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Note from the Author

T bidh

and graduations, weddings and anniversaries,
holidays and surprise paries. Cakes are part of il
of these celebrations, and having a really beautiful
cake - one that you've mads n your very own
kitchen ~ can make a special occasion
extraordiary.

Thot's the inspiiation behindifis book ~a guide fo
creating vibront, colorful and unique cakes that
il bring Mies of Smiles' o the foces of every one
of your quests. Anyone with a lifle experience in
cake decorating can creote fhese cakes, Just

quip i
tooks, and sef yourimaginaion free

Some of the cakes, such os
‘Colorful and Crazy’ and
"Happy Birthday fo You!',
ore relatively simple. They:
requite basic decorating
tools and are great
starter projectsfyouare
just discovering the
world of cake
decorating. Other
cakes, such s ‘Hopplly
Ever After' and "Beautiful







Cakes

The best type of cake for decorafing Is firm and
moist, so that it can be cut and shaped wihout
crumbiing. The designs in fhis book are best suited
o cakes hat are least 3 inches high, uniess ofhervise
stated. You canincrease the height of a cake pan
by lining it with parchment paper so that the paper
extends beyond the upper fim of the pan

Madeira Sponge Cake

. room

2 cups butfer or sof
2 cups sugar

9 medium eggs
4tablespoons milk or citrus juice
41/4 cups oll pupose flour

2 1/2 teospoons baking powder

margorin:

1. Preheat oven fo 325°. Grease @ 10-nch round
cake pan and ine with parchment paper. Make
E parchment paper extends beyond the fop
fim of fhe pan, so that fhe cake has foom to fise.

2. Creom the bufter and sugar unfi light and fluffy,
aibout 5 minutes i you are using an electiic mixer,
Addthe egos one ot afime, beating wel afier sach
addition. Add the mik and mix, In a separate bowl,
sift he flour and baking powder, Blend the mixtures
together using @ wooden spoon, then beat until
smooth and glossy.

The recipes below yield enough batter for one
10 x 3-inch round cake. Adjust the quanities
according fo the size of cake you want for your
design. Also, be sure 10 adjust the baking fime
according to your oven, and fo the size of your
cake. Deeper cakes wil requie a lifle more fime
to bake; shallower cakes will require alittle less fime.

3. Pour the batter info the prepared pan and level
the top with a spatula.

4. Place the cake in the center of the oven and
bake for 1 3/410.2 hours, or unti aoothpick inserted
into the center comes out clean.

5. Cool the cake for 30 minutes, then turn it out
onfo awire rack and set aside until complefely cool.



Chocolate Cake

2.cups cocoa
2.cups boiing water
1 b margarine, room
3 1/2 cups sugar

eags
3 1/2 cups afl purpose flour
4teaspoons boking powder

2 feaspoons rum extract

1. Preheat oven fo 350°F. Greose
a 104nch round coke pan and
ne with parchment paper. Moke:
sure fhe parchment paper
sxtends beyond fhe fop rim of
the pan, so fhat the cake has
roomto fise.

2. Mixthe cocoa and water i
blended, then sef asids for
& minutes to cool.

3. Creom the buiter and sugar
unfil light and fluffy, abouf
5 minutes if you ore using an
ic miver. Add he eggs and
rum exfract, and beat toroughly.
In a separate bowl, sift e flour
and boking powder. Add the

flour mixture to the creamed mixture, altemating
with the cocoa mixture, and beating well after each

addition.

4. Pour the batfer info the prepared pan andilevel

the top with a spatuia,

5. Piace the coke in fhe middle of fhe oven and:
bake for about 50 minutes. or unil @ toothpick.
insertedin ihe cenfer comes ouf clscn.

6. Cool the cake for 30 minutes, then furn it out:
o awie rack and set




Fruity Cake

13/4 cups butter or margarine, room femperature
4 cups brown sugar

egas

T cup oil

2 teaspoons vanilla extract

6 cups all puiposs flour

2teospoons solt

2 teaspoons baking soda

4heaping teaspoons cinnamon

229-0unce cans peach or pear halves in ight syrup.
8 ounces coarsely ground pecans

1. Preheat oven fo 350°%. Grease a 10-inch round
cake pan and line with parchment paper. Make
sure the parchment paper extends beyond the fop
1im of fhe pan, so that fhe cake has room to rise.

2. Cream the butter and sugar unfi ight and fluffy,
about § minutes f you are sing an electric mixer.
Add the eggs, oil, and vanilla exiract and beat
thoroughly. In a separate bowl, combine the flour,
salt, baking soda, and cinnamon. Drain the
peaches, reserving the syrup from one can, Add
the fiour mixture to the creamed mixture, alfernating
with the peaches, and beating well after each
addifion. Add pecans and mix thoroughly.

3. Pour the batter info the prepared pan and level
the fop with a spatuic.

4. Piace the coke In the middle of the oven and
bake for about 50 minufes, or until a toothpick
inserted info the center comes out clean,

5. Pour the reserved syrup over the cake while it is
stilwarm. Let he cake ool for 1 hour, then tum it
out onfo a wire rack and sef asice until complefely
ool



Buitercream

Buttercream. jom. chocolate spread o any ofher
sweef smooth spread provides a delicious surface
for applying the rolled fondant. You can use o
variety of readymade spreads soid af grocery and
specialty stores, o follow fhe recipe below.

fokes 3 cups

1 cup bufter or soff morgarine
1 feaspoon vanilia exiract

4 cups siied confectioners'sugar
2 fablespoons mik

1. Cream the butter with an electic mixer. Add the
vanila and mix well. Sff sugos info the bowl, one
cup at a fime, while beating on medium soeed
Scrape fhe sides and botfom of the bowl often,

2. When all the sugar has been added, the icing
wil appear dly. Add the mik and beat on medium
speed until light and fluffy.

3. Refiigerate and store in on airfight containe for
Up fo 1o weeks. Re-whip before Using




Rolled Fondant

| recommend using ready-made rolled fondant
(sugarpaste), available at specially stores and
through catalogs. Roled fondont usually comesin
white or off-white, but is also sold pre-colored. To
prevent sficking when working with rolled fondant,
always work on o dry surface that s ightly covered
with cornstarch.,

You vilfind that the quaniities of rolled fondant
suggested in this book are quite generous. This s
because working with small quantities of fondant
is difficult, especially when kneading i color.

Makes 2 pounds

1 tablespoon unflavored gelatin

3 tablespoons cold water

172 cup liquid glucose

1 tablespoon glycerin

2 fablespoons solid vegefable shorfening
8 cups sifed confectioners'sugor

1. Put he gelatin in fhe water and let stand unfil
thick. Place the gelotin mixlure info the top of a
double boler and gently heat unti dissolved. Add
the glucose and glycerin, and mix well. Stir I the
snortening and remove from the heat just before it
melts complefely. Allow the mixture fo cool sightly.

2. Place 4 cups of confectioners' sugar in a bowl
and make o well, Pour the gelatin mixture info the
well and sfi, mixing In the sugar uniilthe stickiness
disappears. Knead in the remaining sugar until the
fondant dloss not sfick fo your hands.

Leflover rolled fondant that s tightly wrapped in
piastic wiap and kept in an aitight container can
be stored for several months. Keep roliec fondant
in @ cool, dry place. Do not refrigerate o freeze,

If the rolled fondant you are working with is
particulaty hard, ty heating it in the microwave for
a few seconds (no more than § seconds at @ fime)
fo soften if.

To prepare your own rolled fondant, follow the
recipe below.

3. Tightty wrop in piastic wiop and store in an airfight
container. Place in a cool, dry place. Do not
refiigerate or freeze,



Modeling Paste

Several shapss and figures In this book
require the Use of modeling paste fhat is
flexible and firm, and thof holds ffs shape
when you are working with if ond when it is
dry. This can be made by adding
tragacanth gum, a natural

hickener, fo rollec fondant.

Carboxyl methyl cellulose

(CMC) is a chemlcal

alfemaive o tragacanth gum

CMC s cheaper and can be.

stored for longer than
fragacanth gum. Both are

avalobie of specialy stores and

thiough cofalogs

To prepare 1 pound of modeling

paste, put 2 feaspoons of gum
fragacanth or CMC onfo @ dry suface
int islightly covered with comsfarch,
¥nead info | pound of rolled fondant
until smooth. Store in an aittight
confeinerfor atlecst T hour before use

ffyoufind fhatyourmodeing paste 't
siable enough ~ for example, when
shaping figures that are particularty fall, or
shapes ihat are parficularly thin - smply
knead add aliftie more gum fragacanth ot
CMC info the modeling paste:

When possible, | recommend adding color to the
rolled fondent prior to adding the tragacanth gum
or CMC, os rolled fondant Is ecsler fo knead then
modeling paste. However, colors become faded
affer the addition of fragacanth gum and CMC,
50 youmay need 1o add exira color afferwards os
well

As with the rolled fondant, the quantities of
modeling paste suggested for the designs in this
ook cre qife generous. Leftover modeling paste
thatIs fightly wrapped In plasfic wiap and kept in
an altfight container can be stored for several
months: Keep modeing paste in @ cool, diy place.
Do not refrigerate or freeze.




Royal Icing

yal ici piping lefters, dofs and ofhy right i Thick royal icing
orations. It can be made with fresh egg whites o 2
ormefi “wihich specially  should be stff enough peak.

stores and through cafologs.

In general, fhree consistencles of royal icing are
used for decorating. Thin consistency royol icing
resembles thick cream of syrup. To fest this
consistency, draw a knife fhrough the royal icing
and count o en. Ifthe mark disappears when you
reach 10, you have the right consitency. Medium
consistency royal icing resembles sour cream. You
can festthis consktency by using @ spoon o raw
1D 0 peakin the icing. I he icing forms o soff peak
#hat genty folds backinto the icing. you hove the.

Makes 11/2 cups

1large egg white
11/2 cups sited confectioners'sugar
1 fablespoon water

1. Place the egg white and confectioners' sugar
1 G mixing bowl, Beat on low speed for 10 minutes,
mixture has the consistency of thick cream

or $yrup.

icing. unless otherwise stated. Conduct the
10-second fest to check the consistency of royal
Icing. If the icing is foo thin, simply add a little
confectioners'sugar. If it is 100 thick, smply add o
Tifle water. Royal icing made from egg whifes can
be stored in the refrigerator for up fo three days in
an airtight container. Royal icing made from
meringue powder can be stored of room
temperature for up fo two weeks in an airtight
contaner.

the icing and counting. f the mark disappears by
the fime you reach 10, you have the right
consistency. Add waterfo thin, or confectioners
sugar o thicken.

3.storeri

y by i ife through

meringue powder instead of egg
1 teblespoon of powder into
water and sfir unfil the powder is
olended. ond free of lumps. Add

itight container unfil ready fo use.



Techniques

Preparing the cake
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Covering the cake

When using rolled fondant to
cover cakes, it should be rolled
fo  thickness of 1/4 inch. To
defermine the area of fondant
you wil need o cover a cake,
measure the sides and the top of
the cake across the center. Add
Tinchto each side, for imming

For example, @ 10 x 3-nch coke
wil requie rolled fondant fhat i
18inches in diameter.

Once the rolled fondant Is the
cofrect thickness and size, place
theroling middle of the
rolled fondant. Loosely fold one
haif of the fondant over the roling
pihand caretuly it the roling pin,
with the fondant, above the

center of the cake. Gently lay.

one haf of ihe fondant onfo fhe cake, adiusiing so
that It completely covers one side of the cake. Ly
the other half of the fondant over the ofher sde of
the cake. Genfly smooth the fondant with your

Choosing a cake board

Styrofoam or corrugated cardboard cake boards

stores of through catalogs. Some of the designs In
this book use coke boards that are covered with
paper o foil; ofhers call for a rolled fondant

hands, storfing ot the top and working around the
sices,s0that he excess olldifondant i fhe base
of the cake. Trim away the excess using a pizza
cutter or sharp knife.

covering. When covering & cake board in rolled
fondont, the fondantshould be rolled fo a hickness
of 1/8inch and left fo dy overnight before
postioning e cake.



Working with rolled fondant

and modeling paste

Always work on a clean, diy surface when oling
ouf or shaping rolled fondant or modeling paste.
Use cornstarch 1o prevent the material from sficking
o your honds, orfo the worksurface. Tosfick pleces.
of rolled fondan or modsling poste together, PPl
alitle wiater using a small paintbrush, Royal icing s
offen used as & gluefor affing figures and oblects
made from modleling paste that have dried.

Supporting figures

Relatively light figures can usually be supported
using pleces of dry spaghett. Tis s the sofest fype
of support, because It s edible and not 100 sharp.
However, some designs require sturdler supports,
such astooihpicks, orsiry vire or wooden skewers
insuch cases, please make sure that the people
who are setving the cake are aware that these
materlais are In the coke:

Storing the cake

Decorated cakes should be sfored in a dly, cool
place away from direct heat or sunlight. Do nof
refiigerate or freeze.



B i for i fondant
The backof

somefimes be used os a substifute:

Cufters are used fo cut flowers; circles; sfarsiand
ofher shopes. In many cases, objects such as glass.
fims, plates, baki

as substifutes.

Decorating bags, couplers and fips are used for
plping royal icing: You can make your own:
decorating bags ouf of parehment paper, or
purchase ready-made bags

Design wheeler s used o create o ‘seam on
modeling paste You can also Use  foofhpick to
lthoughihistequi

and patience

Y
smal figures s avalcble at craftstores and fhroligh
catalogues.

Frill cutter is Used for cutting friled edges.

Open-curve crimper, dlso called & shgle closed
scallop crimper, s Used o crecite fextured fims
around fhe cakes. Generall, ciitpers come na
yarlety of shopes ond sizes.

Paintorushes are used to apply water for affixing
rolled fondant and modeling paste, or for painfing
small detells such as eyes. eyebrows; and mouths.

Design wheeler

Bone tool

Flower clitter




Is used for dr and.
a5 astirface for drawing figures mad from royal
[clng

Pieces of foam ars useful for supporfing figures as
they dry.

Pizza cufter s used o frim rolled fondlant. A regular
knfe can o be Used| butthie moving edge of e
piza cutier allows fora smoother cut

Rolling pins e Usedifor folling out modeling paste
and rolieci fondont; Lined roling pins ore used fo
create textured surfaces.

Sharp knives are used for cutfing various shapes.

knife for cutfing shapes,

Sticks of cry spaghetiire he best 1yps of support
becatise fhey are edibls and ot foo shatp-
However,they are ot song enough o support ol
figures, ond in some cases, toothpicks, fiorstry wie.
or wooden skewers are required,

Toothplcks e periect for making small marks and
fo il ediges: In some cses, fhey e also Used os:
supports, althouch care must bs faken becatse
they,ore sharp! Be sure to chooss high qualiys
rounded foothpicks hat don'tsplnter.

Wooden skewers are Used for supporfing laige,
heavy figures, Regularwooden skewers are suffcient
n most cases, unless ofhenwiss stated






Cheerful Chicks

This cheerful for baby

$ 3
different fypes of figures for placing around fhe fop, such s bodts, buiterflies or lady bugs.

sunny Use your

Materials Tools

8inch round cake Templofe (oage 90)

111/2 cups buttercream or smooth cream Porchment paper

pounds2 Several decorating bags and couplers
tinted o moke: #210und decorating fips

= 100unces green 10 foothpicks

= 11/2pounds white Roling pin

73 ounces modeling paste, divided and finfecifo 9-inch round cake board
mate: Pizza cutter or shoip knfe:

« 11 ounces doik blue Open-curve cimper

« 20unces ight blue T-inch and -nch round cutters

2bafches of royal icing (page 10), divided info
‘equal porfs and finfed fo moke:
« oronge
« yellow
« blue

« green




Two days in advance

Nicks

1. Trace 10 chicks onto white
paper, using the template on
page 0. Place porchment paper
over the white paper and re-
race fhe chicks Using the oronge
royal icing. Wait 10 minutes, then
filvith yellow royalicing. Walt an
hour, then pipe yelow royal icing
to make wings and blue royal
icing o make eyes. You wil need
10 chicks for this cake, but |
recommend making a few extia
in case any break whie you are
assembling the cake. Sef cside
oy for 12 hours.

2. When the chicks are
completely dty, carefull remove
from the parchment paper and
1um over. Using a few diops of
yellow royal icing, affix a
toothpick on the flaf side of each
chick, so that the end of the
foothpick extends by 1/2 inch
from the boftom of the chick.
Decorate with orange; yellow
and bive royalicing, so that both
sides of the chick are identical
Set aside to dry for 12 hours,




One day in advance

Cake board

3. Thinly roll out fhe green rolled
fondant and cover the cake
board, timming the edges with
the pizza cutter Set aside fo dry
for otleast 12 hours.

Preparing the cake

4. Level the cake and turn If
upside down onto the cake
boord. Spread buttercream over
the fop and sides of the cake.
Roll out the white rolled fondant
and wrap the cake, using the
pizzar cutfer fo cut away excess.
Ciimp an Sshaped patfem dong
the upper edge of the cake by
alternating the position of the
open-curve crimper sach fime
you crimp, and leaving a small
space between each pair of
cimps.

5. Rollout 7 ounces of dark blue
modeling paste info 026 x 2inch
strip. Roll some light blue
modsing pastenfo thin sausages.
and bend fo form W-shapes.
Piace on the dark blue modeling
paste and gently roll fo Inlay.

6. Roll out the remaining dark
blue modeling paste and inlay
W-shaped strlps of light blue
Cutoutacicle

hi length of the st
using the pizza cutfer, To make
the waved edge long fhe ofher
length, cut out sem-citcles using
the T-inch round cutter. Affx he
stip dlong the base of the cake
using a il water.

20

using the éinch round cutter ondl
place on fop of fhe cake, using
alitie water fo stick

7. Use the green roydl icing fo
pipe small balls around the base
of the cake, and around the.
clrcle on the top of the cake. Use:
the blue royal icing fo decorate:
the crimped edge of the cake,
Insertthe chicks onthe fop of the
cake, placing them close
fogether and facing the same
drection.






Beautiful Baby Birthday

This cake is delicate and sweet - just fike the newlives it celebrates.

Materials Tools
16:nch round cake and é-inch round cake: Template (page 90)
0 your choi Parchment paper
4pounds whit roled fondant 2decorating bags and.couplers
Tpound 12 dividedand.  #2
finfed fo make: 22 fooifpicks, plus extia for decorating:
= 15 ounces light yellow: Roling pin’
« 2otnces peach WMinloture and medium flower plunger cuffer

o 411/20unces fght blue
« 2ounceslight green
» 2.1/2 ounces fight pink
» 2 ounces skin color

« Tiny amounts of yellow and diark pink (optional)
2 batehesofoyal icing (page 10), divided info
eaqualpars andiigred o make!

Veined feafplinger cutter
Smollpainfbiush
Bown, red and blue el food colors
12:inch square cake board:
Piza cuerorshorp knife
Open-cuve cimper
7inch cardboard found
Fill cutter
Small round cutfer
1yard peach oiganza iooon



Two daysiin advance

Hearts.

1. Trace 16 hearis onfo white
paper, Using the template on:
page 90, Place fhe parchent
paper overfhe white paperand

2:\When the hedrts ore complately:
dly, carefully remove from fhe
parchmen paperand i over
Using aifewdrops of while toyal

thelight
pedch royal icing. Waif 10
miutes;then ilinwin whiteroyal
icing. You will need 16 hearfs for
this cake, bt |irscommend
making a/few extralin cdse any
breakiwhile you cre ossembing
the cake, Sei aside 1o dryfor 12
holis

Iolng, i cif on fhefiat
sde ofieachheertsofhat e end
of the foothpick exiends by.1/2
inchfiomthe boffom of fhe heat;
Pipe he outine of the heartonto
1he backusinglight pecch oyl
Iclng: Walt 10 intes; then il in
ihwhite oyelicing, o fhot boh
sides of the heart are idenfical,
Se aside 10/01y for 12 hots,

One day in advance

Flowers

3. Separately roll out the llght
yellow, peach, and light blue
modeling paste; Using the
medlum flowerplungercufer cut
out

sach flower one pefal afa i,
Place sachfiled floweron the
sponge and gently piess n fhe
cente with fte bons foo)so hat

1l he flower petals, gently olla
toothick along e edges of

W e I
B a——

{he sponge and set aside fo dry:
for 12 hours:




Leaves

4 Thinly roll out the light green
modeling paste. Cut out 10
leaves using the veined leaf
plunger cuiter. Make a gentle
bend in each leaf and sef aside
to dry for 12 hours.

Bunnies

5.70 make the body, roll
1 1/2 ounces of light blue
modeling paste info allarge
teardrop. shape. Make two
indents af the base for the legs.
Shape two pieces of light blue
modeling poste into cones and
pressinfo the indents, using alitfie
waterfo sfick. Use a foothpick fo;
mark the belly button and ioes.
Rollfwo small feardrop shapes for
the arms, and stick onto the sides
of the body.

6. To make the head, roll 1'ounce
of light blue modeling paste info
a feardrop shape. Form the ears
by.cutting a verticalline fromthe
top of the feardrop and
extending about 1/3 of the way
down. Gently shape each ear:
and twist outwards. Indent the
front ofieach ear using the bone:
tool. Use atoothpick fomark the
eyes and mouih, and use a finy
ball'of light pink modeling paste
forthe nose. Sef aside fo dry for.
12{hours

24

-

¢

7. Repeat Steps 5 dnd 6 with the

ight pink modeling paste fomake
the other bunny.



Babies
8. Usihg the sk modeling

pste, make fwo feardiop shapes
for fhe bodles. (You can achually.
uss any of color of modsling
paste forthe bodles, as friey ore
covered wiifi the

spekasia o
fingers, Shape finybals for fhe
nose and edrs, and ifix using
watter. Paint on eyes, &/ebions:
‘and mouths usihg the el food:

blanket:) Make fwo bl for the
faces, gently pressig the middle
of each ball o form a slightly:
concave sirface: Shiape each:
hand by flatiening a iy ball of
modsling pasfe. €t out aihumo

colors. Add iy plece of yellow
modelng paste foegch fece for
hafr, Use e miniafure flower
plinger cuferfo cutapikiower
and plcce on one bobys head
Sef aside to diyfor ] hou.

000
°19YY




Preparing the cake
9. Level the larger coke and fum

10. Level ihe smaler cake and

12. Pioce the babies bodies sde-

it upside down onfo the cake fum If upside down onto the  by-side and centered on the

| board. Spreod busiercieamover  cardboord round. Cover with . uppercake. Tomake the plowi.
he coke. Rol P with the gty

out 21/2 pounds of white rolled  remaining white rolled fondant. . - paste info a'smal cyinder shape.

fondant and wrap the cake,

Ciimp along the upper sdge

focut away.
ihe excess. Crimp along the
Upperedge of he cake using fhe:
| open-cuve cimper.

13. 7o make fhe blonket, fof out
3ouncesof ight yelow modeing
paste info asquare. Use ashap
ke fostroighten one sice of fhe
square and frim the ofher fhree
sides using the fiil cutter, Gently.
roll @ foofhpick along the filed
sldes, fo thin ond fril: Lay the
blanket over ihe bodes, placing
ihe siraight ©dge under the
bobles'chins and fokding it over.
Decorate the bianket with tiny
dofs of lght peach royal icing.

2

using the ope

11. Place the smaller cake on
1op of the lorger cake, leaving
ie cardboard round befween:
the fwo cokes. Set aside for | hour
fo dry.

Use your fhumb fo press shallow
indents for the heads. Stick fhe
pllow onto the surface of fhe
cake, Just above the bodles.
Place fhe babijes' heads on fhe
plow, ushg a it waterfostick:




14. Piace the bunnies on the fop
of the Upper cake, Using water
o stick: Decorate fhe ciimped
edges of both cakes by piping
wihite royal icing Waif 10 mines,
hen pipe light peach royal feing
overihe whie 1oyalicing:

15, Insert fhe prepared hearts
‘arotind fhe Uppercake af reguiar
ntenvais. Use fhelight peachoyel
icing o pipe small hearis arotind
the Upper cake, and fo pipe a
i of sma bl cround e base:
of uppercake.

16. Piace the prepared flowers
andleaves along the fop of fhe
lower cake, using royal felng fo
sfick

17. To create the fillliaf the
boftom ofthe lower cake, follout
somelight yellow modeling poste
into c'stip with awidth of 1 inch:
The fotallength of the filwill be:
32inches, butitls easierto work
in smaler sections fhat are 3 or

4lnches long, affxing them as

ol go. Cut asiralght edge along

onelengih of ihe sirip. Use ihe fil
cufierfo cut the other lengihy
then gently:roll dtoothpick to fll:
Affix the frlled sfrips along the
botfom of the lower cake, using:
alitfle watertostick:

18. Affixthe ribbon arotnd the
center ofhe lower coke tsng o
few drops of light peach royall
Iclng andi plpe smal hearts dlong
the ribbon. Pipe a frim of smal
balks dlongthe fop of he yellow
frillusing the light peach royal
icing.
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Plenty of occasions callfor a cake ~ this vivid and bright design can iven up every one of them with o
delicious touch of colorful craziness.

Materials Tools

10-4nch round cake and é-nch round cake Rollng pin

3 cups buttercream or smooth cream Templafes (oage 91)

3 pounds 2 ounces rofled fondant, ivided and 2 wooden skewers

finfed fo make: 124nch square cake boord
« 21/2pounds green Pizza cutter or sharp knife:

+ 7 ounces blue Open-curve ciimper

= 1 pound orange 7-inch cardboard round

= 20unces yelow 2inch crinkled round cutter
72 delng paste, dvided and finfedfo. 2

make: #2round decorating fip

« 2ounces red
« 6 ounces yellow
« 4ounces bive

1 batch of royal icing (page 10}, divided info equal
parfs and finfed fo make:
< blue

« yelow

One day in advance

Hearts

1. Thickiy roll out fhe red modieling
poste and cut out two hearts
using the template on page 91,
Insert the wooden skewers
halfway info each heart, and set
aside o diry for 12 houts.




Preparing the cake

2. Level the larger cake and fum
it upside down onfo the cake
board, Spread buttercream over
the fop and sides of the cake. Roll
out the green rolled fondant and
wiap the cake, using the pizza
cutter fo cut away the excess.
Using the open-curve crimper,
crimp along the upper edge of
fhe cake.

3.Rol

4. Levelthesmaller

a 32-inch sausage and wiap
around the base of the cake,
using water fo sfick. Crimp the
fondant using the open-curve
cimper.

it upside down onto the
cardboard round. Cover vith
buttercream and wrap with the
orange rolled fondant, cutting
away the excess. Crimp along
the upper edge using the open-
curve crimper.



4. Roll out the yellow rolled
fondant and cut a circle using
the crinkled round cutier. Place
onfop of the upper cake, using
alifile water fosfick. Shape the
yellow modeling paste into
30 lorge feardrop shapes and
ploce side-by-side ot the base of
fhe upper coke, using a little
water o stick.
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7. Use he blue royal icing to pipe.
spirals onfhe green cake, and fo
decorate the crimped edge. Use
1he yellow royal cing to pipe
spirals and dofs on the orange
cake, and to decorate the
crimped edge.

5. Center the smaller cake onfop.
of the larger cake, leaving the
cardboord round between the
1wo cakes. Set aside o dry for
1 hour

8. Roll out the blue modeling
paste. Using the templates on
page 91, cut ouf several stars of
varlous sizes and affix around the
lower cake, using a ltle water to
stick. Insert the hearts Info the
center of the upper catke.






Clowning Around

Youll bring the cireus fo your table with this adordbole clown cake.

Matericls
8-inch round coke

1172 cups buttercream or smooth cream
2 pounds 6 ounces rolled fondant, divided and

tinted fo moke:
+ 100unces orange
+ 11/2 pounds white

Tools
Roling pin

10-inch square cake board
Pizza cutfer or sharp knife
Bone foof

Small flower cutter

2Inch plece of dry spaghefi

« dounces green Open-curve cimper
1pound 7 post inch cri

fintect o make: Fillcutfer

« ounces red Decorating bag and coupler
« 20unces yelow #2decorating fip

« 9ounces orange
« Sounces blue

« 2ounces pink

« T ounce green

« 1 ounce white

« 2 ounces skin color

1 batch of white royal icing (page 10)

One day in advance

Cake board
1. Thinly roll out the orange
rolled fondient and cover the
cake board, using the piza
cutterfo frim the edges.

Set aside fo dty for ot
least 12 hours.




Clown figure
2.Tomake e body, ol 20unces
of red modeling paste info a
cone. Make fwo small indents
nearihe boftom using the bone.
tool. To moke the legs, ol some.
yellow modeling paste info fwo
sausoge shapes. Press a thin
sausage of orange modeling
paste onto each leg and roll
gently to nlay. Make fwo small
‘cones of blue modeling paste for
shoes, and mark a heel on each
shoe using a sharp keife. On the
fop of ach shoe, make a small
indent using the bone fool, Press
the ends of the legs into the
indent and affix with a litle water.
To meke buttons, rollsome pink
modeling paste nto thres small
balls and press onfo the body,
using the bone fool toindent. Set
aside o dry.

3. To make the arms, separately
roll some yellow and orange
modeling paste Info two small
cones Afthe wider end of each
cone, press a small indent for the
hand. To create fhe hands, shope
two pleces of white modeling
paste info smallcircles and press
flot. Cut out athumb and fingers
using a sharp knife. Affix fo the
wide end of the orms with allitle
water. Affx the oms fo the body
using aitie warer

4. o create the colar, roll out o

small piece of blue modeling

paste. Cut out a flower shape

using the flower cutfer. hsert the

dhy spaghett nfo the top of the
o, leaving 1 i

alitile water,
modeling pos
shaped hat. To make
shape v i

from the fop, Push the collor onfo
the protiuding plece of
spagheti and affix fo

the body isngallfie

waler, To make fhe:

head, roll some

skin color

modealing peste

into a ball

modsling paste info semi-ci
and press fiat. Cut small grooves
1o create curls and offix to the
sdes of the head. Roll tiny balls
of blue modeling paste info eyes,
make a larger ball of red
modeling paste into anose, and
add a short sausage of white
modeling paste. cured up
at the ends, for the
mouth.




o paste into a
me yelow modeling
info o thin sausage. Press

he bal ondwrap It around
& ball until you reach the
oottom. Gently roll the ball
the palms of your hands
nloy. To make spotted betls,
oll some biue modeling paste
a ball. Place finy balls of
<llow modeling paste around
+he balland gently rol befween
the paims of your hands fo inlay.
Repeat using various color
combinctions o create a total of
40 bals,

Preparing the cake

. Level the cake and furn it
upside down onto the cake
board, Spread buftercream over
the top and sides of the cake. Roll
out the white rolled fondant and
wiap the cake, using the pizza
cutter fo cut away the excess.
Using the open-curve crimper,
cimp around fhe upper edge of
fhe cake.

7. Rollthe orange modeling paste:
into @ 26 % 2-Inch strp. Use the
pizza cutter fo stralghten one
length of the sfrip. Use fhe fril
cutterto credte ajagged pattern
along the other length. Press the
ship around fhe base of the cake,
using affle water o sfick.

8.0 create he clown's carpet,
rollout the green rolled fondon.
Place smal bals of blue modeing
poste on top and gently roll fo
inlay. Use the crinkisd round
cutterfo cut out he carpet and
stick on fop of the cake using @
little water. Place the clown on
the fop of the carpet, uing alitle
oyl eing fo stick.

9. Use white royal icing 1o affix
the balls along the fop of the
cake ond around the cake on
the coke board,







Surf's Up

Tms coke wm draw everyone In from the beach - -even when the waves are high. | recommend

y recioe for easier to cut the

Moterials Tools

10-inch round cake and 10-inch square cake Roling pin

yourchoice  124nch sq ke board

5 pounds rolled fondont, divided and finfed fo Pizza cufter or sharp knife

make: Open-curve crimper

« 31/2pounds sea blue Fower cutter

« 11/2pounds white 4inch and T-nch round cufters

1 " 34 st

moke: 3balls, cutin haff or stabiized in cups
« 20unces yellow Templates (page 92-95)

« dounces orange 3 I-inch pieces of diy spoghetti

* 2ounces pink Plastic drinking siraw, halved lengthwise
« Tounce biue Smal pantbrush

« 2ounces green Brown gel food color

« lounce red 2 bags and couplers

= 1 ounce skin color 22 10und decorating tio

1batch of roy g (page 10), divic q #6 star rating fip
parts fo make: Toothpick

= white, thick consistency 74inch cardboard round

« white, thin consitency




One day in advance

Cake board

1. Thinly rollout 12 ounces of sea
blue rolled fondont ond coverthe
cake board, imming fhe edges
with the pizzo cutter. Ciimp an -
shaped pottem along the edge
by afterating the posifon of the

open-curve crimper each fime
you crimp, and leaving a small
space between each pair of
‘crimps, Set aside fo iy for afleast
12 hours,

Umbrellas

. To make the umbrellas, roll out
2 ounces of yellow modeling
paste. Roll out some red
modeling paste and cut out
several flowers using the flower
cutter. Place a tiny ball of plnk
modeling paste in fhe center of
each flower. Place the flowers
onto the yellow modeling paste
and gently roll fo inlay. Cut out @
circle using the 4-inch round
cufter. Poke a hole in the middle

of the circle with a skewer, then
mark a vertical ne across the
middle fo divide the surface Info
haives. Mark agoln to make four,
then eight, equal sections. Using
the T-inch round cutter, cut out o
semi-clicle from the edge of
each section. Gently press the
umnbrella onto abal, 5o that the
umbrela takeson a dome shape
osit dries,

3. Repeat Step 2 using diff
ccombinations of the same col
to create three umbrelias. Seﬁ
aside fo oy for 4 hours.

4. After the umbrelas are dy,
remove fhem fiom the bals ond
fum upside down. Insert ihe
skewers into the holes, securing
with some royalicing. Set aside
o dry for 12 hours.



Surfboard

5. Thinly roll out the green
modeling paste. Place astrp of
biue modelng poste i the cenfer
and gently roll fo inlay. Use the
template on page 92 o cut out
#he surfooard and set aside o dry
for 5 hours

Surfer figure

6. To make the surfer's shirt, roll
some red modling paste info a
cone shape. Make fwo indents
rihe top of he cone and offic
small cones of red modeling
oaste forsleeves, Insert a piece
of

7. To make the ams, roll some
skin color wo

8. Make the pants by roling some:
orange modeling paste info
long sausage. Fold the sausage
in haif o make two legs. Fold the
legs in half to make knees. Affix
the legsfo the bottom of the red
shirt with some water. Roll some
skin color modeling paste info
smallovalshapesfor the feet and
affix to the bottom of the legs.

9. Roll some skin color modeling
paste info a ball and carefully

o form o T-shaped support for
the arms. Insert a third piece of
row spaghetti that extends
wowarss fom the fop of the shir
This will be used fo support the
head.

Push

push onfo the pi og

1he pleces of spaghetf unti they
reach the sieeves and affix using
a little water. Genily pinch the
arms in ot the wiists and flatten
af the ends, Cut out a thumb
using asharp knife and mark the
fingers.

Affix tiny balls of skin color
modeling paste for ears ond @
nose. Use atoothpick fomark the
eyes, and make the mouth by
indenting the halved plastic
diinking straw. Paint on the hair
using the brown gel food color,



Seach balls

10. Roll some green modeling
oaste Into a bal. Place finy bals
of blue modeing paste onfo the
all and gently roll between the
‘alms of your honds fo inay. Rol
some orange modeling paste
into a boll. Wrap a thin sausage
of yellow modeling poste around
the ball and gently roll o inlay,

Repeat using different color
‘combinations,

Preparing the cake

Wave

11. Divide the square coke info
quarters. You will only need one
quarter to make the wave,

leaving the other
three quarters as
spares. Lay one

quarter of the cake on @ work
surface so that the narmow side is
facing up. Working with the
narrow end of fhe bottor, use
the femplate on page 93 1o cut
out awave shape. Cuthe coke
by gradualy shaving oway with
asharp, serated knife. When you
have finished cutting the cake,
place Itin on upright postion on
your work surface.



12. Level the larger cake and
tumit upsidle down onto the cake
board, Spread buttercream over
e fop and sides of the cake. Roll
outthe remaining sea blue rolledt
fondant and wrap the cake,
using the pizza cutter fo cut away
the excess. Crimp an Sshaped
paftern dlong the upper edge by
alternating the postion of the
openr-curve crimper ecch time
you crimp, and leaving a smal
space between each pair of
crimps.

13. To cover the wave cake,
thickly roll out 1 pound of white
rolled fondant, Rollthe fondant
out alitle thicker than usual, as
this will make it easier fo press
against the cake's curved
surface. Cover the cake with
buttercream ond wiap with the
white rolled fondant, cutfing
away the excess. Set aside fo dry
for 1 hour, then carefuly place in
The center of the lorger coke,
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T4. Roll out the remalning white
rolled fondant and, using the
ternplates on page 9495, cut out
several wave shapes, Affix the
waves along the base of the
lower cake using alite water.

15. Pipe thick white royal icing
around the base of the wave
calke sing the #6 sor decorating
1ip. Use the #2 round decoraing
1ip to pipe thick royal Icing along
the top of the waves n the rolled
fondant frim. Decorate the -
shaped crimped patterns along
the tim of the cake and cake
board using thin royal icing, and
the #2 round decorating fip, Twist
Thin sausages of green modeling
paste Info seaweed and offix
aroundihe cake.

16. Carefuly place ihe surfooard.
onfo the wave cake, using royal
icing to stick, Using the #6 star
decorating tip. pipe thick royal
icing around the surfooard. Let
diy for a few minutes, then place
the surfer figure onto the
surfboord, using foyal icing o
stick.

17. Insert the three umbrellas
onto the surface of the larger
cake. Place balls on the cake
and coke board using royal leing
1o stick.






Wickedly Wonderful Witch

Materials Tools

94nch round cake Roling pin

22 h 124nch sq ko board

3 pounds 2 ounces rolled fondant, divided and Piza cutter or sharp knife

tinted to make: Cylinder mold, empfy can or smooth round glass
* 14 ounces red Plece of caraboard

* 4 ounces yeliow 4-inch and &inch crinkled round cutters
 2pouncs fight orange Bone fool :

2pounds i Pl foam

finted fo make: 4-inch round cutfer

* 3ounces yellow Templates (page 96-97)

* 4ounces orange Wooden skewer

* 6 ouncesred 24nch plece of dy spagheffi
» 4 ounces light green Decorating bag and coupler -
* 2 ounces black #2 round decorating tip

« Tiny amount of white
« 1 pound dark orange
2 1/4 cups sugar, divided and finted for sugor
molding, fo make:

o 34 cupted

« 34 cuporange

* 3/4cup yellow

1bateh of yellow royalicing (page 10)




One day in advance

Cake board

1. Thinly roll out the red roliscl
fondont and cover the cake
board, frimming the edges with
the piza cutter, Set aside to dry
foratleast 12 hours.

2. Roll'some yellow modeling
paste info several smal sausage
shapes. Inlay stiips of orange
modeling paste info some of the
Yelow sausages. Make snake-lke
cols outof allofthesausages and
setaside to dry.

Sugar molding pillar

. Place the cyinder mold ona
clean surface. Pack the red sugar
Into the mold using a feaspoon,
After every two or three spoonfuls,
use the back of the spoon to
pack the sugar firmly. Continue
In this manner until all the red
sugar has been packed, then
pack the orange and yellow
sugar. There is o need for siraight
fines between the different sugar
colors.

4. When the mold is full, un a
knife over the surface fo level.
Place a plece of cardboard over
the top and carefuly flip over,
Gently fap the mold fo remove:
It from the sugar pillar and sef
aside for 12 hours.

5. Thickly rollout 4 ounces of red
modeling paste. Cut out a circle
using the 4inch crinkled round
cutter and set aside to dry for
12 hours.



Witch figure

6. Tomake the body, rol 2 ounces
of red modeling paste into a
wide-based cone, Roll some
orange modeling pasfe info thin
sausages and press horizontaly
across the front of the body, fo
form stipes on the shitt. Gently
rollfo inlay. Using

the bone fool,

make fwo.

indents on the \\
fronf of the

coneforthe 4
logs.

7. Tomake thelegs,

tol sore yellow P
modeling =

paste info Mo

long sausa

shapes, bend[ng them sightly at
the knees. Mark the underside of
the knees with a sharp knife. Affix
the legs fo the body using some
watter fo stick. To make the shoes,
form two teardrops using black
modeling paste. Make a small
intend at the wide end of each
shoe using the bone tool and affix
to the legs with a litfle water.
Place the body on
the edge of a
surfoce so that
fhe legs hang off. Pace

small pieces of foam under the
feet to support them while they
dry.

44

8. To make the jacket, roll out
the black modeling paste and
cutaciicle usng the 44nch round
cutter. Use the back of a
decorating tip to cut out @
circle from the center and use
the template on page 96 fo
cutout afriongle flomhe.
remaining fing. This
is the front of
the jacket,
were the
shirt will
show
through.
Place the
jacket on the
body and affix
using alitle water,
To make the sleeves, shape two
cones out of black modeling
poste. Bend at fhe elbows and
mark with asharp knife. Indent at
the wider ends using the bone
tool and ffix fo the body using
a liftle water. To make the
hands, roll some green
modeling paste Info two
balls and flatten sightty. Cut out
the thumbs using a sharp knife
«and mark ines for the fingers. Affix
the hands to the ends of the
sleeves using a little water.



9. Tomoke the face, rol 2ounces
of green modeling paste into a
ball, pinching in the middle to
form a large nose. Use the flat
end of the wooden skewer to
Indent the nostrls and shape the
nose around the nostrls. Roll two
small pleces of green modeling
paste into warts and afflx with a
litfle water. Cut the mouth using
asharp knife. To form the eyes,
roll small balls of white modeling
paste and place smaller balls of
black modeling paste on top, for
pupls.

l ' I

10. Insert the dry spaghettiinto
the top of the body, leaving
1/2inch profruding from the top.
Press the head onto the
spaghetti, using a little water to
sfick, Rollsome orange modeling
pastento thin sirands forhair ondl
place around the top of the
head. Shape abiimmed hat used
the black modeling paste and
sfickontop ofthe head, Sef aside
todry.



Preparing fhe cake

11. Levelthe coke and fum it
upside down onto the cake
board. Spread buttercream over
the top and sides of the cake. Roll
out the light orange rolled
fondant and wrap the cake,
sing the piza cutter fo cut away
the excess.

12. Roll out the dark orange
modeling paste into @ 32-nch
stip, Siraighten one length of the
sfiip using the pizza cutter. Cuta
spiked border along the ofher
tength using the template on
page 97. Affix e shoight edge
of the sirip dlong the base of the
‘cake, faking care not o stick the
spiked edge to the cake.
Carefully bend the spikes away
from the cake in an uneven
manner, Depending on the angle
‘of the spikes, i may be necessary
o use small pieces of foom
sponge to support the spikes until
they dry.

13. Roll out the yellow rolled
fondantand cut out acircle usng
the &-inch crinkled round cutter.
Piace on the center of the coke
and atfix with some water. Use
the yellow royal leing fo pipe
wavy lines extending out of the
circle.

14. Wwith the yelow end focing
down, place the sugar pillar on
1op of the yellow circle and use
some royal icing fo sfick. Affix the
cicle of red modeling paste on
1op of the sugar pllar, using some
royal icing 1o stick. Place the
witch on the red circle,
positioning it so that the legs
extend off the edge.

15. Decorate the base of the
plllor with small dots of yellow
foyal icing. Place the colls of
orange ond yellow modeling
paste on the cake board, using
alitle royal icing to affx.






Happy Birthday to You!

This cake b greatfor birthdays, oriany other occasions when you have something hoppy 10 say. Just choose
ihis lefters in your message andiplan a desigh thatls-colorful, creative, and uniquely yours.

9x I-inch rectongle cake Rollngpin

8 cups butietcream orsmooth cream Alphabet cutfers

3 polr v I ineh oo
fintecifo make: 6x284nch rectangle cake board:

« 21/2pounds whito Piza cutter of shorp klfe:

« 10 ouncesred. Open-cuve cimper

1.1/2 pounds modeling paste, dvided andfinted Bone fool

fomake: Several decorating bags and couplers
* Jouncested: #1.6r0und decorating fio

« Jotnces orange
« dotncesyeliow
« dolincesbie

« Jounces green
= 4 oUnces pink
ZShbatoties of oyl icing (page 10) dvided info.
equal poris and finfed fo make:
« bite

o red

= orange

= yelow

= green
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One day in advance

1. Plan your message, and the
colors of the Ietters in your
message; on a plece of paper.
Be sure to make atleast two
letter fiom each color, andi foke
care not fo place [effers of the:
same colorbeside each ofher.
Also, make sure that the cutters
you have are small enough so
that your message wilfiton the
cake: For example, if you are
wiiting Happy Birthday:, you wil
nieed room for 13 lefters on your
cake:Ifthe coke s 26Incheslong.
eqch lefter must be no more than
2inches wide.

2. Roll outvarlous colors of
modeling paste; and cut out the
Ietters inyour message using the
clphabetcuiters, Carsrulyinsert
awooden skewer halfway info
each effer, faking care thatfhe
skewer does not plerce the front
orback of the letter. and leaving
2Inches of the skewer profruding
fiom the bofiom. Set aside fo
for 5 hours.




Preparing the cake

3. Level the cake and fun it
i worksurface,

6. To make the balloons) roll
1515 cok

Ciit the cake Inhalflengthse
so that you have two
41/2 18 Inch stlps of cake:
Place both halves on he cake
board so fhat the narow ends o
the cakes are side-by-side;
forming a4 1/2x26:nch sfp of
cake.

4 the

Into teardrop shapes. Press fhe
baloons againstaworksuiface
1o flaffen one side and afffx a
smallball of modeling pstelcit
the narrow part of the balloon.
Press the centerof fhie ball Using
the bone fool. Afficihe baloons
qiong e sides of fhe ccke using
royal leing: Useibie royalicing

the cake. Roll out

lors to make confeti

the white rolled fondant and
wiap fhe cakes, Using fhe pizza
cutferto cut away fhe excess,

5, Rollout fheredrofled fondant
info @ 61-inch strip and affix
around the base of fhe cake
Usihg some water You may find
it edsier fo manage several
shorter stiips, affixing them fo
sachiofher and fo the base of
the cake Using water. Crimp fhe:
fondant using the open-curve:
crimper:

and streamers:

7. Genflylay the lefters on fop
ofthe cake; anranging allof them
fo.make sure they cre evenly
spaced. When yol e safsied
with thelrlayolt, careftily inset
the wooden skewers Info the
cake: =




Spring Is Springing

The snow has mefted and ihe flowers are blooming, Celebrate spring - or any spiingfime occasion - vith

‘ihis cheerful and colorful cake.

Materials Tools

10-nch round coke Template (oage 98)

11/2 cups buttercream or smooth cream Parchment paper

4 pounds 4 fondant, veral ting b d coupl
finfed fo make: #2round decorating fip

« 21/2pounds white

« 1 pound 2 ounces green
« 7ouncesred

« 1 ounce orange

« 1 ounce yelow

21 toofhpicks or 4-nch pleces of green florshy wire.
Roling pin

Pizza cufter or sharp knife

12nch square cake boord

Open-curve cimper

= T ounce pink &inch crinkled round cutter
10.0unces green modeling paste Bone fool

2 batches of royal icing (page 10). divided info Flower cutter

equal parls and finted fo make: 1 yord purple ibbon

o pink

« orange

« purple

«red




One day in advance

Flowers
1. Trace 21 flowers onfo white
poper, using the femplate on
page 9. Place the parchment
paper over the white paper and
re-trace the outline of 7 flowers
using fhe pink royal icing. Repeat
using the red and orange royal
icing, Wait 10 minutes, then il in
using purple. yellow and red royal
icing. You wil need 21 flowers for
this cake, but | recommend
making a few exira in case any
break while you are assembling
the cake. Set aside 1o dry for
12 houss.

@

2. When the flowers are
completely diy, remove fiom the
parchment paper and turn over,
50 thot the flot sides are facing
up. Using some royal icing, offix
a foothpick fo each flower, so
that a stem of 2 1/2 inches
extends from the bottorn of each
flower, Using different color
cormbinations, pipe royal icing
onto the fiat sides of the flowers,
50 that each flower has two
fronts. Set aside to ary for
12 hours

Cake board

3. Thinly roll out 12 ounces of
green rolled fondant ond cover
the cake board, fimming the
edges with the pizza cutter. Set
asids to diy for ot least 12 hours.
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Preparing the cake

4. Level fhe cake and tum it
upside down onto the cake
board, Spread buttercream over
the fop and ides of the cake. Roll
out the white rolied fondant and
wrap the cake, using the pizza
cutter fo cut away fhe excess
Using the open-curve crimper,
ciimp along the upper edge of
the coke.

5. Rotouté ounces of greenrolled
fondant and cut out a circle with
the crinkled found cutter. Affix on
fop of the coke using a e water
and indent ecch ciinkie using the
bone fool,

6. To make the leaves, roll the
remaining green modelng paste
into 21 sausage shapes, Gently
pinch bofh ends of each sausage:
50 that it tapers fo a point, then
fold n the middle to form a pair
of leaves. Bend the end of each
leat outwards. Piace the leaves
onto the green cicle using alifle
wiater,In the center of each pair
of leaves, insert the stem of o
prepared flower.

7. Rollthe red rolled fondant info
a 32Inch sausage and wrap
around the base of fhe cake,
using water fo sfick. Crimp the
fondant using the open-curve
climper.

8. Thinly rollout the orange, yelow
and pink rolled fondant. Cut out
7 flowers from each color using
the flower cutter, Stick the flowers
onio the cake board using aiffle:
water, Ploce a dot in the center
of ecch flower Using o confrasting
color of royal icing.

9. Pipe small hearts at regular
infervals around the top of the
cake with yellow royal icing.
Decorate the crimped im of the
cake using orange royal icing:
Also use the orange royal icing fo
pipe small dots along the
crimped border at the base of
the cake.

10. Affix the ribbon around the.
center of the cake using royal
icing.






Sally Says "Surprise!”

This is an unforgettable way of saying *Surprisel* ‘Congratulations!” or ‘Best Wishes!" If includes
templates for boy and gl figures.

Materials Tools

10x 3inch round cake and 6 x 24nch round cake  Terplates (pages 99-100)

3 cups buttercreom Parchment paper

5pounds 10 ounces rolled fondnt, divided and  Several decorafing bags and couplers
tinted to mate: #2 and #4 round decorating tips
« 31/2 pounds white 2 wooden skewers

« 14.ounces light blue Stor cutter

« 6 ounces puple Heart cutter

« Bouncesred 30 8-Inch pieces green floristry wire
« 6ounces orange Roling pin

1 pound § ounces modelng paste, dvided and Piza cutter or sharp knife

tinted fo make: 12-nch square cake board
«3ouncesgreen Open-curve ciimper

« 3 ounces purple 9-inch plate

« 3ounces red 7-4nch crinkled round cutter

« 3 ounces orange 6inch cardboard round

« 3ounces yellow

« 3 ounces pink

+ Jounces blue
2batches of royalicing (page 10), divided info
equal ports and finfed fo make:

« white
+ skin color



Three days in advance

Boy or girl figure

. Trace aboy or gid figure onfo
white paper, using the femplotes
on pages %9-100. | recommend
moking two identical figures, so
that you hove a spare In case
one breaks while you are
assembing the cake. Place the
parchment paper over the white
paper and re-trace the figure
using white royel icing, Wait afew
minutes, then fil in with various
colors of royal icing, according
o the photograph or your own
design. First fill in background
colors for the banner face and
clofhes, Set aside for 1 hour, then
pipe in the message on the.
banner, detais on the face, and
patterns on the clothes Sef aside
for24hours fo dry.
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Two days in advance

Boy or girl figure

. When the figures are
completely diy, carefull remove
them fiom fhe parchment paper
and tum over, so that fhe flat sides
are facing up. Starting from the
neck and extending 2 inches
below the feet, affix a wooden
skewer fo each figure with some

royal lcing, Trace the outlines of
the figures onfo the back using
white royal icing. Walt a few
minutes, fhen filin background
colors so that both sides of the
figures are Identical. Wait 1 hour,
then pipe In detalls. Set aside to
iy for 24 hours,

Stars and hearts

3. Make various patterns of hearts
and stars by following these.
general guidelines: For the
spotied green heart, thickly roll
out some green modeling paste.
The modeling paste should be
thick enough so that you can
insert floristry wire info the
modeling paste without
damaging ifs surface. Place finy
balls of purple modeling paste
onto the green and gently rollto
inlay. Cut out a heart using the
heart cutter. Carefully insert a
piece of floisfry wire pariway up.
the heart, Repeat using various
color combinations to create
16tars and 16 hearts, of various
sizes and pattems. Sef aside to
dry.



Preparing the cake

4. Level the lorger cake and fumn
it upside down onto the cake
board. Spread buttercream over
the top and sides of the cake. Roll
out 2 1/2 pounds of white rolledt
fondont and wrap the cake,
covering fhe fop and sides and
cutting away the excesswiththe
pz cutter, Using the open-curve
crimper, ciimp along the upper
edge of the cake.

5. Roll out 7 ounces of ight blus
rolled fondant and place the
plate on fop. Cut out a lorge
circle by unning a sharp knife
along the edge of the plate,
Place the circle on fop of the
cake, using a itfle water to affix.

6. Levelthe smaller cake ond fum
it upside down onto the
cardboard round. Cover with
buttercream and wrap with the
remaining white rolled fondant,
cutting away the excess,

7. Place the smaller cake on top
of the larger cake, leaving the
cardbocrd found between the
furo cakes.

8. Roll out the purple rolled

10. Decorate fhe cimped edge

fondant and cut

the crinkled round cutter. Place
ontop of the smaller calee, foking
care so that the edge of the
circle hangs evenly around the
calce. Affx with some water and
set aside fo diy for 1 hour:

9. Roll the remaining light blue
rolled fondant info @ 19-Inch
sausage and wrap around the
base of the upper cake, using
woter to sfick.

of the lower

icing and use red oyal lcing o
plpe small hearts, at regular
intervals, around the lower cake.

11. Carefuly insert he figure into
the center of the upper cake,
pushing it in until the skewiers
cannot be seen.



12. Meke coledsiems on7 hearls
and 7 stars by tightly wrapping
the stems around a pencil
Remove the wire from the pencil
by sipping It over fhe fop. so that
the wire retains the coiled shape.
Insert the shapes along the fop
of the lower cake, altemating
between colled and straight

ST
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13. Roll he red rolled fondant
into athick, 33-inch sausage and
wiap around the base of the
lower cake, using woter fo stick,
Roll the orange rolled fondant
info a thinner 32-inch sausage
and wrap it around the base of
the lower cake, placing it olong
the upper edge of the red
sausage. Use alifle woter fostick.






Paradise of Purses

Perfect for ihe pe ‘filthey drop; this cake i y
&by day atihe mall.

Materials Tools

&lnch round cake: Design wheeler:

1.1/2 cups butfercream orsmoothicream

111/2 potings white rofled fondant

1potind 10 .otnces modeling paste; civided andl
finted to make:

« 2uncesyelow:
= [llolincespurple
.6 ounces green
* 20uncesred

« T ouce pink

« Dounces bius

< 2ounces orange

Tooffipick
2 decorating bags and couplers
#1.and #2round decorating:tip
Sharp knlfe

Roling pn

Small flower cufter

10nch round cake board
Pizatcuffer orshop kiffe:
Open-clive ciimper

Lined oling pin

Small heart cutfer

Theich ofoy 103, divick &inch
Jorts andfinted fo make: 26inch red ribbon
e orange.
« yelow

Yellow and pink purse

1. Roll some yellow modeling
paste {nio aball and flafen on
oneside. Use the design wheeler
1o mark dseam clong the edge
of the purse. Add a small
restangle ofipink modsiing poste
over fhe fop; and maik ¢seam
Using the design whesler: Using
the #2 fip, plpe four small butfons
with rangs toyolicing) ond aold
afiny piece of purple modeling|
paste for ihe hande,




Purple purse
2

Yellow and blue purse.

Red purse

poste Info a rectangle fhat 15
Sighfly rounded o one end Lay
athinstip of i

3. Shape some 9
paste into'a small cube. Mark
along the middle using  saarp

pas
overihetop of he founded -
Using the # decoralingtip, pipe
 small button of orange royai
Icing on each sidl of fhe siip
Using fhe #1 decorating fip,
decorate with finy dofs of yellow:
Toyalicing; Uss orange modelng
pasie 1o make the handle

Blue purse

5. shape serme blue modeling
paste into  rectangle fhat s
slightly naowerat.one end. Mark
a seam around the edge Using
he design wheeler. Roll ot some
green modeling paste and cuf
Ut two flowers using he flower
citfer, Place a flower on eiiher
slde of the purse, using a lifle

 waterfostick Add adof ofyellow
1oyal lcing Inthe center of each
flower. Shape two thin handles
usig green modeing paste and
affixonfhefop offhe purse. Uss
a foofhpickfo markbutfons.

knife. Cut-

bl modeling poste andisfick on
oneside of the purse; Use puiple
modelng pasefofom foursmal
buttons and alhandie

Info a ball and fiaiten on one
sldle. Use fhe design wheeler o
marka seom along the edge of
fhe purse. Form a button with
yellow modsling paste and mark
around fhe edges using a
foothplek: Moke o handie ffom
plnkmodieling pasie) Use orange:
royalicngiopipe smallspkeson
he purse.

e 2 o ]

Pink purse

6. Shape some pink modeling
paste info a small rectangle. Roll
oufsome orange rodeling paste:
and cuf a small plece fo form a:
flap. Roll out some purple
modeling paste and cut outa
flower using fhe flower cutfer.
Place the flower on fhe wallet,
and add a dot of yellow royal
ieingln the cenfer

Set aside all of the purses fo dry.
for T hour,




Preparing the cake

7. Level ihe cake and turn if

upside down onfo fhe cake,
DOUL; SPIEGE ISR OvEr
he fop andsides of fhe caie. Rol
ot the white 1oled fondant and
wicp fhe cake, Using fthe pizza
clitferto cut away fhe excess
Using fhe open-curve crimper;
ciimp along the upper edge of
the cake:

8. Rolithie purple modelng paste:
Into c126 31 1/2:inch stip: Re-rol
once using e lined roling pin
and siraighten the edges tsing:
the piza cutter. Affix around the:
base of the cake using alitle
water. Add dots of orange royal
Icing along the fop of the sip o
regularintervals;

9. Rollout fhe remaining orange
modellng paste. Re-roll once
using the inediroling pin then cut
out hearts using fhe heart cufter,

10: Rollout the green modeling
paste and clit olt a clrcle with
the cinkled oLnd cuffer, Affixon:
the fop of he cake Using alifle:
water Indent ecch efinkle Using:
the bone fool and place a dot o
yellow royalleingIn eachindent:

11. Affixihe riobon around fhe
botfom of the cake Using a few
drops of royal icing. Place the:
purses on fop of the cake using:
altle royallcing fo sfick:







Q
L

/ays tosay love you'~fhis coke them. Uniq ing; itieaves
no dotbfiwhere yourheart s

Materials @ Tools

10x&inchround coke and 8 x2inch Rollng pin

round.cake Heart cutters,vaious izes

3 cUps buttercream Severallong wooden skewers

5 pounds 2 ouncesrolled fondan, 12:/nch rouind cake board

dvided andifinted fo make: Open-cuve crimper

= 31/2pounds white @  Jichoole

+ 7.oungesyellow: o) Sharp knife

6inch cardboard round, wify @ 24neh circle cut
outofthe center:
Sinch round cuffer

T4 otnces modelng paste. divided and.
Jfinfed o make:

= 2otnces orange

= 2oiiicos red

+ 20unces yelow:

« 20Unces pink

« 2ounces bl

“ 2olinces groen
* 2ouncespuiple:

= 6.0UNGEs GFange.

= 5ouncested,

+ Tounce pupke

= 7.ounces pink 4
;.» o
¢



One day in advance

Heari beads

1 Thickly.roll out 1 ounce of
orange modeling posts. The
modsling paste should be fhick
‘enough soithoat you caninsert o
wooden skewer fhrough fhe
modeling paste without
domaginglfs stface. Place @
few balsof red modeling paste:
onfo fhe 6range and gently fol
foinlay;

2-Cutoutaihearf using @ heart
cutierInserta wooden skewer
intothe base ofthe heart fwisfing
it gently:s you ptsh it fhrough
ihe hedit, 5o fhat the skewer
comes ouf cleaniy atfne fop of
the hear.

3. Leave the skewerliside fhe
heartias if diies, fwisting the
skewereveryihourso fhat fhe
modsling pasteldossnitsiok. Lot
dly foratlsastdhours

4. Repeat Steps 1 10 3 using.
various color combina'ions 1o
credte smalerondlorgerhearts
Set aside fo oy for4 hours:




Round and oval beads
5. {Make spotted and striped
beads by folowing these general
guidelines: To create aspoffed
bead, rollsome blue modeling
paste info aball. Rol several finy:
balls of pink modeling paste and
pressitiem ontothe blle bal Rol!
thelball gently befween the
pamsofyourhandsfoinlay, insert
awoodenskewerinfothe cenfer
of the ball hwising f gently as you
push It throughso that the paste:
doesnitsfick fo fhe skewer, To:
create astriped bead, wiap
thin sausage Of yellow modeling
pasie around @ ball of red
* modeing poste and gentiyrol fo
injoy/Insefawooden skewerinto
fhe center of fhe ball, fwisting it
gertly.es you push I though 5o
thatfhie paste doesn' sfickfo the
skewer To'create oval beads,
Smplypressihe spofted orsfiped.
bedd befween your fingers
befors inserting the skewer. Sef
aside fo chy ford hours:

6. Create avariefyofsipedand
spofted beads. The amount of
beadsyouneedofilyourskewer.
wilidependiuipon fhe length of.
Yourskewsr, and fhe size of fhe:
beads The fongerfhe skewer e
more dramatic the effect, sy
io Use the longest skewsr

avallable, Put exiralbeadsina:
sl gloss bowlbeside yoLrcake
and nvite guesfs focredte thelr
own designs on fhe skewen




Preparing the cake

7. Levelihe faiger cake and flrmn
it upside down onfo the cake
board, Spread butfercieam over
the top and sides ofthe cake, Roll
out 2. I/ZJJO\mds of white rolled
fondant and wiap the cake,
covering he top and sides and
cuffing awoy fhe excess,Using
fhe open-cli/e crimper. ciimp
aroundfhe upper edge of fhe
ke =

8. Roll out the yellow rolled
fondant. Place several small balls
of orange rolled fondant onfo the
yellow and gently rollfoinlay.
Place the plate on'fop of the
rolled surfcice ond cUfolitalarge
circlelby unning a shorp knife
* along the edge of the plate

Place fhie clrcle o fop of fhe- -

cake, using alittle water fo stick.

9. levelfhe smalercake ond fum
i Upsids down onto the
cardboardrolnd Enstrehatihe
cardboard round lsicentered,
becalise fhe skewer mustigo
throligh fhe hole in fhe
catdbocrd, and penefrate fhe
lower cake, In order to support:

the fower of beads. Cover wiih
buftercream ond wiap witiihe
remaining white tolled fondn.

Place the smaller 6aKs on fop of
ihe larger cake, [saving ihe
caidboard toundibetiisen the
1Wo cakes: Set aside to dly for
1 hour.



10. Rolloutihe redofed fondont.
Place severalsmol bais of Uil
rolled fondont onfo fhe red and
gentlyrolfolniay. Cutoutacice
Using fhe roundcuffer, Place on
fop of fhe Upper cake and affic
with afitle wafer,

1 1. Rollthe pink modeling paste
into a.324nch sausage and place
around the base of the lower
cake, sing alifie watertosfick
Roll the orange rolled fondant
info o 19-neh satsage andplace
around fhe base of fhe upper
cake;using alitle water fo stick.

12. Gently. push the wooden
skewerinto the centeroffhe fop
cake Uniil it reaches the cake
board. If Using a foam cake
board, fiy'fo plerce fhe cake
board with the skewer, as this il
povide exra suppor Piace the
beads and heatfs onfo fhe
skewer according 1o yolir own
design.






The happiest day of o person'sffe cerfairly deserves the happlest cake ever Tris design wil biing
1o the face of every bide and groom - and each one of el guests.

Materials Tools.
10-inch round coke and 8-nch found cake Roling pin
3 cups buttercream or smooth cream 12-nch square cake board
6 pounds rolled fondoant, divided and finfed fo Wooden skewer
moke Templates (pages 101-102)
5pounds 12 ounces white: Plastic drinking straw, halved lengthwise
4ounces red 2-inch plece of diy spaghefi
2pounds 4 ounces modeiing paste. divided and Miniature flower plunger cutter
finted fo make: Several decorating bags and couplers
- 5 ounces grey #210und decorating fip
« 3 ounces black 8inch cordboard round
2 ounces skin color Sinch crinkled round cutfer
« 9 ounces whife
1 ounce brown
Tiny amount of blué (optional)
- 6 ounces orange
5unces yelow
« 5ounces red

2 batehes of royal icing (page 10), divided info
equal parfs and finfed to mate:
< whie

red

pink

puple

orange

yelow



One day in advance m

Cake board

1. Thinly roll out 14 ounces
of white rolled fondont,
Cover the cake board with
the rollecifondont, imming
the edges with the pizza
cutter. Set aside fo dry for
atleast 12 houss,



Groom figure

Tomake the body., roll fhe grey
modeling paste info @ 6-inch
cyinder shape. Put aside a pinch
of grey modeling paste for the
oowtie. Flatten the cylinder
slightly and mark a line in the
center, from the middle fo the
bottom, for the legs. Push a
wooden skewer through the
cylinder so that it profrudes
3 inches below and 1/2 inch
above. To make the neck, roll a
small cylinder of skin color
modeling paste and stick onfo
he skewer, enstring that some of
ihe skewer still protrudes to
support the head.

To make fhe sht, shape some
winite modeling paste info a fhin
friangle and press onfo the fop.
 the body. Mark aline down the
middie of the shitwith a knife and
Hwo finy triangles for the
Formthe bowtie by making

tothe templates
1. Affix the pieces
ngsome wafer.
sleeves, roll two

pleces of black modeling paste
into sausage shapes that faper
outslghtly af one end. Indent the

m

wider ends using fhe bone fool,
Bend ihe sieeves sightly and use
ashap knife fo mark elbows, Affx
the narrower ends of the sleeves
to the sut

9. To make the hands, shape
some skin color modeiing paste
into teardrops and flatten. Cut
the thumbs using a sharp knife
and mark the fingers. Stick the
hands onto the ends of the
sleeves using a little water.

Rolsome blackmodeing poste
into two oval shapes for the
shoes, marking the center of
each shoe with a foothpick.

7. Roll some skin color modeling
paste info an oval fo form the
head. Carefuly press the head
onfo the skewer and affix using @
little water. Use finy amounts of
skin color modsling paste fo form
the nose and ears, and finy bals
of blue modeling paste fo form
the eyes. If you don't have blue
modeling paste for the eyes,
brown or black s fine, too. Mark
the smile by indenting the holved
plastic drinking siraw. Roll some
sausages of brown modeling
paste o form fhe hair and siick
on fop of the head.






Bride figure

Tomoake the body, ro 6 ouncas
of white modeling paste info a
wide-based cone. Gently form a
waist about 4/5 of the way up
fiom the bottom of the cone, and
mold a bust and neckline. This
fechnique requires a very gentie
touch and may take some
practice. To form the skif, thinly
roll out 3 ounces of white
modeling paste and cut
according to the template on
page 102, Affix the skirf around
fhe brides hips using some water
and decorate with dofs of whife
royalicing.

nserthe pisce of cry spagheti
info e top of the body, leaving
1/2inch profruding. Roll a ball of
skin color modeling paste and
push onto the piece of spaghetii
to form the neck ond colorarea
Gently press the modeling paste
down so that it meets the
neckine of the dress, using a lffle
water fo stick. Pipe small dofs of
white foyalicing along the edge
of the dress.

To make arms, shope hwo
thin sausages of skin color
modeling paste. Indent each
sausage genfly near one endfo
form the s, andifltten the end
sightly o form the hand, Cut out
@ fhumb using a sharp knife and
mark he fingers. Gently bend
near the middle to form elbows
and affix fo the sides of the bodly.

1. Tomake e head shape an
oval with some skin color
modeing paste. Carefully press
the head onto the skewer and
offixusing a lfle water. Form the
nose using afiny bal of skin color
modsling paste, and make eyes
using finy bl of blue modeling
paste. Mark the smile by
indenting the halved plastic
dfinking sfraw. Roll some orange:
modeling paste nfo sausages o
form the hair and stick on fop of
the head. Using the flower
plunger cutter, cut outfour flowers
from the white modeling paste
and place in a band over the
hait.






Love cards

17 Thinly roll out § ounceseach  decorate the cards with royal icing.
of orange, yellow and red  using various combinations of colors
modeling poste. Cut out  and designs. The designs do not
11 rectangles measuring  need fo be identical, but there
11/2x21/2inches from each  should be an equal number of heart
color, Using the phofoasaguide,  and flower designs.




teparing the ca

13. Levsl the larger cake and
fumit upside down ontothe cake
board, Spread butfercrea over
theop andisides of e cake. Rol
out 2 1/2 pounds white rolled
fondant and wrap the cake.
Using the piza cuter o cut away
the excess,

Level the smaller cake and
tum it upside down onto the
cardboard round. Cover with
buttercream and wrapvith white:
rolled fondont, cutting away the
excess. Roll ouf the red rolled
fondont and cut a circle using
the crinkled round cutter. Place
on fop of the smaller cake, using
alittle water fo sick.

15. Place the smaller cake on
top of the larger cake, leaving
the cardboard round between
the hwo cakes. Set aside for T hour
todry.

0. Roll a thick 26-inch

17. Piace th d

16. Place the brid

from1he white rled fondont and
affix around the base of the
upper cake using a little wofer,

the base of each cake,
alfemnating between heart and
flower cards, and using a little

Roll a thick
the remaining white rolled
fondant and affix around the
base of the lower cake.

the
of each card o sfick. Pioe hearts
inthe comers of the cake board
using orange and yellow royal
ichg.

o
side-by-side on the center of he
Upper coke and make sure fo
completely insert the skewer
supporting the groom,



Miles of Smiles

These two designs can be created on their own, or as a set. They are perfect for twins' birfhdays, anniversaries,
or any other occasion in which two people are celebrating a special day fogether.

Materials
9-inch round cake
22/3 cups butercream orsmooth cream of your
cholce
3 pounds 7 ounces rofled fondant, divided and
tinted o matke:

2pounds white

1 pound skin color

7 ounces biue
11 ounces modeling paste, divided and finted to
make:

1ounce red

7 ounces yelow

3ounces fght green

Tools

12:nch round cake board
Roling pin

Pizza cutter or sharp knife:
Template (page 103)
Bone fool

Sharp knife




Level the cake and furn it
upside down onfo fhe cake:
boord, Spread buttercream over
he fop and sides of the cake. Roll
outthe white rolled fondant and!
wiap the cake, sing the pizza
cutter o cut away fhe excess,

Thinly ol outtheski colorroled
fondant and cut out a face
shape, using the template on
page 103, Gently place the face
onfo the cake, laying it over the
cheeks and nose, Adjust fhe
underlying pleces so that the
cheeks and nose profrude i he

right place

cheekstobiingthem out
mouth using fhe shorp &
gently open fo form a sm

fom
1o small balls and a small
sausage, These pleces will fom
the cheeks and nose that
profrude from fhe face: Gently
place the pleces onto the
surface of the cake. You wil
probably need to adjust the
Iocation of these pleces several
times, so make sure they don't
sfick onfo the cake.

right places. have
enough space below the chin to.
place the bowle.

st of thinly
red modeling paste Inside fhe
mouth.

Whenyou are safisfied with the
Tocation and form of dll the
features, apply allttle water to
the underside of he face, fting
one section at a fime.



Rollfhe yellow modsiing paste
into sausage shapes of varying
lengths to form the har. Attonge
around the top of the face,
allowing some pieces fo extend
beyond the edge of the cake,
and using a litle water o stick

To make the bowtle, roll out
fne light green modeling paste.
Place thinsausages of blue rolled
fondant on fop and genty oll o
inlay. Cut a2 x5-inch rectangle
and pinchinfhe middle. Place a
stip of blue rolled fondant over
the middle, Using a e waterfo.
stick. Place fhe bowtle onfo the
fop of fhe cake, using a liftle
water tosfick

Use some yellow modeling
paste fo form eyebrows, and
some skin color olled fondant fo
form ears. Roll two small balls of
white rolled fondant into eyes
and roll two tiny bals of blue
rolied fondnt nfo puplss

Roll the remaining blus rolled
fondent info a 29-nch sausage
and wiop cround the base of he
cake, using water fo stick

v
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Materials Tools
9nch round cake Rollng pin
22/3 cups buttercream orsmooth cream of your  Pizza cufer of shap knfe
cholce 12-inch round cake board
3 pounds 5 ounces rolled fondant, divided and! Template (page 103)
finfed to moke: Bone fool

2pounds white

1pound skin color

5 ounces puple
1 pound 1 ounce modeling paste, civided and
tinted fo make:

Tounce rea.

12.0Unces orange

1 ounce purple

2 ounces yellow:

T ounce pink

Tiny.omount of blue

'(J'
-




Level the cake and furn it
Upside down onto the cake
00ard, Spread buttercream over
the fop and sides of the cake. Rol
outthe white rolled fondant and!
wiap the cake, using the pizza
cutter fo cut away the excess.

form

Thinly ol outthe skin colorroled
fondant and cuf out @ face
shape using the femplate on
page 103, Genfly place fhe face
onforthe cake, laying it over the:
cheeks and nose. Adjust the
underlying pleces so fhat the
cheeks and nose profrude in the

Using
iwo small balls and @ small
sausage: These pieces will form
the cheeks and nose fhat
profrude from the face. Gently
place the pleces onfo the
surface of the cake. You will
probably need fo adjust fhe
location of these pleces several
fimes, so make sure fhey don't
stick ontothe cake:

right places: a
enough space below fhe chin fo
place fhe collar

Once fhe pleces are in the
right place; use the bone foolfo
poke nostils and gently shape
fhe nose; Use the bone faol fo.
smooth around the nose and
cheeksfo bring hem out, Cuf the
mouth sing fhe shap knife, and
open to form a smile, Roll out
some white rolled fondant info o
stiip ihat wil it inside the mouih
Markfeeth onfo the siiio sing a
knife and insert info the open
mouth,

Whenyou ore sofisied with fhe
location and form of ol the
features, apply allittle water to
fhe underside of fhe face, lfing.




Roll a thin sausage of red
modeing paste thatfapers afthe
ends for the botfom fip and ol
1wo thin teardiop shapesfor fhe:
toplip. Stick e ps onto the fece:
using a e water.

Tomake e hoir ol fhe oange
modeling paste o severallong
sausage shapes. Artange e hair
Into fwo pigtals, alowing some:
pieces of hal to extend beyond
he edge of the cake, Use alifle:
wate fo sick Make riobons tsing
he puple modsling poste and
place on the pigals:

To moke the collar oll out the
yellow modeling paste. Place
smallbals of p

-

Use some orange modeling
paste fo form eyebrows. Roll fwo
smal bals of white folled fondont
info eyes and ol fwo finy balls of
blue modeling paste info pupls

onfop

Rol

y.Cut  infoa 29 wiep
outthe collarand sfickontohe  around the base of the cake,
cake, just below the chin using waterfo stick









Cheerful Chicks

Chick

Beaultiful Baby Birthday

\

Heart



Colorful and Crazy



Surf's Up







BN







Wickedly Wonderful Wiich

Wit






Spring Is Springing

rlower

o



Sally Says "Surprise"







Hoppily Ever After

101



102



Miles of Smiles

103



