. Once made, tile icing will last in an airtight 

container for up to seven days. You will only reqUire a small amount of royal 

iCing for each PfOjecl. 

Use I medium tgg white to 300g (IO~) sugar. Beat together in a mixing bowl until 

smooth and the icing forms peaks. If the (onsisten(y is a little dry, add a few drops of waler. 

one Fold somt grmeproof paper two Tau the right·hand (or~r and three Fold the Ieft·hand comer all 

the way around the cone to meet the 

other sldt. 

about 33cm (Bin) square in half 10 make fold around your hand to make a {one. 

a triangle and place on a table with tilt 

poin! facing you. 

four Secure ~ur piping bag by folding five Cut offlhe tip aboullcm (lhin) 

Ovtf the {orner to the Inside. from the end, and slip on ~ur piping nOllle. 

tip \ l 
fr h 

Win 
F 

IW I 
A , I 



, .. -, USI , piped along Ihe line where the cake meets Ihe cake board_ You can also pipe 
l(j It _ ' JP uf a cake, as I did on lhe Candy Stripes design on page 118. 

one Hold the piping bag at a 6()0 angle to your cake, 
the oonIe justtOtKhing the icing. 

two Make a pearl of icing, and me off the pressure as 

you mfM! the piping bag to the righlto makea lall. Pipe 

the next pearl over the tall of the previous pearl to make 
a continuous line. 

three Continue all round the cake in this way, 
joining the last pearl neatly 10 the first one. 

~ ~ O>v coJw." IJ.hIi ~ 
,lead of a snail trail you mighl choose to use a satin ribOOn. This can often be a nice 

wily )f incorporating colour on a simply iced cake. 

one Cut your ribbon two With a little royal 
just longer than the king, Slid: one tnd of the 

circumffrence of tile cake. ribbon to the cake, apply 
Wrap it round the base. more king to the upper 

side and stick the other 
end of the ribbon down 
on top. 

'1;;. ~ '" IIoc.d 
one PultOe board onto three Wind the ribbon 
a turntable and run aU all the way round the 

round the ed~ with an edqt, sticking it down as 
adhesi¥e stick. you go. 

two WitOOutcutting four When you get 
the ribbon from the roll, back to the end, cut the 

stick the end to the board. ribbon, leaVIng extra to 

stick it down on top. 





..... 'NS, ar. iI fnourite ilny·time treat for kids, big ilnd littl.! The, iI'f 50 limple to cr.ate, 

.......... t. hh and (001 in minutH.1 often make more miIture than I "fed to for iI hug. (ake 

, ~. some sneaky cupcakes for tea. Mini cak.s take a littl' longer, but (an be a real 

... r.: ........ They're perfect for a very special occasion. 

? .. pcaJuo. 
'e<; Pt on pages 14-17 (exce:n for the fruit cake) work perfectly as cupcakes, especially 
,n fudge cake and carrot cake which are both very moist cakes. You will get around 

"",",,-,; I'om an 18cm (7in) round re<ipe. 

n Wls 

_eNS 
~ ... _(~page 18) 

_ .. ...... CMfll0 16OOC/m- FI 

aJ ... llfto a muffin lin with muffin 

)lOUr cake mixture using your 

~ from pages 14- 17. Fill each 
i:J!5t aut two-thirds full. Bake 

:
::: .. mIlO minutes unlil they 

monlouch. 

~ ... oe ltM 10 (001 for a few minutes 
___ onto a cooling rack . 

.... SS_",ddl btJtlercream over each .. ~ 
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~miJ.J,~ 
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You can make mini cakes either with individual mini 

cake trays Of by baking a slab cake about Scm (2In) 
deep and cutting 001 rounds with a Scm (lin) pastry 
CUller. (This method leaves plemy 01 leftover cake 10 
sample!) Individual trays are best for ensuring yoor 

mini cakes are all the same size and height 

Any of the recipes 00 pages 14-17 are suitable 

for mini cakes. Grease the individual trays well and 
fill each one about iVv'O-thirds. You will get 25 mini 
cakes from a 30cm (12,0) square lin recipe. 

Iced mini cakes really do look special. They are iced in the same way as a larger cake but only 
need a single coat. Festive mini cakes can be under iced with marzipan. 

Materials 

5ugarpaste, 2.Skg (Sib Bol) for 

25 mini cakes 

Apricot glaze or seedless jam 

Rolling pin 

1Ong_''''' 

one When the cakes all.' (ooled, (Ill 
each one in hillf and fill with buntrUeam 
and jam as required (stt page 18). 

two 8Mh l'ac:h mini cake with apricot 

glaze or jam. 

three Roll oot the icing about 

Smm (Jll6in) thick and WI a 14<:m (SY.!in) 

square forl.'.Kh cake. 

• 
four Place a square over each cake 

and smooth down with your hands and 

an king smoother. Trim tile excess with 

a sharp knife and set on a tray lined 

with greaseproof paper (al. 

five Allow the mini cakes to harden 

fOf a couple of houfS. Cut a length of satin 

ribbon to fit around each cake and attach 

with a little royal king (see page 29) (bl. 
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si,o a wonderful romantic wedding cake that's traditional in shape, 

O1ntemporary in design. The lines of piped bubbles are easy to 

" and the lustre finISh provides an elegant touch. fresh flowers 

i! a popular alternative to sugar flowers as they are eaSily matched 

bride's floral theme. Dreamy pink roses set between each tier give 

a.e extra height and transform it into a beautiful centrepiece. 

_w .. ~' Pln prick amount of 

",..fIOd colouring to your royal 

atII'TIlt a fight shade of ivory 
_ .. ,.", ~k,. 

two Make two piping b.1gs to 

hold your lOyal icing and add the 

1I1l1.S and noJ nou les (M't' page 

28). Using the noJ IlOlZle, snail trail 

around the bonom of each cake 

(see page 29)(0 ). 

Materials 

One, lScm (6ill ), one, 

20cm (8in) and one, 

lScm (10m) round ivory 

Iced cake, each set onto a 

round ivory iced and 

ribboned cake board, 
3cm (l in) largE'r than the 

cake (set pages 14-17) 

~, 3S5cm (14m) round 

lVOf)' ked and ribboned 

cake board 

(ream food colouring 

While royal icing 

(see page 18) 

Snowflake lustre 
One. 1Ocm (4in)andone, 

1 Scm (6in) round. 2in 

deep polystyrene block 

About]O largE' roses 

Equipment 

No.3 and No.I.S ici ng 

nozzles 

Nine plastic dowels 

florists wire 

Small paintbrush 

37 
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tip 

three Using tile 1'10.1.5 piping bag.pipe lilt first line of five CO'mtadl caktwith line-sof dots in this way arK! 

tiny dots of king onto the side of one eX the cakts. St,utjust set aside 10 dry. Then apply snowflake lustre 10 the sugar 

al>ovi! the snail trail and finish two-thirds of the way up (b). bubble'S with a small dry dusting brush (d ). 

four Add five or six more lines of dots, spacing them six Assemble the tiNS following the inslrtlctions for 

equally ilnd varying the length of each one to milkea blocking cakes WIth fresh nowtrs on page 26, inserting 

delkale pilltem. SlOP and dab down the sugar peaks the polystyrene blocks between (Mllers. 

WIth a Wl'1 brush beforeddding some mort (e). 

tip 



seven Cui offlt.e rose htadsand gt'fltly instrl 

a Itonglh of Ihick wirt inlo tach f1owt'r so you can 

push il inlO Iht polYSlyrtnt block (e). 

~g.d..,...M. 

"" .... asiNt to...J.. to. "" 

.... !o- ,..of,. ~ 'f''''' 
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~ wJL ~ (J.>I.< ~ 
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~u bubbles will add an elegant touch to any cake, whatever its size, 

..... _er (olour! If your scheme is pink and you fancy somtlthing a little brighter 

..... (i'lbration, why not go all the way and design your (ake to match? It 

...... a gorgeous pink dream. 

~~ 
You (an simply push fresh 
flowers into the top of me Ulke 
instead of di~ing them 
~Illhe tiers. Here, red 
loses contrast beautiful~ with 
the shade of pink dlosen for the 
cake, and a matching ribbon 
bow nailing across the cake 
adds a stunning finaltooch 
IOlhisdesign 

tip 





MId one, 
:"""-.dwtllt(' 

~:medand 
:!I! iI Jl5cm (l2in) 

__ ribboned 

is<< pages 

•• giass plate 
__ ... ,lOg (Soz) 

"",,,,,,,,,,page 18) 

... tiIIrt. spruce 
_...,., food 

" b for the 

___ t 

CJ3!J or template 

"4 ==_4flDI runer, 

) 

~ 14mm (1hlo) 

~ p'~n) 

--.._ ilIl iOOg noules 

llIf I1D9 ooule 
__ pills 

* 
-pod 

:::, ."' ..... mal 
>oj.,..-gflO' 

m.. or neala,e 
::.._ of <ani 

........ l<-9aug. 

This Butterfly Cake is one of my earliest designs. It was inspired by the 

book Brambly Hedge Summer Story. This tale, about the wedding of two 

small field mice, really (aptured my imagination asa (hild. Whenever 

I think of it now, it brings back happy memories of summer days, 

picnics, country fetes and weddings. The (ake is decorated with swags 

of small sugar flowers and fluttering sugar butterflies, Simply summer! 

• 

one Divide the while flowerpaste into three 

balls and mix with the food (olouring 10 make 

light pink, soft pink and soft lilM, adding a tiny 

amount of (010ulin910 each one. Roll out the 

balls aboutlmm (I/J6in) thick on a large board 

so that you have a colour palenI' in front of you. 

Dust them with snowflake lustre to make the icing 

shimmer and place the king under the stay fresh 

mat to prevent it drying out (al . 

b 

two Cut out the flowers using the two different 

size daisy (utters and the blossom eje<tor CUller. 

(u125 of each mlourwith tach type of cotter, 

making a total of225 f1owtrs. Whtn using tht 

blossom t;tctor coltel', form the flower by tjtcting 

onto the foam pad (b). 

43 
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• 

three Place the Howers on a foam pad six Measure the circumference 

and. using the small rnd of the bone tool, of each cake tiN and (ut a length of 
smootlt ('ach petal towards the (I'ntre until greaseproof paper to go ,ourKI it. 

the tip curls up (el. Fold the length for the top tier into four 

four Now cut out 15 butterflies from 

Ihe same icing, five in each colour. Take 

nine of the buUtrflies and sllape using the 

folded piece of card (d ). 

five (ut six lengths of wire, dip them 

in water and 91.'ntly push them into the 

etnue of the other six butterflies. Shape 

them With the folded card as before (e). 

seClionsand the length for 1~ base lier 
into six sections. Wrap them around the 

cakes, securing them with a pin. Mark each 

fold in the paper with a S(riber needle or 

pin, positioning your marks aboul1.Scrn 

down from the lOp of the cake (f). 

tiD 

~ip 



, h 

I - -
seven Remove the paper. Pin one end of the nine Using the same piping ~g, pipe the (entre of 

necklace to one of tile marks on the cake. Draw the each flower. Use a small brush and some water to dab 

necklace up to the neKl mark to create a swag about down the icing peaks when you complete each swag (I). 

250n (lin) from tile base of the cake. Hold tile 

ntdldce in place with a pin then, using a scriber ten Mixa small amount of spruce green food 

Mtdle Of pin, score the side of the cake following the colouring with some royal icing, and add a tiny amount 

lint of the necklace. (ontinue around the cake and of melon yellow to create a fresher shade of green. Fill 

rrpeat on the other tier ready for adding the flowers (g). a piping bag with this icing and the leaf nozzle. Pipe 

leaves on both sides of the flowm on each swag 0). 

eig ht Make two piping bags, fill with royal icing 

MId add the iCing nozzles (see page 28). Using the noJ 

oozzIe. snail trail around the bonom of each cake (see 

pq 29). Use the 00.2 /lOuie to fix the flowers to the 

w.. Amngt them in alternate shapes and colOtJrs 

.-..g tnt lines marked on the cake (h). 



• 
eleven Using the white royal icing with twelve Push two small stamens about 

the no.2 nozzle, pipe the body down the lcm (" l in) long into the top of the butterfly 

{entre of each butterfly and leave to dry {k). body for the antennae. When dry, stick each 
bunerfly on to the side of the cake using a 

linle royal icing (I). 

tip • 

• I 

m 

thirteen Push the butterflies on 

wires into the top of the cake and add a 
couple of extra flowers <lrOtJnd 11M! base 

ofthE' wires (m). 



'Jlf-JV V'-'\.IV • •• 

"en Ind butterflies malee thl! ptrftct deeoration for 

t.pped with buttercrtam. You can add as many toppers 

., ... ~nt, or enn create your own beautiful butterfly bir, 

='" ... , lug, butlerfly (utters. 

'-r ea1im.e-~ 
Makt~r {ujXales aoo bunerCTt'tlm asexplarned on pages 18¥1d 
30. CM!!he lop of tach cupcakt with buneroeam, smooIlung It with 
a kmfe befofe pushirlg your d«:cratioos genrty 1'110 the Si.lfcKt I USoed 
Ihfl't flowM and a oouer1Iy on milW.'. but you {an vary 1M. 

tip ( Jpc,kf'S,re 
Ided • rt 'Q 

onpwjechme 
forthe ~r 1 1m lle 
pink and ITJauve fl lw 

I ~Jtt n,e WI k 
~ 1 Y Jlffe'e 11 ~ 1 

, n " 





feathers in my cake designs. They are such a fun 

to use, and make a huge impact. Here I combine feathers 

polka dots in soft pastel shades to create a stylish design for 

•. ;::::.ILiJ or other ,elebration cake. The polka dots are easy to make 

= ,:::;""" d sugarpaste. What a wonderful way to let someone know 

.-:.~ '''tty about them! 

b 

rile sugarpaste Into five and mix two Rollout each icing colour on a large board 
.. coIourings \0 makt a yellow, blue. about 2mm (1!l6in) thick and arrange thm into 

.~:;'OIfId grten ball. Only w a liny amount it (olour palette. Oust each colour with snowflakt 
:t; .,; it 001e tooeateeadl pastef shade (al. lust,!, to make the king shimmer (bl. 

Materials 

DIw, lScm (6in)andone, 

2Scm (lOin) round white 

iced cake. stacked alld set 
on10 it 38<m (lSio) round 

iced and ribboned cake 
board (~pages 14- 25) 

White sugarpaSle, 

lSOg (90z) 

Mini grffil, baby blue. pink. 

melon and grape violet 

food colouring 

Snow1lakl'luwe 

~athm 

Equipment 

No.1 icing nozzle 
White RorislS tape 

Small paintbrush 
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I, 

f 

• 

d 

three (Ul out tht polh dots using the 

wide end of your 00.3 nozzle (e). 

four RemovE.' the dOls from the llOllIe, 

by blowing through the other end (d ). 

five Make a piping bag, fill with royal 

king and add the noJ noule (see page 

28), Snail trail around the bottom of each 

cake tier (see page 19). 

six Arrange the polka dots randomly 

across tile cake, adding one coloof at a 
time to ensure you use an equal number 

of each shade. Dab a little water onto 

the back of each !KI'ka dot with the 

IMintbfUsh first (eJ. 

tip 



seven Wrap the ends of your feathers tightly 

together with white florists tape, (~ring about 

Bern (lin) with tape. Slowly and carefully push the 

taped end into the centre of the top tier of the cake. 

To prevent the icing cracking. use a skewer to make 

a small hole first (f). 

If- """ ''''I'' 
IF" ooJu f<> ..... 

G< ~ f4ih, 0'\,. 

OCC<l6l_~~ 

~~~"41' 

- ~pot.,.... 

~ pot. It.. g.. ~ 
~ooJu~ 

¥~'~~G< 

!-~~ 
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If )'OIJ're rrally prrsstd for lilT\(', Simply lie a ribbon baN 
alOUnd a plam ic:td ml1'II Ult ThIS maltS i stylish IfISiaJlI 

tmbeIliStment olfId t~ perl«l (onlra~ 10 lilt polk.! dol: 
Cd1es, ~ially if)OO choost nbboo In matching p.)S1t'1 
~ to (onUI'IUe lilt colour thm1e_ 

V''-'lAJ ••• 

Mini cakes art brilliant in cUlting 

the fssen" of a design in a fun and 

stylish way. They make fabulous gifts 

or favours for guests to take home from 

a part,. They look so pretty displayed 

together on II stand .rtable, ready 

to be handed around later. See pages 

32- 13 for how to make and ic. mini 

UliltS. and the recipes on pages 14-1 7. 

tf"",~~ 
A dear ~t.Jt1Otl box IS an mellen! wI! to sIIow 0-
)W' ake d«OI'atmg skills and ma~ a speOaI tinlShlng 
touc.h fof " Pclfty gift Of faYOUl'. Yru (an pop a delICious 
n'IIl'lI cai;r inSide and lit on an Of9¥1la nbbon 10 ensu~ 
)'00 (an suR iIi'TUft the box~ preuy COOteflll 
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designs tend to be qui te pink and gi rl y, so I thought I'd better put 

In for the boys! The sugar buttons and gorgeous pat{hwork teddy 

this {ake are fun and easy to make. The piped 'stit{hing' on the 

dy pat{h gives an authent i{ handmade look. This theme mntinu .. 

und the side of the {Oke with blue sugar buttons piped to look as 

ugh they are sewn on, too. Scattered blue sugar stars com plete 

s eff"tive yet simple design. 

one Make a piping bag. add some royal icing four Roll out half of the pale blue icing aboot 
... ~ no.3 noul!', ilnd snail trail around the base lmm (l/l6in) thick. Piaet tile <ard teddy on lOp and 

•• cake (see page 18). cut out the shape with a wrp knife. [).lb a small 

amour\! of water onlO the back of the bear with a 

two Mix up 200g (80z) sugarpaste with a tiny paintbrush and place it in thl' (fIltre of the cake (a). 

_nl of baby blue food (olouring to make il a 

_ blue shade. Wrap in dingfilm and set aside. 

th ree Trace the teddy bear template on page 

040010 tracing paper. Transfer the image onto a 

_ piece of card and (ul1his out. 

• 

Materials 

One. Bern (13in) round 

white iced cake, set 00\0 

a 38<m (15in) round. 

white, iced and ribboned 

cake board (see 

pages 14-23) 

White sugarp.aste, 

lS09 (90z) 

Flowerp.aste, 50g ( l ~oz) 

Royal icing (see p.age 28) 

Baby blue and brown 

food (olouring 

Equipment 

Small star cutter, 

lQmm (~in) 

Small circle cutters for 

buttons. two sizes 

No.3 and No.1 icing nozzles 

Rolling pin 

Scriber needle 

Small paintbrush 
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b 

d 

five Tracf the teddy bear's details (paW5, feet, nose and 

fars) and transfer them onto <ard as beforf. Cut out thesf 

shapes. Takfa small amoum of thf IffrOYer pall' blUf icing 

and mix in a little more food colouring to tum it a darker 

shade of blue. Roll out the ici f'lg about 2mm ('twin) thi<k 

and cut out the shapes. Stid thfm onto the teddy bear 

using a little water (b). 

, 

rp lral Ihe 'ed 
a 101 Jr 
Ihd r.1 S 

I nle keHe ,h 
lUI<r Ih 'he (I«' J b ~ 

seven Halffill a pipif'lg bag with white royal king and 

the no.1 nozzle (~pigf 28). Pipe thl! stitches following 

thl! marked lintS. Dab any icing peaks that form with a wet 

paintbrush (d). 

eight Mix a tiny amount of whitf sugarpastf with 

brown food colouring for thf fyes, nose and mouth. Mak!! 

Ihref tiny balls for Ihf fyes and nose, and a sausage shape 

six Using a scriber needle or a pin, score lines onto the for thf mouth. Attach to the tfddywith a little watfr. 

teddy bear's body where you want till! stitches to be piped (e). 



• 

nine Combine t~e nOWfrpaste with the remaining SOg 

(1~Ol) of sugarpasle, and divide into two balls. Mix with 

baby blue food colouring 10 match the two shades of blue on 

the leddy. Rollout about J-4mm (l/&in) thick. Cut oul the 

buttons with cirde <oilers. Position a smaller circle cutter 
owr each button and press lightly to indent the button detail. 

Man: the (entre of each bunon with the scriber nffifle to 

make the thread holes (e). 

f 

, 
ten Pipe a little icing onto the back of ea<h butlon 

using the no.l noultand stick ilto the side of the 

cake. SpaCE' the buttons e'lfnly apan (f), 

eleven Pipe the slilchesonio the buttons using the 

no.l AOlZle. Dabany icing peaks with a little water (g). 

twelve Roll out the fest of the pale blue 

sugarpaste, cut out some stars and Slick 10 the cake 

with a dab of water. 

, 





_ cakes are popular with brides who want a traditional wedding 

with.n unusu.1 twist. The little cakes can be displ.yed in. 

....... tlon.1 wedding cake shape on. tiered cake stand, or individu.lly 

ed next to each guest's place. You can send one to someone 

-=--.0 "n't be with you on the day, I decorated my mini cakes with 

;;':M!<lspngs of lavender .nd yellow sugar hearts, .nd used a larger 

f for the top tier. 

one Wrap silver ribbon around the ba~ 

.each mini cake and the lScm (Gin) cake 

.. the lOp lier, securing with royal icing 

st! page 29) (a). 

two Mix half of the royal king 

with spruce green food colouring am! 

the other half with grape violet food 
colouring to make the piping (oloors for 

the lavender. Add only a tiny amount of 
colour at a time (b). 

Materials 
One, Hem (6ill) round 

white iced cake set onto 

an 20cm (Bin) iced and 

ribboned cake board 

(see pages 14-23) 

One, 2Scm (lOin), one 

30<m (12in) and one, 

35.5crn (l4in) iced and 

ribboned (ake board 

(~page 29) 

24 white ked mini CAkes 

(set .. ", 321 
White sugarpaste, lOOg 

(l~) pel mini cake 

Royal king (see page 28) 

Grape violet, spruce green 
and melon yellow 

food colouring 

10mm (\IIi n) silver 

satin ribbon 

Equipment 

Small heart plunger cutter 

No. l .S icing noule 

Small leaf icing noule 

Flower foam pad 

Stay fr6h plastic mat 

Bone tool 

Scriber needle or pin 

Small roUirH} pin 

Small paintbrush 

12 white plastic cake pillars 
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three U~ngawiberneedleorpin, 
SCOfe 6-8 vertical lines around the ~des 

of a mini cakt. MaB: IIalfthe cakes in 

this way (e). 

four Filiapipingbag(seepage28) 

with the gretn icing and the small leaf 

noule, and pipe stems and leaves onto 

the side of the mini cakes, following 

the marked lines. 

five Fill another piping bag with the 

grape violet king and the- 00.1.5 nonie, 

and pipe a lille oflaW!nder above tach 

stem. Then pipt small horilontallines 

outwards from the central line for the 

lavender seeds (d). 

six Mix a tiny amount of melon yellow 

food coloorjng with the sugarpaste. Roll 

out about lmm (l/l6in)thiO: and dust 

with ~akt lustre. Cut 16 hearts for 

each cake u~og tht plungtl'cutter. Stick 

them randomly onto the! remaining cakes 

with a Hurt water Ie). 

seven Oe<orate the top tier with 

I. fintSof piped lavender, followir19 

steps three to fiYf. 

eight Display your mini (am 

on the ked and ribboned boards 

on a stand. Stack the tifrs u~og cake 

piUa~. Arrange ten cakes and fiYf pilla~ 

on the base lier, followed by eight cakes 

and four pillars, ~x cakes and three pillars. 

and, finally, the top tiff. 

tip 
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• '" prefer somelhing a little leu formal, make cupcakes 

-.stud of mini cahs and decorate them with single large yellow 

.. ers and piped lavender. If you are making the cakes for a 

,7 I" they will look stunning presented in clear gift bOlles. 

~~ 
a we fIo'M't'paste With some melon yellow 
wring. roll 0U11- 2mm (1h-.in) tfliCk. cut out 

>- ,,,,,,'.tIS and place them in a supe!'market apple 
"' 'lIrn tilt right shape. Allow to dry O'o'l'fnight. 
• Pt almle of tfle lO'Ial icing used for the 

... ~ iii the middle of the flower. Odb down 
:ltJ<5 With watef. 

't- '''''''''''''IF' ~'I""'" !ooR. .,.t.& 'f"'"t Ig- """t ,J.." ~ 
..... 04 'IN s* g."... wiJI,. ~..u.... 

Materials 

Flowerpitste, 50g (l ~oz) 

Melon ~lIow food (olollring 

Blossom nower (utter 

Piping bag with grape violet 

icing and it no, 1.5 noule 

(Sef page 62, step five) 





l 
::;;en was searching for my perfect wedding dress, I found a 

• 

derful creation that inspired me to make this cake. The skirt 

s ,ompletely ,overed in ruffles and the top had beautifull"e 

broidery. I think the square cake tiers balan,e out the round ruffles 

gi\'e the design stature, making this pure cake couture! 

one Assemble the four tiers of your cake 

using dowels as explained on page 24, then 

wrap ivory ribbon around thE' base of each 

lier and SKUff' it as explaintd on page 29. 

two Mix the fIowerpaste and sugar paste 

and roll out around lmm (1h6in) th ick. 

three (ul out a series of ci rcles, using the 

three size cuners. Gather up the rest of the 

icing and wrap in chngfi lm. Dust the circles 

wi th snowflake lustre (a) . 

tip 

Materials 
~, Bern (Sin ), one, 18cm 

(7inl, one, 2&m (11in) 

and one, 355cm (14in) 

square ivory iced (ake 

(see pages 14- 23) 

One, 46<m (18in) iced and 

ribboned cake board 

Celebration sugarpaste, 

1S09 (Sal) 

Flowerpaste, 1S09 (SOl) 

Royal icing 

(see page 28) 

Soowflake lustre 

2Smm (1 in) iYO~ 

satin ribbon 

Diallldntes (optional) 

Equipment 

One, 20mm (~ in) , onE', 

4Smm (llAin) and 

onE', 6Smm (2Y.dn) 

circlE' (ullE'r 

Small blossom plunger 

culler 

No.1.5 icing noule 

Scriber needle 

Cocktail stick 

Stay fresh mat 

Small paintbrush 
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• 

four To makf the first ruffle, dust your seven Tract' the Hower template ten Decorate the centre of each 

board with icing sugar and place a large on page 134 onlO a small square of ruffle and piped flower with a diamantt', 

(ircle on top. Place the end of the cocktail greaseproof paper. Pin this 10 the top tier attaching it with royal icing, or pipe a 

stK:k OVt'rthe edgE' of the drdl" and roll it and score tile image onto the cake using sugar pearl instead. Dab down the icing 

back and forth fairly hard so that the icing a scriber needle or pin. Cover the top tier, peaks with a little water afterwards. 

be9ins to ruffle up. Work your way dround and the sides of the third tier with a scored 

the whole circle in this way, then repeat flower pattern (d). 

with a circle in each of the other sizes (b). 

eight Put royal icing into a piping 

five Stick tile small~t circit in the bag (see page 18) with the no.1.5 nozzit. 

centre of the middle size ci rcle with a dab Pipe over the marked pattern. When you 

of water, then stick this in tM centre of complete each flower, dab down the 

the large circle to form a rosette. Wet the pt'ak5 with a wet paintbrush (e ). 

back of the rosette and carefully place it 

onto the side of the cake (e). nine Roll out some of the icing left 

over from the ruffles, dust with snowflake 

six Make enough ruffles to cover thl:> lustre and cut out some flowers with the 

sides of the second and fourth tiers of the blossom cutter. Stick them between the 

cake in this way. piped flowers with a little waler. 
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If,.. willnt to gin your d.slgn .ven more flu-fru. (oYer your entire 

akl in ruffles. The tffect will b, 5tnsillttonal, whatever sizt or 

skip. (ak. you choose, Ind ruHles work well with any (ombinilltion 

., tieu. H", I created ill two-ti.r design using one, 13cm (Sin) ilnd 

.t. Hem (9in) square cake. 

• 

. .1 
• .. ~ 

tip w a 
auu Gnu otto 

Ie cup kel led VI II 
Cllw Ie bune-crr am 

~~ 
Delole ruffles make the ultlfNtt' 
decomion lor cupcakes topped WIth 
buttefCream. To (/fate thtse linle 1oveIie5, 

ba~ arid ke a selles of cupcakes (see 
paIJeS 30-31), create ~r ruffles as before 
and seld one dU'e<Uy onto taCh cakt. Roish 
off WIth it smalJ wgar pe.l~ Of diamame. 

• • , 
• 

; I . ~ 
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Materials 

~ 25crn (lOin) white 

ic:rd cake set ontoa Bern 
: 13in) white iced and 

ribboned cake board 

(stt' pages 14-23) 

Rowtrpaste, 25g (102) 

~I icing (see page 28) 

Snowflake lustre 

White edible glitter 

IOmm (Ylin) and 2Smm 

(lin) white satin ribbon 

Equipment 

Grde curter, 14<m (SYlin) 

PME holly plunger wtter 

Ho.1.5 icing nome 

Small roll ing pin 

Rower foam pad 

5tay fresh plastic mat 

Bone tool 

I love Christmas time and 1 adore Christmas cake. This sparkling 

number is a real delight and is so simple to make. Keeping the whole 

cake white reminds me of a blanket of glistening snow on Christmas 

morning. You can add colour if you prefer, with red berries or a 

burgundy ribbon. The result will be just as gorgeous. 

• 

one lightly score a circle in two Roll out some of the 

the centre of the cake using the fl owerpaste about lmm (lh6in) 

ci rcle cutter (a). thick, and bMh with a li tt le 
snowflake lustre 10 make it 

shimmer. 

tip • 
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, 

three (ut out enough hotly leaves to fit around 

the marked cirde on the (ake. Pl.Ke them on the 

f~m pad and use the plunger al1ached 10 the holly 
(utter to add veins to ('CKh leaf (b), 

four Use the bone 100110 feather the edges of 

each holly leaf, then sel1hem aside to dry (e). 

, 
five Shape some small balls offlo~pasle for the bemts. 

brush with a hull' water and roll in while glitter. Leave to dry (d). 



• 

I 

'14 "'~,; ... ~ '" ""'f&" """"",..4 wilt 

I" ,I, IIl\' ""f""-1l""'., ...... 1F'" - ~ ..... 

six Arrange the hoUy leaves and berries on the 

cake in a garland shape, lIsing the scored drde as a guide. 

Slick filch one down with a dab of royal king using a 

piping bag with the no. 1 ,5 nozzle (s~ ~ge 28) (e) . 

seven Make a small bowwitha 

length of the narrow ribbon and stick at 

the base of the garland wi th a lit tle royal 

icing. Wrap the widt'r ribbon around the 

base of the (ake (SI't' page 29). 

eight Pipe a series of sugar snow­
flakes randomly over tile cake using the 

piping bag al'ld n0.1 .S noule. Dab down 

thE' icing peaks with a little water (f). 



i fruit ClkeS dfCorattd with gold holly Itaves and rtd btrries 

IIldd I sptcill touch wh.n you',t having I small gathering at 

o.ristmas, especially If you pop th,m In presentation bOlles and 

"" ont to each of your guests. I edgtd my mini cakes with a 

rgundy ribbon fo, In extra festive fttl. 

Ut)'OOr mini cakes following the traditional fruit cake redpe 
• page 16, and further advice on page ]2. (oat each cake with 
fnI: marzipan, then ivory king. Oe<orate with I'Iolly berries shaped 
'-" bright red flowerpaste and gold painted holly Itaves. 

tip 





~"ps a little less ornate than some of the other des igns in the book. 

wtamly sweet and simple! I would guess that everybody loves 

olate and this cake really does suit any age or occasion, I've used 

~!. chocolate, but the design would work just as well (some might 

betted) with milk or dark chocolate curls and roses. Be careful to 

~ .. enough curls to use on the cake! 

one Place the 2Scm (lOin) sponge cake onto three Spread bunercream part way round 

ad cake board or glass pialI'. Measure the the side oftht cake and stick chocolate (uris to 

-~te curls and make sure that the ca.e is it. Repeat around the ret of the cake, spreading 
._ Ian (\1ln) YKlrter.1f nKtssary, cuI your (;Ike it little bulleraeam at it tllne to ensure it doesn't 

at nght size (stt levelling cakes on page 21 ). dry out brfore you get to it (bJ. 

two Smooth vanilla buul'I' (ream over the 

of the u ke With the sp.11ul.! (al. 

Materials 
One, lScm (6in).lnd one, 

2Scm (lOin) round, 

btl It erc rea m-filled. 

un-ked cake 

(see pages 14-21) 

Bem (Bin) Ivory iced cake 

board or glass plate 

lScm (6in) thin board 

Rve plastic dowels 

Vanilla bulttr(ream 

1",_'8) 
Chocolate (uris, two 

/00g (lIb 8' ,"!"<is 
White dIocoiate (ocoform 

2Smm (lin) ivory 

satin ribbon 

Equipment 

Spatula 
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1M cu use chocolate curb and roses to decorilt' any (Ike. whether 

it J.I round. squar •••• or hurt-shaped on. lilee this stunning design. 

Frelh pink roses provide a touch of romance and (ontrast beautifully 

with the white chocolate (uris on the p.,f,ct Valentine's (ake. 

To creale ttMs delicious 
d<Iogn..lOan (&nJ squa. 
w was edged W11h ITIIlk 
chocolate curts and 
dtcoraled with both white 
alld milk chocolate roses. 
The board is iced With a 
chocolate sugarpaste Try 
filling this cake with a dart 
chocolate butler cream and a 
cherry compote for a per(e<t 
bI.lck forest treat 



LA-'\.A/ ••• 

For stunning and absolutely delicious cupcakes, make some (hocolate flavoured 

cakes, and decorate fach one with a layer of piped (ho(olate butterueam followed 

by a single white chocolate rOSf. Place them in a beautiful lined box as the ultimate 

gift for someone who loves cho(olate . 

• 

one Make some chocolate Havoured two Put some chocolate buneraeam three Make a while chocolate fOSt. 

cupcakes followinglhe advice on page in a piping bag (see page 28) with a savoy each cupcake as explained 011 paQts81-] 

31 and the vanilla sponge recipe on page slar-shaped nozzle. Pipe the top of each and gently place in the cfntre of the ppec 
14. Make some cl'loc:olate buttercream as cupcake, starling on the outside and chocolate buttercream Ie). 

explained on page 18 (a). working round in a (ircle unli! you reach 

the centre (b ). 

, 







Materials 

One, IScm (6in) and one, 

Bcm (9in) round 

ivory iced cake (see 

pages 14- 23) 

One, 30.Scm (12in) ivory 

iced and ribboned cake 

board (set' page 29) 

Rowerpaste, ISOg (Sol) 

Royal icing (Set' page 28) 

Snowflake lustre 

2.5<m (lin) ivory satin 

ribbon 

Equipment 

Small flower cutters, thret' 

different lyJ)tS 

No.l.S king noule 

Flower foam pad 

Bone tool 

Stay fresh plastic mat 

Small paintbrush 

The elegant simplicity makes this one of my most enjoyable cakes. 

Shaping and attaching sugar flowers is the only technique involved, 

but it still takes quite a lot of time and concentration to complete 

this beautiful design. I've made the cake in lots of different colour 

combinations, but the white on white version remains a favourite . 

• 

one Assemble )'Our cake on the iced and 

ribboned board following the instructions on 

stacking cakes on page 24. Wrap ivory ribbon 

around the base of each tier (see page 29). 

two Roll out some white flowerpaste ah<lut 

lmm (1h6in) thick. Brush with a little snowflake 

lustre and place the icing under a stay fresh mat 

to prevent it drying oul. 

three (ut out an equal amount of flOwt'fS 

with each cutter, arOtJnd 400 in total. Place the 

flowers on the foam pad and form the pelals 

on each one by smoothing tilt icing from the 

OtJlSide towards the centre with the bone tool. 

Set the flowers aside to dry (a ). 
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• 
four Fill a piping bag with somt wnile 
royal king and the 00.1 .5 nozzle (~ page 

28). Pipe a small dot of royal icing onto the 

back of each Hower so you (an stick it to the 
cake. Starting in the middle of the top lier and 

working down, place the flowers ¥try dose 

together to (over the whole tiff (b ), 

, 

tip 

R t 
, 

five Stick the flowers to the bottom tier with 

royal icing as before, leaving a gap of 3-5cm 
(1-2in) between each one. Add a few flowers to 

the cake board as well (e). 

six Using the same king flOUle, pipe a small 
sugar pearl in the centre of each nowtr. Slopping 

tver'J few flowers to dab down any king peaks 
with a weI paintbrush (d). 



SiMple white sugar flowers make the 

,.rfeet decoration for (upcakes. You 

u n either ice your cupcakes in vanilla 

IMttercream and create a similar look 

t. the main cake, or (hoose a contrasting 

shade of buttercream, such as chocolate, 

•• make the flowers stand out. 

'-"'LI L"-'LA.I . • • 

ti P lUI fl)wer w I 
;t ,de rtel 

\tored in I airtight 
container. '} the sugar 
flowers In the bottom of 
the container then a layer of 
kitchen paper, then another 
layer of flowers, th n kitchen 
paper. unlil the box iuil. 

kt~ 
Make ~f cupcakes and Ke with 
buuen:ream as explained on 1Mge 
31. Cut and form your SUgdf flowers 
as explained in sleps two and three. 
Allow five or six flowers for each 
cupcake, leave lodry, thffi pu,h them 
gently infO the buttercrearn. Pipe a 
sugar pearl in the (t'Iltre of ea<h one 
with royal icing and the 1.5 nozzle, 

./ 





Materials 

One, 20cm (8in) square 

white iced cake, set onlo 
a 2S(m (lOin) iced and 

ribboned cake board 
(see pages 14- 23) 

White nowerpa~tt, 

JOOg l ID",,) 

White sugarpasle, 

lOOg 1701) 

Royal icing (set page 28) 

Cream food colouring 

Equipment 

No. I.S icing nozzle 

Scriber needle 

Pins 
Stay fresh plastic ITh'lt 

Sma ll paintbrush 

I presented this beautiful parcel cake to a friend on her birthday. 

Knowing how much she loves cake, I was sure it would be a success. 

Try this deceptively simple and fabulously flamboyant cake on your 

friends and watch them come flocking (or why not give yourself a 

pre"ie!). The beauty of this design is that it can be made in any 

shape or size. Simply wrap an icing bow around it and, 'ta·da: 

you have an instant gift! 

one Mix the flowerpastt and sugar paste 

together well. Add cream food colouring until 
it turns a soft ivory (olnur, adding nnly a tiny 
amount at a time. Roll nut the icing in a long 
thin shape about 1- 2mm (1h6in) thick. 

two (uta7.5x24cm (3x9Y1in)strip 
and dust with snowflake lustre. Remove 
the trimmings and wrap up in cl ing film 
to prevent them drying out (a). 
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b 

d 

three Find tllecl'lllre of one sidto oflhe cake and 

make a small pin prick at the base. Using the paintbrush, 

(over the un-lustre<! side oflhe icing strip with water. 

Apply to the side of the cake using tht pin prick as it 

markerforthe (entre. Gently ease the end of the icing 

strip underneath the cake with a small knife to givf 

Ille impression the ribbon is tied around thE' (ab', and 

smooth the other end down on the top (b). 

four Cut three more strips the same size and apply 

them 10 the other sides of the cake in the same way. 

Smooth the ends down carefully ovtr each other on Ille 
lOp of the cake in a neat and centred finish (e). 

, 

• 

five To make the bow, roll out two, 7.5 x 22.Scrn 

(3 x 9in) strips, two, 7.5 x 20cm (3 x 8in) strips and one, 

7.5 x 4cm (3 x lY.!in) strip from the trimmings set aside 

earlier. lustre all the strips and set under a plastic mat to 

prevent them drying out 

six Cut an upside down V shape in the end of each 

7,S x 22.Scm (3 x9in) strip to make a tassel end. Pinch 

the other ends together, dab water on the back usinglhe 

paintbrush, and arrange them in the centre of the cake 

with the tassel ends tumbling over the cornm of the cake 

and slightly gathered as shown (d). 

seven Take the two, 7.5 x 20cm (3. Sin) strips, fold 

each one in half and pinch the ends. Put them together 

to make a bow and wrap the smallest icing strip around 

the middle. Add a linle more water to the centre of the 

cake and arrange the bow on top, using piem of tissue 

paper to hold the icing in poSition while it dries (e), 



r p 

, 

f~_ 

eight To decorate the sides of the cake, Irace the 
paisley template on page 134 onto a small square of 

greaseproof paper. Fix the paper 10 the cake with a pin 

and score the image onto the cake using the scriber 

needle or a pin (f) . 

nine Fill a piping bdg with royal icing and the 

00.1.5 Aoule (see page 28). Pipe the design onlO the 

(ilke following the marked panern. Oab down any 
icing peaks with a littll' waler (g ). 

'14~ ,- ,.. :r3'~" 
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..... simple (upcahs decorated with pretty icing ribbons look gorgeous 

pMped together, and are ill fabulous variiltion on the more formal parc.1 

"" ... They will make wonderful gifts or party bag truts presented in 

Wi1'idual cellophane wraps tied with satin ribbon. 

,'.) "/"'.oJu 'B<>W-6-
# (/locolale flavour cupcakes to go with my ivOry bo'M tJe<au'>f' I think ivory and chocolate i)rown 
~us colour (omblnation. Make your wpcakes and decOlate them with (hlxolale butlffiTeam as 

....... on page 31. Make each 00w usirn] four, 2.5 x]{m (1 x 2~in) kiog strips and one small~strip, 
~,ned 10 Steps five 10 seven 00 the previOlrS pq. Add IIltm 10 your cupcake<. With a linlewdler. 

tip TOW\ <,n 

aInu t )If a, 
to the 'TlIxeJ wh te n 

S~1<li:vv 
If you don', have time 10 make a 
sugar bow tOl your cake, place a 
beautiful satin liboon around it 
and ~e in a bow. Instead of piping 
panerns O'Jef the caxe.led: oul for 
prenyembellishments that an be 
removed Just before the cake is (ut, 
like thisdeliate bunl.'l'fly. For mOle 
InspjratiOn, Stt pa!]e 130. 





For me, sunflowers are one of the most joyful flowers in nature, 

and I couldn't think of a better flower for decorating a wedding cake. 

wanted to combine the feel of re laxing, halcyon, summer days with 

a more traditional design. The flowers are made with a sunflower cutter 

and have piped icing centres. They are attached to the cake with royal 

icing and have piped leaves and stalks. The result is a stunning design 

for a magical occasion. 

• 

one Mixeggyellowand 

melon yellow food colouring wilh 

Ihe while f10werpasle 10 make 

SlJnflower yellow. Slarl wilh a small 

amounl of colouring and wort. more 

in to create the shade you need. Roll 

the icing out about lmm (1h~n) 

thick on a plastic board dusted wilh 

icing sugar. 

two (ut two flowers to make 

each sunflower using tile cutter. For 

this three-tiered cake you will need 

24 sunflowers, plus one more for the 

top of tile cake. Place each one on 

the foam pad and inerent tile petals 

usi ng the attached plunger (a). 

Materials 

One, lScm (6in), one 20cm 

(Sin) and one, 2Scm 

(lOin) double depth 

round white ked cake, 

stacked and set onto a 

3Scm (15in) iced and 

ribboned board (see 

pages 14-29) 

Wllile f1owerpaste, 

4\0g (lIbl 

Royal icing (see page 28) 

Spruce green, melon 

yellow, egg yellow 

and dark brown 

food colooring 

10mm (¥lin) white 

salin ribbon 

Equipment 

Sunflower plunger cutter, 

70mm (2¥oin) 

NO.4 and No.43 icing 

noules 

Scriber needle Of a pin 

Bone tool 

Rower foam pad 

Green florists tape 

Thick gage green wire 

Thin gage green wire 

Small paintbrush 
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b , 

three Smooth the end of mh pttal toward the four Mix up some royal icing with dark brown 

(tnlre of the fIowtt on Int foam pad with the bone food colouring. Fill a PIping b.Jg with the no.4] 

1001. Pla<e a flower on a dusted plastiC tray, dab a /'lOUIe and the brown icing (see page 28). Pipe the 

little walti' In the (entre and place a >tCond flower centre of each flower with linle peaked dots (c). 

on top so IMllhe petals below rM!.lin visible. 

Repeal with allttle sunflowm, but 00 one of them, 

place some thick florists wire between the two 

laYt!rs of petals. This will be the fIowtr for the lop 

tier. Set all the flowers aside 10 dry (b), 

five MIX a small amount offlowtrpaste with 

some spruce green food colouring (add a tiny 

amount of melon yellow for a slightly brighter 

green). Trace the ~aflemplale on pigI.' 134. Roll 
out the icing and (Ill OUI two leaves for the lOp 

sunflower using the template and a sharp knife. 

On the foam pad. curl the rdges of the ream with 

the bone tool. 

tip 



• 

f 

six Dip the end of some thin wire in water and nine Pipe along the scored lines on the cake. 

insert into the stalk of a leaf. Repea! with the other Pipe the outline of tile leaf and fill the centre. Use a 

leaf and set aside to dr~ (d). little water to dab the icing down and remove any 

visible piped lines (f) . 

seven Plan where your sunflowers will 

go before you stick any on the cake. Space them ten Add all the sunflowers to youfcake in this 

evenly around each tier. Put some royal icing in a way. Gently wind green florists tape around the 

piping bag (no nozzle needed), and stick the first stem of the wired sunflower for the lOp lier. Wark 

sunflower to the side oflhe top tier. Using your downwards, adding tile wired leaves on the way. 

scriber tool (or pin). score tlw! outline of the stem (arefully push this into the cake. To PfeYfnt the 

and two I~av~ onto the cake just below (e). iciog cracking. use a skewer to make a small hole 

first (9). 

eight Mix some royal king with some spruce 

green and melon yellow food <olouring. to make 

the same COIOUf as the leaves. Fill a piping bag 

with the icing and the nO.4 noule. 



You (an ueate a lighter, more informal design that's perfe(t for a girls' tea party 

by using a single tier (ake ud idng it in II different (olour, I (hose a simple daisy 

for this design, but you (ould use other flowers. (hoose a flat flower (for elample, 

a daisy, gerbera, or sunflower) that will sit easily on the side of the (ake, 

S"'4l'~ 
These sugar sunflowers lend themselves 
perfe(t~ to cupcakes, I (hose~amlla 
buttl'f(re~ icing to (ompit'lllt'Ot tilt 

~ht ytIIow tIower5. Male roor Stlntlowers 
fojlowir19 steps one to four as befOl'l' and 
leave to dry_ 8<lke )'OUI curx:akes and Sjlread 
wilh oottercream icing (see page 31). 
(a(eful~ place a flower on lop of each 
(l4lCake and put out fur everyooe to enJOY 

'D"4t,~ 
The fiower heads on the daiSY cake, oppoSite, are made io 
the same way as the sunflowefs. on~ with a siflgle laytf 
of peuls. I used ruby food (oloul'loglo create my dart. pink 
flowers and mixed the fIowerpaste with a II\IIe sugarpasle, 
(UI out the flowers and form the petal5 with the oonetool 
as explained in slep thret', Ihen set aside 10 dry. Follow 
steps seYffI to nine to de(OI'ate your (ake. Pipe the (ffilre 
of each flower with royal icing mllt'd with a tiny ill'l"IOU1t 
of ruby colourrng using a piping bag With a noJ nozzle. 

tip p r 
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Here is another colour scheme for the boys. I love the 

combination of blue, brown and cream, and the contrast 

between the square cake and the CIrcles works really well, too. 

This is one of my husband's favourite cake designs and, as you 

can imagine, he's seen a lot of cakes! 

• 

one Mix up wme blue kinglehover from 

covering the cake and cake board (see pages 

20-24) wilh WlTlf'water to make a paste with a 

royal icing consistency. Place in a piping bag with 

a IlOJ noule (see page 28). Snail trail around the 

edge of the cake as explained on page 29. 

two Divide the sugarpaste into two balls 

and mix one with a tiny amount of cream food 

colouring and the other with enough dark brown 

iood colouring to make a chocolate colour. Rotl 

each one out about 2mm (1/161n) thick (a ). 

Materials 

One 20cm (8in) SQuare blue 

ked cake (orsize ofyoor 

choice), set onto a blue 

iced cake board 7.Scm 

(3in) larger than the cake 

(see pages 14-29) 

White sugarpaste, 

lSOg (Sol) 

D.ln brown food colouring 

Cream food colouring 

8rown satin ribbon 

Equipment 

Cirde cutters, five 

different sizes 

No.3 iang noule 

Small paintbrush 

107 
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tip 
n 0 

three Use the circle cutters to (ut out a series of 

different size cream arid brown circles. Cut out the centre 

of the larger circles with the next smallest cutter and 

leave the smaU (ir<ies as solid dots (b J. 

, 

C> 

, 

four Now plan tile design of your cake. You (an create 

an interesting pattern by spacing the circles randomly, 

interlo<king two together and cutting the solid dots in 

half. Wet the bilck of each (lrde before sticking it onto the 

cake, Avoid adding too much water in me it seeps out the 

sides and leaves a mark (el. 



tip 

five To inurtock two circles, lay a eild!' seven Cut a few solid circles in half 

on a board du!ted with ieing sugar and hold with a sharp knife and stick these with a 

o 
e 

anotller one over it. (ul two gaps in the cirde little water to the sides of the cake, lining 

underneath and slot the top one into it. Wet tile up the straight edge with the snailliaii. 
back and carefully stick them to the cake (d). Measure the circumference of your cake 

board and stick brown ribbon around it as 

six Stick some of the drdes so they overlap explained on page 29 (f) . 

the sides and corners of the cake as well. 

WeI the backas befare and gently smooth 

the circle down on each side oflhe cake in 

tum. Try to krep the round shape of the circle 

bffiIuse they can goa little ~g-shaped (e), 





.JV V'''l.A/ ••• 

fer In illt.ruti,. eff.ct, try cutting your retro circles iIInd dots 

".m raspberry and tang.rine idng. The, contrast beautifully 

rth I whit. iced cake. You can Iiso make mini cakes instead of 

Ilugt cake and decorate them with cirdes and dots. 

Wlw, vIM-
Mini cakes make an My and fun 
alttrRaIlW' to the main design. See paQ£' 

32 few amic~ on makrlg mini cakes and 
tile reclptS on pages 14-17. (ut it set'1tS 

of ICing (il(~ and dots fhe nght Size for 
your mmi cakes. and SlICk them in place 
as erplained in Steps l'MlIO six, Anish off 
riCh taU WIth a narrow brown libbon 

( .. P'!I' 19). 
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Bright colours on a white cake make for a very dramatic effect. 

Fun red flowers and firework swirls form a great partnership with 

pink and red ribbon . Drell your cake with matching fresh flowers 

and think about adding a few indoor sparklers to the display, then 

watch the whole cake sparkle and swirl. The perfect party cake! 

• 

• 

one Me<lstJre round uch tier and cut some 

red ribbon this size plus a linle extra. Wrap it 

<lround the base and secure with royal icing (see 

page 29). Add pink ribbon 041 top to form <l stripe. 

Repe<lt on the c<lkeb03rd. 

two Mix the flowerpaste and sugarpaste 

together. Add enough red food colouring to turn it 

<l deep red. Roll out the icing 1- 2mm (l/16;n) thick 

and keep it moist under a st<lY fresh mat. 

three Make <li:lout12 flowers with each 

size cutter. Stick them onto the cake with a 

little water. Allow enough space between the 

flowers for the swirls (a) . 

tip ",7..' 

mal h mx n 
a rl t , 

Materials 

One, 15<m (6in) and one, 

25cm (lOin) round white 

iced cake, stacked and set 

onto a 35.5cm (14in) 

iced cake bO<Ird (see 

pages 14-25) 

Sugarpaste, S09 (1%01) 

Flowerpaste, 509 ( l ~oz) 

Royal icing (see page 28) 

Red food colouring 

10mm (Ylin) red ribbon 

Smm (~in) pink ribi:lon 

Fresh flowe~ 

Equipment 

Flower cutters, three sizes 

No.1.S icing naule 

5<riber needle 

Small rolling pin 

Stay fresh pl<lsti( mat 

Small paintbrush 

Florists wire 

11 3 



b 

four Add red food colouring to the lOyal icing to 

make the same shade of red as the flowers. Prepare 

a piping bag with the 1.5 nozzle (see page 28) and 

pipe the centres of the nOWffi with srwll dots. Using 

a linle water, dab down the icing peaks with a wet 

paintbrush (b ). 

d 

, 

five TracE' Ihe swirl template on page 134 

ooto grease proof paper, pin this to the cake 

where you want Ihe first swirl to go, and 

scole the image wilh a scriber nffille or 

iI pin. RemoYf the paper and repeal around 

the cake (e). 

--- <'ff,!,: 

.' .. ... . · .... . • • • • •••• 

c 

-

•••• • • • •••• • • • · :.-: . · .' '. . . •• • .' <. 
six Pipe tiny dots of red royal icing along each scored swirl. Dab down the icing peaks as you go along (d). 

tip 
h f 

3f .. a 
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seven (ut off the heads of the flowers for the lOP of the 

c.lkt. and gently push them into a small ball of king stuck 

to the top of the uu. You (an also use florists wire to insert 

them into I~ cake if you prefer (e). 

• · .. .. · .... .. • ••••• 
• ••••• • • • • •••• 
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Ising a different colour scheme complet.ly alters the charact.r or 

.ood of a cab design. H.re, contrasting shades of soft mint green 

and deep chocolate brown give a light and airy, modern feel to this 

uke. And cupcakes topped with buttercream and bright red flowers 

.ill make a real impact on a party table! 

Wl~~ 
~ flowm on this single fler version of !he design 'Nefe WI from iong 

oo~ With a hint of mint green as explained in Stl'!)S two to fo~r 

, tiP If yo . dOn'1 hav~ lime 10 
~ ''', and pipe <win on 

yvvi c,1 ,rid some indIVidual 
;UQU p,;arb 1stead when vou'r. 
piping Ihe ~ower centres. 

'QeJ,~ 
Friends wilt 11M 10 Id~ one of )OOr 
rupc.akts to tnjeTf at home tater ~ WIll only 
take a mlllUle to pack me up in dear boxes 
and tit ..... Ith an Ofganla ribbon. Make)'OUf 
c~kts and ic~ wllh vanilla bunercrt¥TI 
(w page 31). Roll 001 the remaflng red 
iCIng and CUI 001 one large and one smaR 
flower per cake. P;;.e th~ f\ov.otr cerllres and 
a ~ exira dolS for de<OfatiOn. 





This cake design reminds me of a beautiful box filled with chocolates 

a gentleman might give to his sweetheart. And the sugar roses look like 

a corsage for a High School Prom. The design will work with any colour 

scheme - naturally, I have chosen my favourite! The cake is simple to 

decorate; it is the sugar flowers that you will need to devote a little 

time to. If you are in a hurry, perhaps use some fresh flowers or pipe 

a birthday message on top of the cake. 

• 

tip I 
b ard 
It u I 

n 

one Place the smaller (ake 

board over the (ake. Che<k it is 

centred then score round it using 

d scriber needle 01 pin (a). 

t a, the 
• mUlO 

>ell 
h h (lK 

xa v 

Materials 
One, roulld white iced cake 

set onto a white iced and 

ribboned cake board, 

7.Scm (Jin) larger than 

the (ake (see pages 

14-29) 

Thin cake board, Scm (2in) 

smaller than the (ake 

Sugarpaste, JOOg (10~) 

F1owerpaste, 1509 (Sol) 

Royal icing (sef p.1gl' 28) 

Pink and melon yellow food 

colouring 

Flower stamens 

Equipment 

Rose petal cut!ef'\ IWO sizes 

No.l.S icing nozzle 

Small paintbrush 

Flower fO<lm pad 

Bone 1001 

Slay fresh plastic mat 

Small rolJing pin 

Ruler 

Scriber needle 

Small sharp knife 

Small polystyrene pit'<t'S 

119 



two Mix some pink food colouring with the 

sugarpasle until it is deep candy pink. Roll Oul until 

it is aoout 2mm (1h6in) lhickand keep moist under 

a stay fresh mat. Measure the heighl of the cake from 

the board to the scored line. Using a ruler, or an oblong 

cutter, cut out 16, Bern (lin) strips this length (b). 

three Brush the back of each st rip with a linle 

water and stick it to the side of the cake. Stick on 

two opposite st rips at the same time to help you 

space them evenly (e). 

120 ~o S""F 

four Put some white royal icing in a piping bag 

with a no.1.S nozzle. Using the scored line and the 
top of the stripes as a guide, pipe a small snail trail 

around the lOp of the cake (see page 28) (d ). 



• 

five Mix yellow food colouring with the 

flowerpaste to make the sugar flowers. Roll il Ollt 

about 2mm (l/l6in) thick and cut out nine rose 

petals, fiVt' large and four sm.llier ones. 10 make 

the first rose. Put tile petals on the foam pad and 
feather the edges with the bone tool (e). 

six Wet the backs of the petals and arrange 

them on top of each other in a rose shape. A 

supermarket apple tray makes an ideal base for 

this. Make two more roses the same way (f). 

seven (ut six stamens aboul1.5crn (Yiin) 

long and sti<k in the centre of one rose. Repeat 

on the other two flowers (g ). 

eight Place several small pieces of 
polystyrene or rolled up kitchen paper ~tw~n 

the petals to keep them in position while they 

harden. leave overnight (h). 

nine Gently remove the polystyrene 

and stick the flowers on top of the cake 
with some royal icing (i). 



• 



(andy stripes go well on cakes for many different o((asions. Htrt , primroSlL! 

ytllow stripes make tnt perftct accompaniment for a delicious Easter cake 

topped with a chocolate nest filled with mini eggs. 

Make your cupcakes and COVfr with butlerneam as Explaintd on page 31. De<orate 

your cake with candy stripes as explained in steps one to four, using melon yellow food 

colouring instead of pink, and tie on some raffia. Place the chocolate and butler in a bowl 

and melt over boiling water. Crush the shredded whtat and mix into the chocolate. leave 

to (001 slightly. lay a sheet of greaseproof paper on a tray, place a handful of the chocolate 

mix onto it and form round nest shapes 10 filthe topof your cake and cupcakes. Pop in some 
chocolate mini eggs to creale the perfect EaSier nesl Set aside 10 (001 and set, oul of the 

fridge. Place the nests on top of your cakes. 

tip he Of yo , 
(Ike NI tt' mine 

mn j 

t 

Materials 

200g (loll milk chocolate 

2Sg (lOll dark chocolate 

259 (loz) buller 

1159 (4Yloz) shredded 

wheat 

'1t En!Jv.., "',,.,....k~ 

~.,;tI. 

~",.,.. 





Cupcakes are so versatile. You can dress them up or down to SUit 

any occasion . Smooth icing and a perfect sugar rose work well for a 

formal tea party or wedding, but for a scrumptious treat, cover them 

in ind ulgent buttercream or chocolate ganache! I've given some ideas 

on how to decorate cupcakes throughout the book, but here is a whole 

cupcake tower that's just the thing for any party or gathering. 

b 

one Make your cupcakes and (over each one three (ut out your hearts from the same 

with bullercream as explained on page 31 (a). icing and dust each one with lustre (either pink 

or soowflake) using a paintbrush. 

two To make the heaflS and stars, mix some 

flowerpaste with pink food colouring. Roll it out 

3mm (1/lin) thick and cut out )'Our stars, brush the 

lopof each one wilh a wet paintbrush, dip it into 

a plate of pink glitter and set aside lodl} (b ). 

tip • , 
" j re ks 

nx a II 1111 10 

IC 1 ale" 
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a rI'hm pwhl 

f , 
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I1owt!paste 

5ugiIposIt 

PInk ood spnI(f"" food 
0iI0uIIng 

lus1It. pink .. _ 

fdIIItglitttr 

Equipment 

125 
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four To make the roses, mix-equal amounts of 

flowerp.ulf and sugilrpaste and add pink colouring 10 

make the same shade as before. Shape small balls of 

the pink icing and flatten them out with your fingers 

to make petals, keeping the edges neat. Curl the first 

petal aroond 10 form the cen tre bud of your rose, then 

wrap further petals around it. See also page 81, steps 

7 alldS. 

five Brush the lips of the sugar rose petals with 
water and dip into a dish of pink glitter. Mil a little 

spruce gf~n food colouring with some fIowerpaste 
and roll Ollt about 2mm (!h6inj th ick. Cut oul a star 

shape to make a calyx fOI each rose. Place the roses in 
tIM! centre of the stars and stick with a little water (el. 

six Gently push your decorations into the 

huttercream on your cupcakes. 
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You un vary a favourite (ake design to suit a parti cular occasion 

simply by choosing different colours for the icing. It 's so easy to 

make (upcakes decorated with stan or roses for any mood or snson. 

S """lJ' ~ 
These sunny yellow ruses are perfect for E'Yl'fy (elebration, 
from a wedding to Eastef and Mother's Day. You can dres~ 
them up for iI fonnal occasion with gold muffin cases arid 
d matching rilXlon. 

For the coolest bilthday (a~ in town, mix some baby bllIf' 
food colooring with sugarp.lSfe and lISt' \0 cut 001 stars 10 go 
on the top of)'lOr cupcakes. This simple idea will i0oi: MIl 
more effective if you add a small iOOoo! sparkler as well 

Si"'4l'~ 
These cupcake5 decorated with sugar stars in a lovely fresh 
shade of green are just right (I){ an earty summer picnic. The 
stars are made from sugarpdste mixed Wllh min! green food 
colouring and dipped in malchirtg gliner. 

'D"'rf'W'F 
for a magkal eff«:Ut a Bonfire Night or (hri5lmas p.llty, uy 
making cupcakes dl'{(lrated wllh gilSll'OIng Wlilt'-coloured 
roses. I used grape violet food {QIOUllflg !O crt'~!(' a uch sh.)d(' 

of purple <lIId ft.xmt>d my tIov.m ~ explained in S!~ four 
and fiveon pagt' 126. 



~WeoJv ... 
There's no reason why you must only use sugar decorations on your cakes.l have a 

large box containing satin and velvet ribbons, silk flowers, jewels, feather butterflies 

and birds, and many other wonderful pieces I have collected over time which I love 

to dip into for inspiration for my designs. I view a plain iced cake as a blank canvas to 

do whatever I choose with. You can buy any of the items I've used here at most well 

stocked haberdashers or craft stores. See Suppfiers on page 135 for details. 

Silk flowers 

You can now buy silk nowers that are so beautiful it 
dotSn't fl't'llike a compromise to use them. Adding one 
or two large silk flowers to it cake creates it dramatic 
efff.'<t, especially if you choose it shade you wouldn't 
normally associate with fresh flowers, such as black or 
aqua marine blue. They are also very practi<al because 
they won't wilt and can be used again. 

Diamante crystals 
I love to use jewels in my designs: they are a perfect way 

to add a linle extra sparkle and Hollywood glamour to a 
cake. Always make sure that any diamantes or ;ewels are 

removed before the cake is served. 
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Layering ribbon 
bl (an buy m.lfl)' dIItrtnI ~ of nblxln. from pI.lrfl to tmbrIIMtrl $Iy\rs, wtKh art per{f(t foI Wl'apprng 
arm a (ake For a spt(oIl firn~tllng 10u(/1, try laytnng a n.JI'row embeIlMtrl ribbon <M'I' a wdtr 0IIl'. 

e.o.J0 ... 

Embellished ribbon 

~Sing a Simplt ivory., -

~M sash .n:I 00w au~ l 

is 1.Ildffit.1(ed yeI W:!y \t) til 

ribtlon to tit' in roof (al~ 'II .~ ~ 
colin yhtrnr.lf It IS II)!" a ~ 

rumpif. rTldt(h your flbba'" iI s.iI5l 

around a bridtsmaid's dri" or ~ 

of a rose in the biidfs bouqu(" 



Jewels 
Mete a wedding or birthda~ 

cak~ look extra special by 

de<orahng i: with a surpriSt 

gift of a .irweIed ribbon bow. 

~,--

,.. .. 
• • 

Love birds 

Ftathef bMs aoo bullerfl~ 

arr useful for illc:orporatlllg tilt 

(00sm ~!of a party or 

Wfdding in a c.lte dtvgn. 

, 

Butterflies 
SpattJing bunerfhes arP 

avallabit' in a ra~ of 
difftltnl roIotn Why 001 

b..y sorJlt in (OI'IIra~lng 

sI\ade5 to de<orare a strll'S 

of cupcakes and dl~a~ 

them 011 a stand. 

Bright spark 

Jhest mn n100r sp.utJm 

can lit bru#II in htart 

and ~iII' wpt'S and make 

a cl\¥qe from (r<idil(lrui 

(andles. 
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UK 

Maisie Fantaisie 

TeI:02086715858 

wwwmaiSiefantaisie.co.uk 

Forgeneral sugorcroft materials: 

Knightsbridge PME ltd 

Chadwell Heath Lane 

Romford 

Essex 

RN64NP 

Tel: 020 8590 5959 

www.cakede<oration.co.uk 

Squires Kitchen 

Squires House 

3 Waverley Llne 

Farnham 

Surrey 

G1J98BB 

Tel: 0845 22 55 671 

www.squires-group.co.uk 

Surbitan Art and Sugarcraft 

140 Hook Road 

Surbitan 

Surrey 

KT6 SBl 

Te/:02083914664 

www.surbltonall,co.uk 

For ribbons and feathers 

John lewis 

Haberdashery Department 

www,johnlewis.comfornearest 

store finder 

WRouleax 

54 Sloane Square 

london 

SW1WBAX 

Tel: 020 7730 3125 

wwwvvrouleauJl.com 

For Flor;stry: 

Mathew Dickinson 

Cabin J 

25 Horsell Road 

London 

N5 lXJ 

Tel: 020 7503 0456 

www.malhewdickinsooflowers.com 

US 

Pfeil and Holing 

58-15 Northern Boulevard 

Woodside 

NY 11371 

Tel: (7IB) 545-4600/ (BOO) 247-7955 

www.cakede<o.com 

New York Cake Supplies 

56 West 2200 Street 

N~YOfk 

NY 10010 

Tel: (BOO) 94].2539/ (212) 675-2253 

www.nycake.com 

Sweet Celebrations 

PO Box 39426 

Edma 

MN 55436, 

Tel: (800) 328-6722 

www.sweelc.com 



Birthd3y Parcel cakes 92-7, 134 

bollE'S 52, 65, 79,86-7 

~ c<lkes fOf 54-7, 106-9 

buuet"cream 18-19,21,31 

bulterflies 42-{), 97, 133, 134 

buttons 54-9 

c<lkeOOards 20, 24, 29 

Candy 5tllpes c<lke 118-22, 131 

carrot cake 15 

Cascadll-.g Blossoms cake 88-90 

Champagne Bubbles c<lke 36-41 

chocolate 

chocolate fudge cake 15, 17 

Ea~tet" ~ts 122-3 

roses cakes 80-7 

Christma~ cake 74-7, 78-9, 128, 13<1 

circles, reno cake 106-11 

Cocoform82 

cupcakes 30-1 

butterfly kis~ 47 

chocolate rows 86-7 

Ea~tet" nestS 123 

embelashments 133 

iCing IIbbons 96-7 

red flowers 117 

ruffles design 73 

sugar buttons 58 

sugarflowers91,124-7 

sunflowers 104 

towe!' 124-9 

~lIow blossoms 64-S 

daamame crystals 71, 130-1 

dots29,38,49-S1,114 

Easter cake 122-3 

embellishments 71, 97, 130-3 

equipment 10-11, 74, 135 

feat1et"s 49. 51 

fillings 18-19,21 

no .... erpaSte 19,82 

flo,,,,, 
caSCading blossoms 88-91 

chocolate ro~ 80-7 

fowet"paste daisies 42-7, 100-S 

fresh26-7,37-41,63,84,115 

I~~nder and heartS cakes 60-3 

l'1intygreen 116-17 

pink buuons cake 58--'::1 

~ka dot cake SO 

rouge tlet"ed cake 112-15 

slk 130-1 

sJgar 91 

~Jgarroses 118-19.121,12<1-·9 

wedding ruffles cake 68-73 

wedding sunflowers 100-3. 134 

yellowblossoms64-5,118-21 

foncant icing see sugarpaste 

fruit cake 12, 16. 79 

glut 22 

hearts SO,60-3, 12<1- 7 

iCi~ 19 

coloured41,42,108 

dots 29, 38 

fi1ishing touches 28-9 

mini cakes 32 

preparing cakes 20-1 

tKhniques 22-3, 74 

~a~Ufemems 17 

mini cakes 32-3 

Christmas 78-9 

relfO circles III 

si'llple S2-3 

v.eddlngs61-3 

Mother's Day 128 

recipes 14-17 

ribbon 29, 52, 77, 78,97,132 

iCing bow 92-7 

Rouge cake 112-15, 134 

fOyalicing 19,28-9 

ruffles design 68---73, 134 

snail trai l 29 

spongecake 14, 15 

stacking cakes see tiered cakes 

stilrs S4-7, 124-9 

sugarpaste 19.20,41,108 

suppliers 135 

SWlrls95,112-15.134 

teddy bear 54-7,134 

tiered cakes 

assembling 24-5, 38, 62 

butterfly kisses 42-{) 

cascading blossoms 88-90 

cupcakes 124-7 

fresh f\owefs 26--7, 30-41, 63. 115 

mini cakes 60- 1 

polka dot cake 48--S 1 

red flowers/SWirls 112-15, 134 

ruffles design 68-73, 134 

wedding sunflowers 100-3. 134 

white chocolate roses 80-3 

white stripes 131 

tins. preparation 12 

Valentine's cake 84-5 

wedding cakes 

champagne bubbles 36-41 

embellishments 131, 133 

Idvender and hearts 60-3 

mini cakes61-3 

ruffles design 68-73, 134 

sugar roses 128 

sunflowers '00-3, 134 


