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INTRODUCTION

decorators come to their craft because they love to bake and want to
ous creations as beautifully as possible, especially if they're cooking

special event.

d as a complete novice to baking. | turned to icing—fondant, ganache, and

m-because | wanted to sculpt in a new form and | loved the idea of feeding my
ple-especially my friends and family. | wasn't expecting to end up in love with
he tiny little impacts of aroma and the textures underneath the decorations make
rt swoon. But my love for a perfect curling wave breaking on top of a meringue

ow equaled by the amount of love | secretly drop into my recipes when | cook.

1 see every component of cake as fair game for interpre-
tation: Chilled firm cake can be cut, molded, shaped, carved,
and put back together again with buttercream to create

a shape that isn'tjust a cake, but a sculpture. | can affixa
marzipan accordion to a ceramic bride-and-groom cake
topper for my friend Joe's wedding cake. A Vegas marquee
can shine in silver for (one of} my own wedding cakes.

Ive found that no matter what | want to do, there’s some
form of pliable sugar product out there that can become
almost any shape or texture. Some of these products, such
as marzipan and gum paste, are sort of like Play-doh (but
unlike Play-doh, they're actually intended to be eaten).
Royal icing can flow smoothly and then harden into whim-
sical fine lines of words hovering like lace above the surface
of a cake, Or form velvety roses. Or sheets of smooth and
shiny porcelain-like shapes.

It takes some time (really, a long time) to make and
decorate a cake, and some of this stuffis ridiculously
painstaking, but if there’s some part of you that can actually
see the appeal of basket-weaving with icing or sculpting
a cake, then you'll understand what I mean.

‘There's this great, magical novel (and movie) called
Like Water for Chocolate by Laura Esquivel. Her main char-
acter, Tita, infuses the food she prepares not only with



BAKING PANS

CAXE PANS: Professional, heavyweight pans condisct heat
evenly and efficently.

USEFUL TOOLS (ot shown)

COLUMNS OR PILLARS: Used to support plastic separator
plates, these are available in a variety of styles and sizes.

PASTRY BAGS: Some people prefer cloth bags for piping
icing, but 1 find them a tremendous pain to clean. I use
disposable ro-inch (25 cm) plastic bags, but lightweight
polyurethane bags are a good alternative.

DECORATING TIPs: For piping icing, available in round,
star leaf, and basket-weave shapes. Of the hundreds of tips
available, I gravitate toward #3 and #5 round tips most often.
coupLeRs: These allow you to change decorating tips on

an icing bag,

FLOWER NAIL: Use it as a miniature turntable while you're
making a royal icing flower. .

MEASURING CUPS: Glass for liquids, metal for solds
MEASURING SPOONS

PAPER TOWELS: You'l use these not only for wiping up
spills, but also wadded into it balls to make curved
surfaces for drying gum-paste decorations

PLASTIC WRAP: When you're storing icings, cakes, fondants,
and gum paste, you need to keep them from drying out.
SERRATED KNIFE: Use it to slce a cake into layers,

SIEVE: Luse it for sifting Rour (i’ casier to use than a siffer)
and for dusting my work surface with comstarch.
HEAVY-DUTY STANDING ELECTRIC MIXER: While its
possible to make elaborate cakes with a hand mise, this
makes the job a lot easier, especially when you consider
some recipes call for mixing periods of five minutes or so.
WIRE COOLING RACKS: These are rectangular and round,
and come in different sizes. | most often use a 12-inch
(20 cm) round cooling rack, but for larger cakes, you need
larger racks,







ELVET (PAGE 91)

A | LEAF PATTERN

Left side

B | LEAF PATTERN:
Repeat this pattern on the
front and back of tier.




BICYCLE BUILT FOR TW

A | EIFFEL TOWERS:
Make 9 towers for cake (and @
Jew backups, just in case).

B | SCALLOP EDGING: Youll nced four of these scalloped strips.







B | FLOWERS AND SWIRL PATTERNS

€ | LARGE BRACE.BRACKET STENCIL:
Use & tracing wheel to score a checkered guideline pattern of
1'fainch (3-cm ) squares. Copy and use an X-acto knife to cut
out the brace-bracket shaped stencils, Line the large outer stencil
wp within the checkered guides you'e scored, trace the stencil
with a dark blue fine-tine food color marker, Repeat pattern.

D | SMALL BRACE-BRACKET STENCIL:
Center the smaller stenil inside the patier you've just draws
and irace the stencil with dark blue fine-line food color mas
Repeat pattern.
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® | PITCHERS: Repeat this patiern on the leff and right side of cup.
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cHaPTER

Basic Instructions

Even though the cake chapters in this
book will guide you through each individual cake, there are some
core techniques that remain the same for evry cake you build.
Almost allthe cakes in this book wil require the techniques I
describe in the chapter that follows.

Before you start, some things should already be in place. First of
all, you need to start with baked, cooled cakes. The colder the cake,
the easier it is to handle and slice. I like to refrigerate my cakes for
atleast a couple of hours before I proceed.

Make sure you have everything you need for each step at hand
before you starton it. I've lsted everything you need at the begin-
ning of each step; you can find details about specific tools in
Supplies and Tools (page 15).




Slicing, Filling,
and Coating
a Cake

What you'll need:

d and chilled cakes (recipes page
123), long-blade serrated knife, card-
board cake boards (the same size as
the cake), filling of your choice, rub-
Bar spatuls, metal spatula, turntable

TIPS

@ Mastof the tiers are comp:

oftve
Baked cakes of the same size, cut in hll
Rerizsetall, flled with cn

and stacked
intefour layers. | make my cakes into »
minimum of four layers per tier, but you
an decida for yoursel how many iers
youwant. iind that four layers create
& olid structurs, Anything loss becomes
unstable When you're sszembling the
cake. Mulliple layers (cemented togethar

with cing)provide a good supportfor

the heavy fondant aad they strengthen

the structure.

@l the cake comes out ofthe oven par-
Heslarly une

s the serrated knife

ot thetop off,making it evel If s

@ Crumb caating i the base coat for the
finalleng, whather ts fondant, butter-
ream, or piped royalcing. Apslying
 thinned layerofeing tothe 1op and
sdesof o flled cake seals it and prevents

cake, then spread it with a1

1. Db a small amount of icing on a cake
board and attach the bottom surface of
one cake. Cut it into two layers, from.

£ inch (13 mm) to ¢ inch (2.5 cm) thick,
using the serrated knife, placing your
hand on top of the cake to feel where the
knife is going.

(a5 cm) metal spatla. I you've gota
urntable,spin it 3 you spread to move

"
el surface.

dto preventitfrom
ing and slding on the urntable.

the illing al

d keep it even. Press

the second layer down onto the firs,
using a cake board to help it adhere and
keep itlevel Repeat steps 1, 2, and 3 for
the second cake, except this time, don't
attach the bottom layer with icing to the
cake board,

2. Take the layer youve sliced from the
top. place it onto another cake board, and
put itaside.

3. Fill the layers with your iling of
choice—icing, ganache, preserves. In the.
picture, I've spread a layer of ganache,
then a layer of icing. Use a rubber spatula
10 puta healthy dollop of the filling on the

4. Ice the top of the first cake, then press

the other cake down onto it The original
bottom of the second cake should now be
on top.



5. Smooth out icing that oozes out the
sides of the cake and il in any gaps
between the layers with icing. Cover the
top and sides of the cake with a thin,

Working with Ganache

What you'll need: Ganache
(page 127), rubber spatula, cake
layers, mixing bowl, metal spatula,
turntable

TIPS

® Ganache (page 27),

) for fondant

agreatbase

coating (my faveri

covered cakes because it con cover

up myriad imperfactions with a flaw

Tess and stable fnish

smooth layer of icing
coating (see “Tips" lef). Refrigerate for

about an hour to firm. A cake that's going
o be covered in fondant needs only to be

covered in this thin base layer of cing.

6. To frost a cake with buttercream, add

icing to sde of the cake with up-and-
down strokes. Then smooth it out by
holding the spatula perpendicular against
the cake as you turn the turnable

. . but

e to temperature. Atits

thinnest it will be  liquid glaze, and

atits thickest it will become stfl.
Once you master keaping it at s
creamy,spreadable thickness to work

with,¥'s pure chocolate pleasure.

i oo thin beatwith s hand.
of chiled gansche in the rfriger-
ators it can be added gradually to
the warmer ganache a3 nesded.

o Ifitbegins t harden, heatn the

warmed gansche to add s needed.

& When spread onthe outside of a
cake it willsotvery rapidly. Work
auickly and continually. Keep.
smoothing the surface a3 you work to

make sure it doesn't set unevenly.

1. Start with ganache at a soft but dense,

spreadable consistency.

2. Use a rubber spatula to put  healthy dollop
of ganache on the cake (sce Slicing, Filling,
and Coating a Cake, page 22),

r

3. Spread with a 10-inch (25 cm) metal spatula:



ing pin with comstarch.

‘s pliable, then

filled and coated c

What you'll need: Fondant (page 128), cornstarch, rolling pin,
e tier (see Slicing, Filling, and Coating a

Cake, page 22), long serrated knife, icing smoother, cake board

> |

2. Rollfondant out 02 §-inch (6 mm)
thickness. The fondant will absorb corn-
starch; as you're rolling, keep lfling the
fondant and sprinkling comstarch on the
work surfce to compensate. Also sprin-
Kle the top surface of fondant, as needed.
“The diameter ofthe fondant should end

5. Roughly trim the excess fondant from

the bottom edge ith a sharp,
straight-edged kife. If anything, err on

Ifyou trim it ly, making the

up equaling the measurement of the top
of the cake plus both sides, with an extra
couple of inches leeway.

3. Slip your hand under the fondant. Put

it on top of the cake and smooth it down
the sides.

6..D0 your fnal smoothing with an icing
smoother. When youre done, do  clean
trim around the bottom edge of cake,

but make sure the entire side,inch

border 100 short, there's no going back.

covered in fondant.




TIPS

here the fondant o the surk

@ Once youva rolled out the fondant,
you need to work relatively quickly, other-

wise it will begin to dry out and the sur-

eake should toke sbout five minutes.

* liyou're going
dasion on your cake, yo

so0n aiter the cake s coversd. You b

window of sbout an hour to work in,
hits bost to do it immediately.

s extremely sensitive o tem-

i too warm, the fondant wil
buckle, 0 you need to work ina cool

L 1§t hot and humid outside, find
yoursell an air-conditioned space to wark
with the fondant and to store the cake in.

# Do notrefrigerate or freeze fondant. It

will getsticky and unusat

# Too much cornstarch will dry out the.

QUILTING FONDANT

FOR THE TOP OF THE CAKE:

1. Place a vinch- (2.5 cm) wide metal ruler
diagonally on top of the cake.

bafore covering a cake for thefrsttime.

- dant, it

2
the ruler to mark a dotted line across the
top of the fondant. Run the tracing wheel
along the other side of the ruler. Use these:

cannot be relrigerated,

use the fon-

me tacky. However, the fon-

diagonal lines i the same direction across

; i

although the fondant will get sticky).

@ Remove any rings o Jewelry that may
leave an impression n the fondant.It's

d apron

50 that clothing fbers or lint do not end
up i the fondant.

crossing in

What you'll need: 1
wide metal ruler, fonda
tier, tracing wheel, triangle

FOR THE SIDES OF THE CAKE:

To make the verticallines fora.
pattern along the sde o the cake,
the bottom edge of the triangle with
the bottom edge of the cake and.
equidistant lines along the vertical
of the triangle.

For horizontallines of a checkered
tern, run the tracing wheel along
of the ruler moving the ruler
the tracing wheel as you work
around the cake.

For a diamond pattern, line up t
of the riangle with the bottorn ¢

and score the dotted lines along t
angled edge of the triangle.



Building a
Tiered Cake

What you'll nes
fondant-covered tiers with the bottom

Bench scraper,

already onits ba:

e Covering
with Fondant, page 24), straws,

food-color marker, scissors, royal

icing, metal spatula

TIPS

@ When youre building a cake, i gets
surprsingly heavy very quickly That's why
e use straws 3 supports between the.
Hers o give the cake structure, Each tier
has ts own cake bosrd, the upper tiers
sting on the straws o dovwels undar-
neath. This holds up the ters snd keeps
the cake from callap

@ The base that the bottom tier rests on
mustbe strong enough to support the

+ Loften ke to use

lghtweight o

base can be covered i fonds

foam because s

strong. Ifyou like, the

of thinned royaticing. It must then set for
24 hours,

® The fondant must ba completely set
befrs the

e stacked.

1. Use a bench scraper to clear off all
residue from the work space.

3. Place a straw back into the center of

the tie. Place four more straws in a ring
around the center straw, cach halfivay
between the edge and the center (For
larger ties, cut and place six more dowels)
Make sure each straw goes in straight;
it casy to stick them in crooked, but that

2. Place a straw in the center ofter to
measure ts height. Mark the place where
You want to ut it with a ood-color marker:
(fou can also use a regular marker, but
make sure it doesn't touch the surface of
the cake tsel) Remove the straw, and cut
10 size. Use this as a guide for the restof
the straws in that e and cut them to the

same size.

4. Start assembling your ters. Dot each

bottom ter with royal icing o serve as
glue. Center the next tier on top of it
When youre placing a e, hod it under-
neath for support, and use the metal spat-
ula for placement. Once you've got it
placed, genly slide out your hand, then

the
cake. Repeat steps 2 and 3 for all but the
top ter of the cake.



5. Once the tier is in place, gently use

your hands to make sure t's absolutely
centered and level.

Transporting a Tiered Cake

‘When delivering a tiered cake to.an event, | don't assemble it in advance. Instead. |
bring each tier i a separate sturdy box and assemble it on site I fasten the cake
board to the box with just a few dots of hot glue or royal icing (make sure icing has
time to set). Use enough so that it doesn'tshift while in transit, but not so much
that the cake won't come fiee when you arrive.

Cake equipment supplicrs sel reinforced boxes for transporting ters. They've got
collapsible sides, to make it easier 1o get the cake into and out of the bo. If you're
using a standard cardboard bos, just make sure that the bottom is very secure, and
hat you can just cut open the sides when youre ready t take out the cake. Bring
along a longbladed knife or spatula to slip under the cake board before you if it
from the box. Once I'm at the location, I stack and attach the ters. and pipe all the
bottom borders to finish offthe cake.

Fragle three-dimensional decorations, such as gum-paste butirfies,can break
asly in transit. | package them separately and put them on last. 1 alvays get to the
X

minutes t I hours early to
assemble the cake and add the finishing details.




Filling an Icing Bag

Icing bag, coupler, decorating tip, tall glass, icing (pages 126-127), rubber spatula, paper towels

What you'll ng

1. Snip off the triangular ip of the bag. 2. Place the larger piece of the coupler 3. Put the bag tipdown into a tal gass,
inside the bag, narrow end out, Put the then fold the excess plastc around the
decorating tp on top of tha, then screw outsid of the glass. i the bag with icing
on the coupler ring. using the rubber spatula, using the rim of

the glass to scrape the icing into the bag.
Don't fllthe icing bag more than halfvay.

TIPS

@ Luse s 10.inch (23 em) plastc bag
instead ofthe traditionsl cloth variety

because of s ease of use and cl

* While you're filling the bag, cover the.

mixing bovwl with s damp cloth o keap the

reyalicing from drying out

* Wadamo
ofthe tall glass and sot the

per towelinthe bottom

ing bag tip-

downin the lass whil notinuse. This
4. Lift the bag off the glass. Gather the 5. Hold the top of the bag closed (or use e v:' G
eops the e end of thetp rom
bag just above the cing, then use the a twisttie) to maintain pressure as you
other hand to massage the icing down- squeeze the icing out.

ward, squeezing out any air bubbles.



Piping Techniqu
What you'll need: Filled icing bag

BORDERS

Al Beads

Usea round decorator tip. Hold the bag close t
‘pendicular. Apply seady pressure untl you get thy
bead you want. Ease off on the pressure,then

bag gently away to avoid forming a pesk. Repest|
‘youve beaded the circumference of the cake.

B Snail Trail

Use a round tip. Hold the bag at a 45-degree angle.
Make a bulb oficing, then ease off ressure a5 you
move sideways to create  tratl, strting each bulb at
very end of the last one.

€| Hears B

“This is just like a snailtai, except aftr piping each
tear-shaped bulb, you pipe another‘one just below:

‘Together, they form a heart shape.

D| shells

Use a sta tip. Hold the bag at a 45-degree angle. Apply
even pressure, making a spiral and lfing the tip away.
from the surface to form the back of the shell. Ease up
on the pressure and drag the tip down to form a point.
E| Reverse Shells

‘These are the same as shells, except instead ofal rising
up,you shernate having one shell faceup and the next
one facedown.

F| Zigrag.

Usinga sartp, hold the bag at a 45 degee angle.
‘Applying steady pressure, move the tip in s bick
forth motion.

G | Dog Bones

“This is ot a standard border pattern, but

‘made up for the Good Blue Dog Cake (page 55)-
tound tip, ipe two dots of icing, one directly
other. Next, pipe a horizontalline or dash from
texofthe two dots to form the ong part o the bon
Pipe two more dots connected o the dash o fins




amazing and exotic flavors like rose petals, but with her
own very powerful emotions, which then pass into who-
ever eats them.

When Tita's tears fall into the wedding cake batter
created for a pair of llfated lovers, the wedding party eats
the cake and is overcome with unexplainable sadness.
Lalways think of Tita when I work on a cake and I psy-
chically pour love and happiness into a recipe, hoping
that love will become contagious to the eater.

Even when someone has o idea what went into

making a special cake for him or her, that person defi-

nitely instinctively understands that a lot of your spirit
ends up in there. And, the more personal you can make

a cake, the more it means to that individual, because

then he or she knows you designed the cake with hir
orher in mind.

1 love the process of designing and creating cakes
and the moment someone sees his or her cake for the
first time is priceless. No matter who or how old they
are, people get the same look on their face as when they
were about five years old and were confronted with a
mass of sugar with their name piped across it

Of course, in some cases, the cake will have been
created for a five-year-old—and that look is even more
amazing!

No matter what the age, this rule applies universally:

in every culture, food equals love, so basically, this book

i about love. And cake. Clearly, the two go hand in hand.



BASKET WEAVE

TIPS

® Piping techniques re

amount of fnesse. s  good id

toprac-
tice on  sheet

fwax paper before

these on the cake itsell.

Gotten the basics down, mix and mstch

techniques and make up your own patterns.

1. Using a basket-weave tip, hold the bag 3. Pipe another verticalline along one end
ata nearly perpendicular angle, with the of the horizontal strips
tip tooth-side up. Make a straight, vertical

4. Pipe another row of horizontal strips
strip along the side of the cake.

over the new vertical strp, filling in the

2. Pipe a seies of short horizontal srips, spaces you've left open in the previous set
each about 1 inch (2.5 cm) long, centered of horizontal strips. Continue until you've
acrossthe vertical trip. The space between  covered the surface.

the srips should b just big enough to
pipe astrip i the opposite direction—in
other words, the width of the tip.




FLOWERS

Tiny Roses

roors:

‘Small flower nai, wasx paper

1. Before you create the individual roses,
you must create the cones that will serve:
as centers in advance. Tape the sides of a
sheet of wax paper to the work surface.
(This wil keep it from lfting up while
ipe small
inch

you're working, Using a #9 tip,

cones on the wax paper, about
(13 mm) tall.Pipe as

fany cones as you
want roses, Let them dry completely:

2. Cut another piece of wax paper into.

1 inch (4 cm) squares. Affix a square to
the flower nail with a tiny dab of icing.
Take & cone, and stick that on the wax.

paper, centered on the flower nai, using

another dab of icing.

5. Pipe  total of three petals around
the bud

3. Use #1o4 petal tip, siting it on the
fower nail surface with the wider end
down, apply pressure evenly, ind tum the
nail a you squeeze outicng for 360" 10
form a bud

6. Make four or five petas to form the

outer layer of the rose.



Chrysanthemums

ADDITIONAL TooLs: Large flower nail, wax paper

1. Cut wax: paper into 1-inch (4 cm)
squares. Affix to a large flower nail with a
tiny dab of icing. Using 2 #80 or #81 petal
tip, keep the round part ofthe tip down:
the tip should look ike a smile, not a frown.
Start halfway between the center and the
edge of the nail, and pipe petals outward.
‘When you get o the edge, just as you're
about to case up on the pressure, lft the

tip upward o create a rim on the petal.

2. Continue piping a row of petals around

the circumference.

4. Do a third row, closer still to the center,

this time making shorter petals

3. Pipe a second row on top of the first
row. Start each petal alitle closer to the
center, and end it lite farther from
the edge.

5. Finish the chrysanthemum with three

or four small petals in the center.



FLOODING WITH
THINNED ROYAL
ICING

First pipe an outline of Stff royal icing,
usinga #2-#s round decorating ip.
Make a thinner royal icing to fll n the
border by gradually adding a few drops
of water untilthe icing has a syrupy
consistency (page 127). Use a # tip held
about  inch (13 mm) above the surface
o flood the outlines or you can use a
spoon to apply the icing.

TIPS

. p i

Gum-Paste Decorations

What you'll nees

(See recipe on page 129) Gum-paste
cutout or molded shapes, paper towel
(Each cake with gum-paste decora-

tions has specific instructions for

cutting shapes.)

1. o shape a peta, use your thumb to

. : mold it into the palm of your hand.

10 be q ge between your thumb
‘and forefinger to thin it out, getting rid
of its mechanical, cookie-cutter look.

® Gum paste should always be kept

the thinned icing fall back into the bow

itshould disappear into the mix n sbout

ten seconds.

@ To make gum-paste decorations sick

to each other or to fandant, brush them

withjustafow drops of water, being care-

. Lyou can

 work.
ingitinto place.

® Decorations flaoded with royal icing
should set for twenty-four hours.

@ Wax paperis an indispensable

when making any kind of removable free.

The

dater.

indefinitely. (My mom has saved very. 2o diys et

aum-paste flower I've ever made for her

some are ten years old.) Gum paste dries e i L]

and
b 2
et the object dry facedown on top.

. fragie. Although

docor

lons are piped onto the wax pa

ard,they'r britle, so they must be

tions have dried.

ons o allow for breakage.

® | dortrecommend using ready.made.

um paste. s generaly too soft o hold
ts shape well

® For shaping blossoms and calyxes,

use  ball ool to press into the flower and

create a rounded shape,

3. Fora bow, place a small piece of

crumpled paper towel or tistie inside
each loop. When the bow is dry, remove:



ipan Decorations

afew drops of water o

rea makes the marsi
g you atach limbs to ch

n tacky, o

® If piece of your molded figure i pa

fularly heavy, you can nsert a toothpick

s R o the body,put  few drops of water on

the surface can begin to look

the surface, and

top. Uust

Painting with
Food Color

BRUSH PAINTING

Mix 3 parts food color with 1 part lemon

halfiay between watercolor paint and.
syrup. without

This can be smoothed out by

mg it with a litte bit of water. Don't
.
you stack the pieces togather  usually
compensate for thi by making the battom

sh

usta little it longer than | want,
and also by pro

theyre settng

# Store-bought marzipan tastes great
and works wondertully.

streaking and be opague enough to mask
the fondant or royl icing. Paintthe cake
with smooth, even strokes.

TIPS

@ Before you star, th
campltey s, Touch the cakeght: the
ieing should

fiem.

® Dot backtrack:
you've justpainted

untilits thoreughly dry.

facturer to another:



What you'll need:
Paintbrushes or sponges, palette or
bowls for paint, powdered food color,
lemon extract

SPONGE PAINTING

1. Mix food color and lemon extract The
misture should be more viscous than for
brush painting—al Dipthe

2 ponge, because you
want 1o grab hold of the other end. Touch

‘end of the sponge in food color.

Using
Templates

What you'll ne
i

: Straight pins or
-line food-color markers

TIPS

® You can use the templs

ok, buy tomplates

ata crafts store, or design your own,

@ 1 you're using mine, you can either

photocopy them or trace them onto trac.

ing or parchment paper.

TEMPLATE

Cut the template o ft the side of the
cake. Pin all four corners to hold it in
‘place. Take your d mark
holes, ipl ign
onto the cake by making pinholes.
Remove the paper, and you have a
guideline for piping your design.




POM-POM BIRDS ARE BUILT A LITTLE LIKE SNOWMEN~BY STACKING A COUPLE OF

SPHERES ON TOP OF EACH OTHER-SO I1'S A GREAT BEGINNER'S CAKE. IF YOU'VE

NEVER DONE AN ICING BASKET WEAVE BEFORE, IT MAY SEEM ALITTLE DAUNTING,
BUTIT'S EASIER THAN IT LOOKS. FOLLOW THE BASIC INSTRUCTIONS (PAGE 30) AND
PRACTICE ON A PIECE OF PAPER A FEW TIMES FIRST. YOU'LL HAVE IT DOWN IN NO.
TIME. EVEN IF YOU'RE A MORE EXPERIENCED CAKE MAKER, 1S A LOVELY LITILE

MINIMALIST CAKE FOR ENGAGEMENTS, SHOWERS, OR BIRTHDAYS.




e

= Seinch (13 em) round tier,
3inches (8 cm) high

EcoRATIONs ALk

* Marzipan: 2 birds

= Gum paste: 4 berries, 4 leaves

* Powdered food color: black,
K

TECHNIQUES
YOU'LL USE

(page 22)

= Paste food color: yellow, moss green,
brown, and red

= Lemon extract

= Confectioners’ sugar
(for casting work surface)

* Buttercream icing (page 126)

* Royal icing (page 127)

= Tteaspoon red nonpareils

* Cloth-covered wire: four green #24
gauge, 4inches (10 cm) long

= Floral tape

courrment 57

* Suinch (13 cm) cake board

H5 round, #47 basket
weave, #65 leal

= leing bag and coupler

= Cralt paintbrushes.

= Cutters: lly cutter (for leaves),
small calyx

= Ball tool

= Wox paper

= Turntable

= Electric mixer

= Bench scraper

g% O

iping techniq
(page 29)

i decorations
(page 34)

top coat of icing in't

the maraipan may make it crack ) The

ting with food color s con be mad v
39 i

(page

sin advance and kept in

Mt containers.

IN ADVANCE

1 Make the marzipan birds (see A, B, and C, page 40). Start by kneading yellow

pa ps
2 food coloring into a ., and add a
slight touch of brown to mute the color. Roll out the paste very thin with a small
3 green
gum past berries.) ipled piece of paper

(see D, page 40). 4 Paint the birds’ beaks with buttercup yellow petal dust and.
the birds' tails with pik. Pai




the cake completely.

the outside of the cake (sce page 30).
Mixa small amount of moss green paste
food coloring into buttercream icing, and
add a slight touch of brown to mute the
color a bit.

weave pattern, using the
g tip, around

10. With the #5 round decorating tp. pipe
royal icing hearts onto the border, spaced
one at the top of every other verticalline
of basket weave. When dry, paint the
hearts pink.

o p of the cake with a smooth 11, Attach the birds to the completely
layer of oyal icing. Create a beaded royal hardened top of the cake with a few dabs
ing outl the. of royal ic berries

cake using the #5 round decorating tp. o cake.

Flood the outline border with thinned
royalicing to cover the top of the cake.
see page 33). Let it harden completely.

DECORATING DETAILS

B ATTACH TAIL AND BEAK

Stick the tail to the bottom of the
arger ball with a drop of water. Attach
the beak to the head with water. Place
a toothpick into the larger ball as a
support for stacking the head.

| COMPLETE THE BIRD

Brush a few drops of water around.
the toothpick and place the head on
top of body. Let set overnight. When
making the second bird, position
the head so that it will nuzle the
first bird.

Roll a small oval of gum paste. Roll out the green gum paste very thin and use
small calyx cutters to cut out four calyxes. Gently press a ball tool into the calyx to

give petals curved shape. Make

small hook at end of a medi wite

wrapped in florist tape, moisten, and insert into oval. Thin a small amount of red
royal icing and brush onto surface. Dip the icing covered oval into red nonpareils,
let dry. Place calyx onto wire and attach to berry with water.



THIS MINIATURE CIRCUS ELEPHANT IS PRACTICING HER BALANCING ACT. THIS IS

A cm}r;?; FOR KIDS. MY NIECE AND NEPHEW KATE AND ZACH GUARDED THE

LITILE MARZIPAN ELEPHANT LIKE A PRECIOUS TREASURE, 8UT THEY WERE ALSO

§sum}h BY THE IDEA THAT THEY COULD EAT IT..IF THEY WANTED TO.




Planning and Designing Your Cake

PLANNING

Making and decorating cakes almost always take longer than |
think they wil. Even after ten years of cake making, I'm still
surprised at how many late nights | spend working to finish
upa project that I thought would be done the day before. For
tiered cakes, | always observe a minimun three-day rule.

11's a good idea to use this as a starting point and then figure
out your own stride as you become more experienced.

Day one: bake and cool the cakes, and work on any decora-
tions that can be made in advance. Day twos: fll and cover the
cakes and continue with the decorations. Day three: put it all
together. If the cake has a lot of decorations, or if they're espe-
cially complex, you may want to start way in advance. | always
do as much as I can a week or two ahead. That way,if some-
thing.bréaks or it doesnt turn out the way | had hoped, 1 have
time to fix it or do it over again.

I've learned through experience not to cut comners on cer-
tain steps. When | first started, | would quickly il cakes with
a layer of icing, then immediately cover them with fondant,
only to watch the fondant buckle when its weight started to
press the filling out from the sides of the cake. It would make
‘me want to cry. The importance of details like letting the flling
set or giving the fondant time to dry becomes painfully clear
the first time you ignore them.

Yo iz e the e you ity cabes tn

have all the ingredients and supplies called for, because those:
extra trips to the market really add up. Even worse is discover-
ing, afier you've gotten started, that you can't even get a miss-
ing item. Practice techniques like icing or sculpting with
marzipan paste before you use them o the cake itself.

DESIGNING

Once you have the basics under your belt and have mastered a
few techniques, you may want to design your own cakes. Use
the cakes in this book to serve as springboards for your own

ideas. An original creation, of course, requires just as much—

if not more—planning as following the instructions in a book.

For me, step one s to make a sketch. Even though the fin-

to have the picture in front of me while I'm planning the cake.
A good way to envision the basic outline of a tiered cake is
to take pans of the size and shape you're considering, stack
them on top of each other, then step back and see if they really
work together. This is particularly easy if you have a baking
supply store near you: you can choose from a wide selection
of pans before making any commitments. Remember that
your ters will usually be 3 to 4 inches (8 to 10 cm) tall, and
the most common pans are 2 inches (5 cm) tall. You can use
two 2-inchtall pans per tier, in order to get the most accurate

the oven backward from
used to be a moonlighting activty for me, it would regularly
be 9:00 at night before I got a cake into the oven, which
meant that I'd have to stay up until 1 Aw or later before the
cake was cool enough to wrap up and refigerate. Some cakes
take a lot of time to mix and to bake, especially bigger cakes
or ones with many tiers. As any experienced baker knows,
oven temperatures vary from unit to unit, 5o any cake may
take more or less time to bake than stated in the recipe.
Good planning really does make all the difference. Read
the entire recipe through before starting and make sure you

picture. s will even have dummy cakes
made out oiswm(ozm {ﬂ'll.'sf are used both for photo shoots
and to augment real cakes if you want a really big cake, but
don't need that many servings) If your store has dummy
cakes, they're even better than cake pans at helping you visual-
ize the final product.

‘Consult the instructions in this book for techniques. For
example, if you want to make 3 cake in the shape of a goldfish
bow, you could draw from the Ella Fant Dance cake (page 41),
for the sphere and the Cuppa Joe to Go (page 110) for the top
rim. Instead of a marzipan elephant balancing on top of a ball,



eanes S

= 2 halves of 6-inch (15 cm) ball cakes

DECORATIONS A%

* Marzipan:

lephant

* Powdered food color: yellow, moss
green, royal blue, deep orange, red,
ray, and white

® Lemon extract

* Royal icing (page 127)

= Cornstarch (for coating fondant work
surface)

* Fondant (page 128)

tauirnent 50

ch (15 cm) round

* Cake boart
boards

= Cake stand (optional) or B-inch
(20 ¢m) foam.core base

= leing tip: #4 round

# leing bog and coupler

= Caokie cutter: 2-inch (5 cm) circle

= Crat paintbrushes

= Toothpicks

= Ruler

= Rolling pin

= Metal spatula

* Electric mi

= Bench scraper

= leing smoother

TECHNIQUES

YOu'LL USE
TIMING TIPS
Slicing, filling, and cake
(page 22) anytime rom one day to two weeks

Covering with fondant
(page 24)

Piping

‘shead of time and kept n an airtight

ke the coke two

e the unique shape of

the cake needs o be extrasturdy, you

(page 29)

Marzipan decorations
(page 34)

g with food color
(page 34)

‘and for the filng and then the fondant

tosetcompletely.




IN ADVANCE

bal, Use  2inch (5 cm) circle cookie
cuter o make a light impression o g
ofthe cake to mark the cicl.

1. Usea oothpick to trace along the

1 Aand B, below). g ofapieceof paper ora ruler to make
e 2 ¢ guidelines dividing the cake in alf Next
L divide cach halfsection int thirds o ree

Jor and lemon extract

see mew) Blend a mixture of gray powdered food color and lemon extract.

on the ball. Let fondant set

1f mwivhs pa e 12. Paint five of the sections with
dered food color mixed with lemc
3 usea fine the. extract

eyes and outlines to the tusks, feet, trunk, and toenais.

will be let
white. The colors on the cake shown are:
royal blue, yellow, moss green, orange,

white, and r

that order). You can

4. Bake and cool cake completey.
5. To make a ballshaped cake, set, but do.
not attach, the halfsphere cakes onto cake
rds for casier handling and chill wel,
6. Place first half, rounded:side down, on
Cover the flat top with but.
texcream for filling and stack second half
circle flatside down on top of it o form
ball (see ., below). Chill the cake.

A | SHAPE THE MARZIPAN

¢ a

FOR HEAD AND BODY: a bottom-heavy.
‘peanutlike shape.

£ans: flat discs.

russ: ltle horn shapes.

TRuN: like a tapered teapot spout.

LEGs: short Tootsie Rolls.

7. Place the balkshaped cake on a cake
stand or base and secure with icing,

8. Cover with a thin layer of butter-
cream icing.

9. Cover with fondant.

10. Make guidelines forcoloing cake

5. Star with the small circe that
- epbant il stand ont e to of e

B | COMPLETE THE ELEPHANT

Dab a few drops of water on tops of
the three legs to support elephant.
Set the body on top with the head
pointing upward. Hold in place until
it fecls steady. Atiach cars, then the
trunk and tusks. Last, secure the
lifted front leg. Use small pieces of
‘wadded paper towel as supports
while drying.

y the color

scheme of your party.

13. Pipe the royalicing outlnes over

the guidelines that divide the cake into

sections of different colors and the little:

circle on top using the 3 tp

14. Place Ella on top of the cake. Insert
toothpicks into two of the legs (not

ssised front eg),to help herbalance

| FILL CAKE BEFORE ICING







NUTTY SQUIRREL

| LOVE THE ELEMENT OF PLAYFULNESS THAT THE NUTTY SQUIRREL BRINGS

TO THIS CAKE, BUT IF YOU DON'T FEEL READY TO MAKE SCULPTED CHAR-

ACTERS, BY ALL MEANS MAKE JUST THE FRUIT AND ACORNS. IT'S A GREAT

AUTUMNAL CAKE EITHER WAY. THE FIRST TIME | MADE MARZIPAN FRUIT

AND NUTS, | WAS IMPRESSED BY HOW BASIC THE SHAPES ARE. WITH VERY

LITTLE SKILL OR EFFORT, A BALL OF MARZIPAN AND SOME FOOD COLOR

CAN BE TRANSFORMED INTO A VERY REALISTIC PEAR

=}

touirnent 57

TIMING T

The marzipan decorations.

made anywhere from one:

wecks shead of time and
sirtght contain
decorations are made n adv
ke haz been covered
fondant, the rest should't ake

once the

= Buinch (20 em) round cake

oecorations ALk

inch (20 cm)

= Cake stand (optional) or 10-
(25 em) foam-core base.

5, 6 acorns, and

= Marzipan: 4 p
1squirrel
= 10 cloves (for stems)

* Powdered food color: yellow, moss
green, brown, deep orange, black,
and white

» Paste food color: sky blue

= Lemon extract

= Royal icing (page 127)

= Black jellybean (for eyes)

 Sprinkles: ivory (or chocolate)

= Fondant (page 128)

= Cornstarch (for coating fondant
work surface)

= Canfectioners' sugar (for coating
marzipan work surface)

.C

= Flower tools: veining, ball

= Small, sharp straight-edge kn
= Toothpicks

# Rolling pin
 Metal spatula
= Turntable

= Electric mixer
= Bench scraper

= leing smoother

TECHNIQUES ‘
YOU'LL USE

filling, and coating a cake
(page 22)

Covering with fondant
(page 24)
Marzipan decorations
(page 34)

Painting with food color
(page 34)




IN ADVANCE

1 Make the marzipan squirrel, fruit, and nuts. Mold the squirrel (see A and B, opposite). Form the pears (see C, opposite) and

acoms (see D, opposite). Letdry. 2 To make the eyes, use a small, sharp staight-edge knife t cut both tips ofFof  blackjelly.

bean. When you cut them they form e points on thesides due to the pressure of the knif. You can emphasize this shape by
oo i i s e . 3 paint

tures. For the squirrel: just before you are ready t use each color, mix the powdered food colors with lemon extract to form

opaque of milk. Start with the legs, stomach, chest, ears, muzzle, and around eyes.
e, use light brown for the rest ofthe head and body. Add a darker brown stripe, starting above the nose and running behind
the ears and down the back and tail. Paint a tiny black heart-shaped nose. 4 Give Nutty a bushy tail. Thin a small amount of
royal icing to the consistency of thick syrup. Brush the icing onto the back of the tail o act s edible glue. While it's wet, coat it
B i 11y Raint s iake the cape bt an the it preen. 6 ol pé The coloc ite
dusted directly onto the fruit with a dry brush (without using lemon extract). Start by covering a pear in either yellow or green
powdered color and then lightly touch the surface with red or brown to create blushes on curves or indents. Blend smoothly

from dark areas to lighter with touches of reds and browns.

7 Bake and coolcake compltly.
. Atach the ake 1 s board. Chil il
and gy S et

. Knead blue fooscalorpase i fon
dant. Coverthecake wit fondant,Let e,
10. Place on cake stand or base and
e whth ing

1. Pain thesides ofthe cake n smoth,
eve srobe. Combioe 4 parts crange

2 part ed, and  part brown powdered
food color tocreat a deep rustyorange

Mix color with lemon extract. Once it's
dry. you can give it another coat to make
the color opaque.

12. Use toothpicks to attach a line of four
acomns to the front of the cake.

13. Center Nutty te squirrel on top

of the cake, and arrange the pears and
remaining two acoms around him.




A | SHAPE THE MARZIPAN SQUIRREL

ﬂ
b O ON

¥ow HEAD: a ball with the front slightly tapered for nose.

£aws: form two small semicircles, hollow out center, and
form nearly pointed tips.

rpER BODY: start with a ball slightly larger than head,
fatten bottom. Pull up and outward to form an arc for
arms, keeping a rounded tummy.

1oweR Boy: Form a triangle slightly larger than upper body.
Use thumbs to smooth curved shape for inner haunches.

1£G: narrow tubes with indents for ankles.

TatL: curved spoon shape tapered at the end.

C| SHAPE THE PEARS.

Start with a golF-ballsized piece of marzipan and a clove.
Form pear shape. Use veining tool to indent stem area.
Remove bottom of clove, leaving just a stem. Insert into
pear. Insert bottom pointed cap of clove into bottom of pear.

B| COMPLETE THE SQUIRREL

Using small dabs of water,set lower body on top of legs
with feet sticking out in front. Attach upper body. Use
a toothpick to attach head. The tail will not be attached
unil just before placing on cake. Set ears and eyes in
place on head.

D | SHAPE THE ACORNS.

Start with one pea-sized and one grape-sized ball of marzi-
‘pan. Form cap by hollowing smaller one with ball tool.
Press side of toothpick against cap to make diagonal lines
for texture. Repeat in other direction to create crosshatch
pattern. Form lite point on tip of larger ball Attach cap to
nut. Insert a clove for the stem.



BLUE BIRDS

CARTOONS FROM THE 19305 INSPIRED THIS CAKE, WHICH HAS A LITTLE
FUN WITH SOME OLD-FASHIONED MARITAL CLICHES. MARZIPAN BIRDS SIT
LOVE-STRUCK INSIDE AN IDYLLIC WHITE PICKET FENCE-BUT.THE GROOM
SPORTS A BALL AND CHAIN. IT'S A REFERENCE TO MY HUSBAND'S HENNY
YOUNGMAN ATTITUDE TOWARD CONNUBIAL BLISS. NOT MINE, THOUGH-
THE BRIDE'S VERSION OF THE CAKE IS CIRCLED BY HEARTS, FLOWERS, AND

PUFFS OF FROSTING CLOUDS

cake S eauipment 5

= diinch (10 em) round tier, = Cake board: 4 inches (10 cm); 5-inch
3(8 emyinches high (13 cm) separator boards
= Suinch (13 em) round tier, = Base: 7-inch (18 cm) press board

3 (8 cm) inches high = Cake stand (optional)

2, #3, and #9 round

= leing tips:
Icing bags and couplers

DECORATIONS ALk u

= Marzipan: 2 birds, 2 large hearts, = Cutters: blossom, 2}
1smoll heart, and 1 ball (6 cm) scalloped heart, and

1}-inch (4 cm) heart

= Gum paste: 22 blossoms, 22 slats for

fence, 4 bee wings, 2 bee bodies * Ball modeling tool
= Paste food color: blue = 90-degree triangle
= Powdered food color: sky blue, ® Tracing wheel
reddish K, black, yel “Ci
and white petal dust; white sparkle

= Plastic straws
luster dust

= Toothpicks
# Food-color marker: black fine-line

orthefine lines can be painted using  * ROMn0 2R
avery .

® Lemon extract = Wax paper.

= Cornstarch (for coating fondant and = Scissors
gum paste work surfaces) = Turntable

= Confectioners’ sugar (for coating = Electric mixer

marzipan work surface) = Bench scraper

= Floral wire * lcing smoother
= Crystol decorating sugar
= Royal icing (page 127)

= Fondant (page 128)

TIMING TIPS

The marzipan and gum-paste decara-

tons can be made up to o weeks
shead oftime and kept n sirtight

containers. Since most of the decora
tions ars mada in advance, once the

fondantis on the cake, the restof the

cake should take only a few hours to

put together.

TECHNIQUES
YOU'LL USE

Slicing, filling, and coating a cake

Covering with fondant
(page 24)

Building a tiered cake
(page 26)

Piping techniques; borders

Gum-paste decorations
(page 33)

Marzipan decorations
(page 34)

Painting with food color
(page 34)






IN ADVANCE

1 Sculpt the marzipan birds (see A, B, and C, opposite). 2 Make the ball for the ball and chain by rolling a blueberry-sized ball
of marzipan. 3 For hearts, roll marzipan to +-inch (6 mm) thickness and cut out with cookie cutters. Let dry. 4 Make the
gum-paste bees (see D, opposite). 5 Make the gum-paste fence (see E. opposite). € Roll out a thin layer of gum paste and cut

ith the blos: and give pe with the ball tool. Make a few extra in case
some break. Let dry overnight. 7 Paint birds, bees, and the ball with powdered food color mixed with lemon extract. (Always.
start with white.) 8 For the birds, paint the whites of the eyes and wedding dress first, then the blue of the bodies. Next paint
the buttercup yellow beaks and bottom of the groom's feet. Draw in the black detals using  fineline food-color marker or pint
‘with a fine brush. 9 Paint the bees’ wings and the edges and backs of hearts with white sparkle mixed with powdered food

yellow. 10 Paint pink with orange boarders, 11 Coat the hearts with
Pipe an icing outlne e of the hearts. Flood thinned royal
ici top. Let i i o excess sugar. 12 the Bec Mi
pink food color and an 13 Useain the words Bee Mine on the front of the heart,

|
ol andlemon extac. Pt their bodies brigh yllo; then the black detals f the sties. Thie smiley facs can be made

and when s dry, paint them black.

14. Bake and cool

20. ize and insert

15. Atach to cake boards, chill fill, and
apply crumb coat.

16. Atach sinch (13 cm) ter to 7-inch
(18 cm) base.

17. Cover the bottom (larger) tier with
blue fondant. Kread a small amount of
blue paste food color into the fondant
and cover

18. While the blue fondant i st sot
make a quiled patiern on the top and
sides of the tiex. Line up the triangle with
the bottom of the tier and make vertical
ines about 1 inch (2.5 cm) apart, Use the
vertical lines as a guide in making the
horizontal lines with the triangle or ruler.
“The lines should be spaced about 1 inch
(a5 cm) apart.

19. Cover the top ter with white fondan.
Make a quilted pattern on just the

top surface of the cake using the tech-
nique described above. Let both tiers

set ovemight.

into the sinch (13 cm) tier.
21. Center and atach the ginch (1o cm)
1o the sinch (13 cm) ter with icing.

22. Attach the white picket fence to the
inch (10 cm) ter by brushing very small
dots of water on the backs of the slats and
then gently pressing for a few seconds
onto fondant. Let st

23. When the fence is secure, attach the
blossoms to the fence. They should cach
be placed about 1 inch (2.5 cm) from the
10p of the fence, and in between every
other sat, using a small dot of royal icing
as glue. Pipe a dot oficing into the center
of each flower with the #3 round decorat.
ing tip. When the icing is dry, paint the
centers yellow.

24, Attach the bees and the small Bee
ine heart to front of the fence with
royal icing.

25. Pipe beads n[loyzl icing using the

beads next to one of the bees, Pipe beads
along the botiom of the 4-inch (10 cm)
tier at the space between the slas.

26. Pipe puffs of clouds at the base of the
cake, using the #9 round decorating tip.
Squeeze and hold the icing bag in place a
litle longer to form the fater parts of the
clouds.

27. Use royal icing 1o attach the birds and
the ball o top of the cake. Add their
wings with water so that they hug,

26. Affi the blossoms around them, and
then the large hearts with a little bit of
royal icing,. Use a few toothpicks behind
the hearts to support them.

29. Use the #; round decorating tip to
pipe dots to form a chain from the ball to
the groom's ankle. When dry, paint the
chain and litle cuff on his ankle (the leg
iron) black,

30. Attach a blossom to the top of the
brid'shead and pipe some e curls

lmwm he bossoms.Pipe itk loop of

ds using the #3
round decorating tp.



A | MOLD THE MARZIPAN BRIDE

Roll two balls of marzipan, 1 £-inch
(4 cm) round for the head and a
slightly smaller one for the body.
Form a pear shape from the smaller
ball for body. Make two tiny round
cheeks. Shape wings and legs. Make
indents in legs for body to sit on.
Bring toes to point and form tiny
heels for shoes. Mold two triangles
for beaks. Make tail with rolling pin.
Cut 1 inch (2.5 cm) long, 4 -inch

(2 cm) wide. Cut triangle from end.

D MOLD THE GUM-PASTE BEES

Roll two jellybean shapes for bodi

thumb and forefinger. Cut out four e i e e

of any of the icing tips.

Forthe bee's vings.
take four tiny pieces of gum paste and sq

DECORATING DETAILS

B MOLD THE MARZIPAN GROOM

Roll two balls of marzipan, 1 % -inch
(4 cm) round each. Form a pear
shape from one for the body. Shape
wings and legs. Make indents in
Tegs for body to sit on. Form little
Vishaped feet. Mold two triangles for
beaks. Make tail with rolling pin. Cut
1 inch (2.5 cm) long, §-inch (2 cm)
wide. Cut triangle from end.

E| MAKE THE FENCE

Roll out a thin Iayzr of gum paste. Use a bench sraper

C | COMPLETE THE BIRDS

Cut toothpick about & inch (i3 mm)
shorter and insert into center of
bodies as support. Place heads onto
toothpicks. Secure the heads and legs
to the bodies with water, Let set.
Attach the wings after the birds are
placed on top of the cake, 5o that they
can touch each other.

oroth

ips measuring 32 inches

+ inch (9 cm x 13 mm). Cut triangle point in top &
(13 mm) of strips.




|
1

it could be a fish jumping up from its bowl or lounging on
top. Maybe you'd like to make the Pom-Pom Luv Birds cake
(page 38), but substitute the quilted fondant of the Blue Birds
cake (page 48) for its basket weave. O look at the Monkey
Face Cake (page 57): with just a few modifications, it can easily
be transformed into a bunny, bear, or kitty—in fact, any face
at all—cake. The photographs in the gallery should be helpful
in demonstrating how different techniques can be adapted for
your own designs.

When you're constructing a cake from your own design,
there's no single technique more useful than stepping back.
Take a few steps away from your cake and look at it with a
fresh eye. You may be inspired to move in an entirely new
direction. Or you might have planned to add a hundred more
delails, but once you step back, its clear that your cake is
simply wonderful the way it is.

My most important advice of all: have fun!






I CAN'T HELP BUT SMILE WHEN | LOOK AT THIS HAPPY MONKEY FACE.

caxe

caulrmEnT 5

and easy. The cab

TIMING TIPS

shape from an oval pan. Follow the

ors with taothpicks.

——

= Thinch (28 em) oval,
3inches (8 cm) high

DECORATIONS ALk

* Bubtercream icing (page 126)

* Royal cing (page 127)

= Cornstorch (for caating fondant
work surfaces)

= Poste food color: ivary, brown, blue,
and orange

= Powdered food color:

lack, brown
= Lemon extract
= Fondont and gum-paste
(page 128-129) ears
= Jellybeans: black, for eyes
= Ribbon: 2 yards of §-inch (13 mm) rust
or brown velvet ribbon

= Cake boards:
trimmed to oval
= Base: 12-inch (30 em) fondant-

covered foam.core

inch (28 cm) round,

= Decoration template for face
(page 131)

= leing tips: #4 round and #20 star

= leing bags and couplers

= Cralt paintbrushes

* Toothpicks

= Skewers

 Turntable

= Metal spatula

* Rolling pin

= Electric mixer

= Bench scraper

= Ieing smoother

= Hot glue gun

TECHNIQUES
YOU'LL USE

Slicing, flling, and coating a cake
(page 22)
Covering with fondant
(page 24)

Piping techniques
(page 29)

Gum-paste decorations
(page 33)

Painting with food color
(poge 34)

Using templates
(page 35)



IN ADVANCE

1 Make the ears.
not brittle finish. To :n!ox, ‘mix in a small amount of ivory paste food color. Shape the ears (see A and B, below). 2 Inserta
of the ear that d will actas
ears in place. ill be used to amount
of ivory pa color, ling 4
i tof blue past . Cover the r2-inch (30 cm) base with blue fondant. Let set for at

least twenty-four hours. Attach +-inch (13 mm) ribbon to the edge of the fondant covered base with a ho glue gun.

5. Bake and cool cake completely
. Attach the cake toits board. Chill, il
and apply crumb coat.

7. Cover the cake with fondant. Let set.

8. Place on cake base and secure

with icing.

9. Gently place the template on top of the
cake. Pin all four comers in place.
Transfer the template design onto the
cake by making pinholes following the
lines of the template. Remove the te
plate, and you have a guideline for piping
your design.

10. Pipe the face. Make the royal icing
nose, mouth, and face outline using the

#4 round decorating tip. Mix bhck food
color with lemon d make the

outine black using a finedline: M‘mn.

pa
and mouth brown.

11. Attach the jellybean eyes with a litle
bit of royal icing.

12. Attach the ears. First position the

frst, alnng theskevers and e into
positi d toothpick
iy

13. Pipe . below). Mix the

rust color by combining small amounts of
orange and brown paste food color into
the buttercream. Using the f#20 star deco-
ating tip, start piping a continuous row.

. dthe

inches (s cm) from the base of the cake
and halfiway between the top of the head
and the chin and score with a toothpick.
Place two skewers level on either side of
the head about 1 inch (2.5 em) apart from
each other. Guide an ear, toothpick-end

then around the bottom edge of the cake
that meets the base. Continue piping rows
of stars around the face, workifig down.
ward to the bottom of the cake until it is
completly filld in.
edges of the ears last.

ipe around the







VIVA ELVIS!

WITH SO MANY ELVIS IMPERSONATORS OUT THERE, | FIGURED THAT (T WAS

TIME FOR A CHOCOLATE-CAKE ELVIS TO HIT THE SCENE-MY OWN FOLK-ART

TRIBUTE TO THE KING. | TRIED TO COVER THE SPECTRUM OF ELVIS MUSIC~

COUNTRY, ROCK, R&B, AND A LOT OF VEGAS. THE ICING IS PAINTED WITH

POWDERED FOOD COLOR T0 LOOK LIKE BLUE SUEDE. TURQUOISE STONES.

(JELLYBEANS) AND STUDS (DRAGEES) FRAME ELVIS'S FACE, WITH A GOLD-

LAME BORDER-A NOD TO THOSE FABULOUS JUMPSUITS, THIS PARTICULAR

ELVIS IS DEDICATED TO MY MOM~-SHE AND ELVIS GO WAY BACK!

e S
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Jinches (8 cm) high

DECORATIONS ALk

* Dragées: 3 mm and 5 mm

= Royal icing (page 127)

= Fondant (poge 126)

Gum paste banner (page 129)

Cornstarch (for coating fondant
work surfaces)

Powdered food color: royal blue,
black, red, pink, brown, and white.
petal dust; gold and peacock blue
luster dust

* Lemon extract
= Colored sanding sugar: yellow and red

= Jellybeans: turquoise and lime green

em) square

Base: 1

h (25 em) sauare
Decoration template for face

(page 132)

Icing tips: #2, #3, #5, and #6 round;
#27 star

Icing bags and cauplers

Craft paintbrushes

Toothpicks

Turntable

Rolling pin

Metal spatula

Electric mixer

Bench scraper

Icing smoother

Wax paper

Drating tape (any removable tape)

TIMING TIPS

These portra

the wax paper bocking on the

pertrit then when the ca

be eaten, lf the picture and

TECHNIQUES
YOu'LL USE

Slicing, filling, and coating a cake
(page 22)

Covering with fondant
(page 24)

Piping tachriques;
borders (page 29),
foading (poge 33)

Gum-paste decorations

(page 33)

Painting with food color
(page 34)

Using templates
(page 35)



IN ADVANCE

1 Make the roalicing Elvisplaque (see A, B, and C, opposic) Let dy overnight.
2 Pipe out a lineof strs with a 4 round tip, and flood with thinned royal icing
(page 127). 3 Paint the face with powdered food color mixed with lemon extract.
Coloriise ofthe eyes with the pescock blue luste dust using a ine-tp brush.
Mi the fiesh ton clor by combining smll amounts of pink, brown, and white
food color. For the shadows, add a toich more brown to the mix. Paint the face
‘with the flesh color and the lips and shadows with the browner flesh color.

4 Paint the shirt with red powdered food color mixed withlemon exract,and
the jacket with a fiw cots of god luster dust. Paint sar gold. 5 Make the gum.-

pase banner (sce D, pposit) Lt dry overight. 6 Paint the banner with a

mixture of gold luster dust and lemon extract. 7 Pipe Vival across the banner
when the food coloris dy, and paint with black food coloring.

8. Bake and cool cake completely
9. Attach the cake to its boards, Chill fill,
and apply crumb coat.

10. Cover the cake with fondant. Let set.
11, Place on cake base and secure

with icing,

12. Sponge paint the cake. Mix the royal
blue powdered food color with lemon
extract to make a syrupy paint and.
sponge-paint the surface of the fondant.
Once i’ dry, you can give it another coat
to make the color dense.

13. Atach the Elvis portait o the top center
of the cake with a few dots of royal icing,
14. Make the dragée and jellybean bor-
around the portrat. Start by piping
a line of beaded icing, a little at  time,
along top and side edges of the plaque
using the #3 tip. Add the 3 mm dragées
as you go around forming a continuous
border. Make the next row by attaching

aline of 5 mm dragées, placing one at
every third dragée in the previous row.
Attach a row of ellybeans spaced between
every other 5 mm dragée. Make two more
tows of dragées, using the main cake
photoas a guide.

15. Pipe the gold borders. using the #27
star decorating tip, pipe  reversed shell
border around the top edge of
Using the #6 round decorating ip, pipe
a heart border around the bottom and up.
the sides of the cake. Let dry completely.

ake.

16. Paint the borders with a mixture of
gold luster dust and lemon extract

17. Add the star and the little halEielly
bean and dragée patten to the corners.









1 BASED THIS DESIGN ON A WONDERFUL, TIGHTLY CROPPED PHOTOGRAPH

OF MY NEPHEW COLE. WE HAVE IT FRAMED IN THE BEDROOM, AND THE

FIRST THING | SEE WHEN | WAKE UP IN THE MORNING IS COLE'S HEART.

WARMING FACE WITH HIS BIG SWEET EYES AND HIS CUTE CROOKED LITTLE

SMILE. | MADE THIS CAKE PORTRAIT 8Y SMOOTHING OUT BUTTERCREAM

WITH A PAINTBRUSH. SINCE LITTLE KIDS' FACES ARE SO SMOOTH THEM.

SELVES, THEY'RE PERFECT FOR THIS TECHNIQUE. THE MORE YOU CAN SIM.

PLIFY THE SHAPES AND THE FEWER OUTLINES YOU INCLUDE, THE BETTER.

e S

caviement 57

There isn't any advance.

work on this cake

. unless you.

make your own template. Allow

me extra chilling time; this ¢
needs (o be thoroughly chilled
e times for trimming, fllng,

Give yoursalt at least .

dayto transier the outlines from the.

(o the cake and il them i

templs

with buttererear

* Buinch (20 cm) square,
2inches (5 cm) high

pEcoRATIONs ALb

= Buttercream icing (page 126)

® Paste food color: black, blue, yellow,
pink, and apricot

* Cocoa powder (to color

ing)

® Cake boards: B-inch (20 em) square
trimmed to 6 x 8 inches (15 x 20 em)

= Decoration template for face
(poge133)

* leing tips: #2, #3, and #5 round

= leing bogs and couplers

= Croft paintbrushes

= Toothpicks

* Turntable

* Metal spatula

* Electric mixer

TECHNIQUES
YOU'LL USE

Slicing, filing, and coating a cah

g techniques
(page 29)

Using templates
(page 35)



1. Bake and cool cake completely.

. lcethe ke Once the crum cenmg

This i the photo of Col that the template
Jor this cake was draun

7. Pipe the black outlines using the #2
decoraing tip. To make the black buttr-
cream for outlines, add 1 tablespoon of
cocoa 10§ cup (60 gm) of the buter-
cream, and then add the black paste food
coloring, It will ase bette, and you'l use:
alotess food color,
. Fill i the blue of the eyes with the
#2 round tip. Smooth out the cing with
a detail brush moistened with watcr:
Repeat with the eyebrows and lips in
yellow and pink with the #2 round ti,
and smooth icing.
9. Create the flesh-tone color by miing
small amounts of aprico,pink, and just
a touch of yellow food color into the
buttercream.
10. Fillin the face, ear and neck by pip-
ing lines of flesh-tone icing back and
foon digona, wing he #round
tip. I important to work n very small
areas (about 1 square inch at a time)
because as the icing drie it becomes
impossible o smooth out. While the icing
s still wet, use a medium round paint-
brush moistened with water to smooth
over the piped icing. Be carcful not o
smudge the black by touching it with the
it hruch
1. Fill n the baby blue shirt by piping.
lines of icing using the #3 round decorat-
dnpdip Ry dmantt i dle et
the shirt.

2. Set, 3
onto a cake board for easier handling, and
chill thoroughly:

3. Trim the square to size. Cut  2-inch

(5 cm) srip offthe side of the cake so
that the cake measures 6 x 8 inches

(15x 20 cm).
4. Attach the cake toits board, fil,and
apply crumb coat;chill again.

s set, cover yer of 12. Pipe . Start by piping a
white i chill agai fn(z! i black edge of the
feast 2 hours. design. Use a #s tip. Then pipe rows of
6. Gently place the template on top of the beaded borders around that using the
cake. Pin all itin #3 tip. Pipe top and botiom.
plce. Transfr the template design onto ofthe face, and thre rows on cither side

i 1. d

y making
lines of the template. Carefully remove
the paper, and you have 2 guideline for
piping your design.

pipe alternating colored (blue, pink, and
yellow) beads as the bottom border of
the cake.



Creating a Work Space

Since making a cake is a big undertaking, having an eficient,
usable workspace is key. Rule one: you need at least one clear
surface dedicated to cake making, You don't have to perma-
nently reserve a comer of the kitchen for cakes, but for the

length of the project, your cake-maling space should be sacro-

sanct. It may mean giving the coffeemaker a new home for a
few days, but it will make your job much easier in the long run.

For years, | worked out of my Brooklyn apartment kitchen,
2 6:by-12-foot (1.8-by3.6 m) area with a measly 4 feet (1.2 m)
of counter space. | made just about as many cakes there as |
do right now in a big kitchen filled with countertops, and it
worked fine. But I had to stay focused. While I was working
ona cake, the only things I'd allow on the countertop were
my materials for the current step of the process. After | was
done mixing the batter and frostings, the KitchenAid mixer
‘would be whisked away to clear the surface for the next step.
When the painting was done, 1'd quickly clean the brushes
and put the food coloring away in its box. And s on,

TIPS

In some ways, having a larger workspace presents its own
challenge. There's always the temptation to let bowls and
used equipment lie around. Bad idea! I've talked to other cake
designers about this, and everyone agrees that no matter
‘where you're working, a clear workspace is essential. A clut-
tered space can take the joy out of making a cake and turn it
into drudgery. It can even affect the overall aesthetic results

To work efficiently, you need o have your basic tools on
hand. Certain basic kitchen supplies get used in every cake
project: mixing bowls, a serrated knife, plastic wrap to cover
icings and cakes in the refrigerator. On top of that, there are
some decorating tools that will make your job easier and
come up in just about every project in this book. Here's a list:

* FOOD COLORING
= LEMON EXTRACT

= CORNSTARCH

= ICING BAGS AND COUPLERS

CRAFT PAINTBRUSHES

TooTHPICKS
= TURNTABLE
ROLLING PIN
METAL SPATULAS

= RUBBER SPATULAS
WAX PAPER

scissors

ELECTRIC MIXER (PREFERABLY,
A STANDING ELECTRIC MIXER)
CAKE PANS

CAKE BOARDS

Before you start on a cake, you'll need to review its decoration

and equipment list to make sure that you have whatever addi-

clean-upsl First, ater
siterthey're. pans, i d

tional tools and supplies it requires. pe
need, such as flour,

then fter each separate phae of decoration. | shways keep s
sponge and s nice big stack of clean towels handy, and my atitude

mokes sl the diference.

have the g
sugar, butter, and eggs, in the correct quantities for the num-
ber of iers you'l be making.







FLOWER CAKE

TIMING TIPS

The gum-paste cutout flowers can be
THIS IS A LESS IS MORE DESIGN~-A MODERN CAKE WITH CLEAN AND MINI-

mode anywher
MALIST LINES. EACH TIER HAS A DIFFERENT ICONIC SHAPE, WITH LITTLE weeks

om one dayto two.

dof time. Alow the fon-

i to set overni

ADDITIONAL ADORNMENT-NO PIPED BORDERS, NO EDIBLE SCULPTURES dantonthe
before peinting it Since there

WHEN THE CAKE IS VIEWED FROM ABOVE, IT LOOKS LIKE A FLOWER WITH

any iped borders, s

tcularly

A CREAM-COLORED CENTER AND FUCHSIA PETALS. IF YOU USE A CAKE i ik

TOPPER, IT'S IMPORTANT THAT IT BE SLEEK AND ELEGANT AS WELL, LIKE 3 sraight,cls

1t to take your time

edge when you cut

THIS CLASSIC BRIDE AND GROOM the bottom ofthe fondant.

S e S

caxe courpment 5

® 4.inch (10 cm) heart tier, = Cake boards: 5-, 9-, and 12-inch TECHNIQUES
2inches (5 cm) high (13,23, and 30 cm) round boards YOU'LL USE

® 9-inch (23 cm) round tier, = Cake standor 14-inch (35 cm) base
2inches (5 em) high + lcing tips: #3 and #4 round

= 12-¢h (30 ¢m) patal v, = Icing bags and couplers Slicing, filling, and coating a cake

Hitches (0o iah = Cookie cutter: flower

+ 90.degree wiangle
bECORATIONS A® . 4 e 4
« Tracing whee

Covering with fondant
« Gum-paste decorations SEEl (page 24)
8 loer cutouts

+ Fondant (page 126)

intbrushes

= Scissors
= Plastic straws Building a tiered cake

» Cornstarch (for coating work SRS (page 26)
surlaces) o
= Pasta food color: ivory R Gum-paste decorations
« Electric mixer Caess

= Powdered food color: orange and red
petal dust, fuchsia luster dust #Baxchscrapar

= Lemon extract el ipesiother Painting with food color

= Bride-and-groom cake topper
(optional)



R
DECORATING DETAILS

—

IN ADVANCE

1 Make the gum-paste flowers. Color the gum paste
by kneading in a small amount of vory paste food
color. Roll out the gum paste to 7 -inch (1.5 mm)
thickness and cut out eight lowers with the cookie
cutter. Let dry. These flowers are not molded to look
like real flowers, but left completely flat (sce A,

right). 2 Trim the 5- and 14-inch (13 and 35 cm) round
cake boards 1o the shapes of their tiers. Place the
inch (10 cm) heart and the 12-inch (30 cm) petal
cake pans on top of their boards and trace the bottom
outine of the pan onto the boards. Cut o shapes.

[ .

3. Bake and cool cakes completely
4. Attach the cakes to their boards. Chill, fll, and apply
crumb coat,

5. Color the fondant for all three tirs by adding a small amount
of ivory paste food color altle at  time, kneading the fondant

until the color is even.

6. Cover the tiers in fondant. Start with the largest tir. Seal
fondantTn plastic between each tier and set aside until ready
o cover next ter. Let the round and petal-shaped tiers set.

7. Make a quilted pattern on the heartshaped ter (see B, right).

8. Attach the petal tier 1o the base or cake stand.
9. Paint the petal-shaped tier. Coat the sides of the cake in

smooth, even strokes. Blend orange powdered food color with a
touch of red and combine with lemon extract. Once it dry, you
can give it another coat to make the color opaque. Paint the top

surface of the petal tier with fuchsia luster dust mixed with lemon

extract. Let dry.

10. Cut support straws (0 size and insert them into the o- and

savinch (23 and 30 cm) ters.

11. Center, stack, and attach the tiers to each other, and the bride.

and groom to the top of the cake, with icing.

12. Atach the gumpaste flowers o the side of cake by brushing
very small dots of water o the backs of the flower centers and

then gently pressing for a few seconds to adhere to fondant,
Letset.




THiS CAKE STARTED WITH THE VINTAGE CAKE TOPPER AND THE IDEA TO CREATE A

RATTANLIKE BASKET-WEAVE PATTERN. | WAS PLANNING TO PAINTAT DIFFERENT

SHADES OF TAN AND BEIGE, BUT SINCE IT WAS THE BEGINNING OF DECEMBER, WHITE
JUST SEEMED RIGHT. FOR THE CAKE'S CORSAGE, RATHER THAN IMITATING REAL
FLOWERS, | TRIED FOR A LOOK OF CARVED AND PAINTED WOOD 1O COMPLEMENT
THE RATTAN.

-~
-
a4
P
1 4
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# buinch (15 cm) round ter,
Sinches (8 cm) high

= Buinch (20 em) round tier,
Jinches (8 cm) high

* 10-inch (25 em) round tier,
inches (7 em) high

oecorations A

= Gum-paste decor:

ions: 2 flowers

= Royal icing (page 127)
= Cornstarch (or coting
work surlaces)
» Fondant (page 128)
= Celeri sugar beads or piped balls
of royal cing®

Bride-and-groom cake topper
(optional)

couiPmenT 5

TECHNIQUES
YOu'LL USE

TIMING TIPS

(page 22)

Covering with fondant
(page 24)

Building a tiered coke.
(page 26)

Piping techniques
(page 29)
Gum-poste decorations
(page 33)

shapes, and the swirl are very basic

Once you've go the repeated basket.

weave pattern down, this i s firly

easy cake to finish, but s st

idea to setaside a day for dcar

= Coke boards: 6., 8-, and 10-inch
(15,20, and 25 cm) round boards

= Cake stand (optiona) or 12-inch
(30 cmybase

® leing tips: #4, 7, #8 (opticnal), and

#9 round
= lcing bags and couplers
* Gum-paste cutters: 13
inch (4,5, and 6 cm) u\.«ed
circles; small bud

= Wox paper
* Plastc straws
= Rolling pin

* Metal spatula
= Electric mixer
* Bench scraper

= leing smoother

IN ADVANCE

1 Make the gumpaste flowers sce A, opposi), 2 Make the roal icing il

with tiny lower buds (see B, opposite).

3. Bake and cool cakes completely:
4. Atach the cakes to their boards.
Chil il and apply crumb coat.

5. Cover the tersin fondant,Let the
fondan set.

6. Atach the bottom ter o the base or
cake stand.

7. Cut supportstraws to size and insert
them into the 8- (20 cm) and 10-inch
(25 cm)ters

8. Pipe ratan patterns. Using a #7
for the top ter, and #9 round decorating
tip for the botom tie,pipe the patterns
o the sides of theters (sce C, opposie)
Letset

9. Center, stack, and attach the fers to
each other with icing.

10. Atach the gum-paste flowers and the
oyal icing swirls on the front and to the
side of the Ginch (15 cm) ter with dots of
oyalicing (see D, opposte). Let set

1. Attach the celer beads in three con-
centric rows on top of the botto tier
with dots of royal icing.

12. Position porcelain young lovers on top
of cake.

*The tiny celes sugar beads wsed to decorate this
cake have a great texture, but if you preer,you
et similar effect by piping bl of oyl
cing with a #8 rownd decoating tp in place of
the beads










SAMMY & LULU

WHEN | WAS CHECKING OUT ARRANGEMENTS FOR MY WEDDING, A FLORIST

SHOWED ME A WOODEN BOX WITH PLANTED WHEAT GRASS AS A BASE

FOR AN UNUSUAL FLORAL TREATMENT. | DIDN'T USE IT FOR MY OWN CERE-

MONY, BUT IT DID INSPIRE THIS WHIMSICAL WEDDING CAKE. GREEN GRASS,

A SKY OF BLUE WITH WHITE PUFFY CLOUDS, AND FANTASIES OF HAPPILY

EVER AFTER ACCOMPANY SAMMY AND LULU ON THEIR WEDDING DAY,

cake

EQUIPMENT 4

= buinch (15 cm) square tier,
Jinches (8 cm) high

= 9-inch (23 em) hexagonal tier,
Jinches (8 cm) high

= 12:inch (30 em) hexaganal tier,
3inches (8 cm) high

secorations Db

* Gum-paste decorations: 6 large

daisies, 60 small bloszoms, 28 rose
leaves, 2large leaves(ily cuter),
1Hluted oval plaque (for lettering)

« Powdared food color: gold luster dust;
gold iridescent powder; brown, and
yellow petal dust

= Paste foad color:green,pink

= Lomon sxtract

= Royal icing (page 127)

= Cornstarch (or conting work
surfaces)

+ Fondant (page 128)

+ Bride-and-groom cake topper
(optional)

= Coke boards: b-inch (15 cm) square,
9-inch (23 cm) and 12-inch (30 em)
round boards

« Base: 14-inch (35 cm) loam-core base

= Small craft jewelry box: 13-inches
%2} inches (4 cmx 6 cm) and
Tinch (2.5 em) high (standard earring-
boxsize)

» leing tps: #2, #3, and #6 round

» Ieing bags and couplers

* Gum-paste cutters: plunger doisy,
small blossam, rose leat, lly, 5-inch
(13 cm) fluted oval, and 3inch
@ emcircle

= Balltool

= Veining mat

* Wox paper

* Skewers

» Plastic straws

« Wox paper

= Rolling pin

= Metol spatula

= Electric mixer

= Bench scraper

= lcing smoother

TIMING TIPS

Believe it o not, there are about 600

individually piped blades of icing
grass on top of the cake. Since you
need to rest your hands periodically

from the repeated mtion it

about thre

The

tings to comlete them.

gum-paste lowers, and

hould be made threa days to
two weeksin advance. It also takes
some time 1o “plant” the grass on the

top of the cake.

TECHNIQUES
YOu'LL USE

Slicing, filling, and coating a
(page 22)

Covering with fondant
(page 24)

Building a tiered cake
(page 26)

Piping techniques
(page 29)

Gunm-paste decorations
(page 33)
Painting with food color

(page



lowers (see A, opposite). 2 Cut out the large and
Press  veining pad into the small leaves to

grass (see C, opposite). Continue piping
one row of icing at  time parallel to the
first row and ataching blades of grass
until the top of the cake is covered (work
around the box so that it i also surrounded.
by grass). Let set.

18. Attach border of smallleaves along

p edge ing so that
the front tip of each leaf s slightly over-

lapped by k.
19. Affixa blossom on the center of each

leaf with adot o royal cing.
20 insert
5 them into the tiers.

by piping.

& i »
edge with the #3 round tip. Paint the lettering, but not the.
6 Complete the Sammy & Lulu flower. Center 1 skewer about
from the top in the back of the plague to form a sem. Fasten

s 7

2. Stack the ters, Center, stack, and
atach the ters to each other with icing.
22. Attach one large gum-paste flower to
the center of each of the sides of the pink
hexagonal ter with dots of royal icing.

Let set.

23. Pipe the royal icing borders. For the
square and the grinch (23 cm) tiers: Using.

8. Bake and cool cakes completly.
Attach the cakes to their boards, Chill,
and apply crumb coat.
Gover the iers in fondant starting
the smallest ter,
For the g-inch (23 cm) tier mix pink
food color with the fondant, and

createa

tip, pipe beaded
borders down the comer edges of the
square and hexagon. Pipe snail trail bor-
ders using the #6 round decorating tip
around the bottom of both ters and the
top of the grinch (23 cm) ter.

amedium or smallsized flat craf brush
and paint with smooth, even strokes.
Onceit's dry give it another coat to build
up the density.

15. For the largest ier paint the half
cirdle inside the swags with a mixture of
gold irdescent powder and lemon extract.

‘Piping roy:

Paint the background with brown pow-
dered food color m lemon

24, For e, use the #2 round
decorating tip to pipe a tiny snai trail
border outlining the swags. Use the #6.
round decorating ip o pipe a snai il
border along the bottom edge of the cake.
25. Attach the blossoms, Place at each
comer of the square, hexagons, and at
each intersection of the swags with a dot
of royl cing, Let set

26. Paint the centers of the blossoms

s still soft, gently trace swags.
the yinch (8 cm) circl cutter to
light scores for the swags. Let the
it set.
on base. Center and atach the
ter to the foam-core base with

extract, Once i's dry, give it another cost.
16. Atach the blades of grass o the top
of the cake. Firs, atach the iced jewelry
box centered on the top tier 1o form &
sold platform forthe bride-and-groom
cake topper.

17. Pipe a line of green royal icing along
the top lef edge of the square tier. While

ngis wet, time

ds up like

ye food color mixed
with lemon extract.

27. Attach the bride-and-groom cake
topper optional) with a few dots of
royal icing.



A | MAKE THE DAISY AND PLAQUE

o

Roll out the gum paste to 7% -inch (1.5 mm) thickness, and
cut out daisies and the fluted oval shapes with gum-paste
cutters. Let dry flat.

C | DETAIL OF TOP TIER

B | PIPE BLADES OF GRASS

nm
lllllll

i

Use the #6 decorating tip to pipe r-inch (2.5 cm) lines
of royal icing onto wax paper and let dry for twenty-four
hours. Careflly peel off the wax paper backing from
the blades of grass.



Supplies and Tools

MEASURING AND
CUTTING TOOLS

A COOKIE AND GUM PASTE CUTTERS: These come ina
variety of shapes and sizes, to create everything from flowers
to dog bones. Traditionalists ike metal cutters, but I'e
learned to love plastic because it does't rust.

B[ PASTRY WHEEL: For trimming rolled fondant and cutting
strips of gum paste.

€ | TRACING WHEEL: Used for embossing quilt patterns into
the fondant. Also, you can create a guideline by making

alight run with a tracing wheel along the fondant surface.

© | CRAFT KNIFE: For cutting out template shapes and
cardboard. You can even use it for trimming fondant and
gum paste.

| WIRE CUTTER AND NEEDLE-NOSE PLIERS: For cutting
and bending cloth-covered wire.

F | PLUNGER FLOWER CUTTER: This will not only cut the
shape of flower or leaf, but it will emboss a pattem onto
flower or leaf. And it leanly forces the gum paste or marzi-
pan out onto your work surface.

G | veINER: Available in plastic or rubber, this embosses
veins into gum-paste flowers or leaves.

1 TRIANGLE: Architects use them for drawings, but cake
‘makers can use them to create vertical and diagonal guide-
lines or quilted patterns.

1 METAL RULER: | find an 1
cork backing) the most useful.

ich (5 cm) ruler (without

11 HOT GLUE GUN: Use it 0 attach cake boards to foam-
core bases. When transporting a cake, just a few dots will

attach each tier safely to its box. Also, T often use it to glue
decorative ribbons to the base of a cake.




JACKPOT!

THIS CAKE HAS A VERY SPECIAL PLACE IN MY HEART. JUST BEFORE MY

HUSBAND AND | STARTED DATING, | MENTIONED THAT | WAS WORKING ON

A WEDDING CAKE, AND HE ASKED IF | HAD A BRIDE-AND-GROOM TOPPER

FOR IT YET. I DIDN'T, SO THE NEXT DAY HE SURPRISED ME AND SENT THIS

ONE OVER TO MY OFFICE. HE'D USED IT FOR A PHOTO SHOOT AND IT

WAS THE BEST SET OF BRIDE AND GROOM FIGURES I'D EVER SEEN. MY

ASSISTANT, JAMIE, TOOK ONE LOOK AT IT AND SAID VERY MATTER-OF-

FACTLY, "NOW, THAT'S A SIGN IF EVER I'VE SEEN ONE." (I WAS SKEPTICAL)

THREE YEARS LATER WE WERE MARRIED, AND THIS IS ONE OF THE CAKES

WE HAD AT OUR WEDDING-JACKPOT!

e

= Seinch (13 cm) round tier,
Jinches (8 em) high

= Ziinch (18 cm) round ter,
Jinches (8 cm) high

= 9-inch (23 em) round
2inches (5 cm) high

= 12:inch (30 cm) round ter,
4inches (10 cm) high

secoraions O

= Dragées: small (3 mm), medium
(4 mm), and large (5 mm) silver balls;
silver oval dragées

= 1pound (0.5 ko) silver-coated
Jordan almonds (or substitute large
i that

= Powdered food color: pearl white

luster dust, si
sparkle (optional), red and black
petal dust

ver highlighter, gold

* Lemon extract

* Royalicing (see page 127)
* Seinch (13 em) plastic heart
= Bride-and-groom cake lopper
"o
= Ribbon: 17 yards (14 m) of 1-inch
(4 cm) red sotin ribbon; 1] yards (14
m)of -inch (2 cm) red
satin ribbon
= Fondant (page 128)

= Cornstarch for coating work surface

covirment 570

about the same shape)

(4 em) circles; one butterfly

= Cake boards: 5, 7-,9-, and 12-inch
(13,18, 23, and 30 em) separator
boards

= Base: 14-inch (35 cm) silver foil-
covered foam.-core base

Decoration template for lettering
(page132)

Plastic straws

lcing tips: #3, #5 round

Icing bag and coupler

Craft paintbrushes

Gum-paste cutters: 17 -inch (4 cm)
circle, 24 -inch (6 cm) heart shape,
butterfly (or use template)

Rolling pin
Metal spatula

Wax paper

Ruler

Scissors

Hot glue gun

10-inch (25 cm) square piece
of cardboard

Turntable

Standing electric m

Bench scray

lcing smoother



TECHNIQUES
YOUu'LL USE

Slicing, il

 and

<o ke
(page 22)

Covering with fondant
(page 24)

Building a tiered coke
(page 26)

Piping techniques
(page 29)

Gum-paste decorations
(page 33)

Painting with food color
(page 35)

Using templates
(page 130)




IN ADVANCE

decorati i ttach

long.
‘and lemon extract. Pipe the letering (see A, opposite). When the lettrs arc

‘B, oppasite). 2 Attach the back of the skewers to the plastic heart with a hot
w@ummmmsmmmeuuhmrpwhmmmm

again (see

icing. 3 Make opposite). 4 8

heats, e, and buterty. et iy 5 Pt the gumpaste dcoraons. m“
parts pearl lemon extract and
2 ind circl heants,
dust with hearts of gold")

m;mamwmmkmmé Attach a $-inch (2 cm)

ribbos

humehmxuugmm 7 Cxau:suppm(boaxdiarﬁ:ahmndhmdzfm

1inch (4 cm)

ing. Place a 7-inch (.n cm) cake

pan. Cut out the

8. Bak:

9. Attach the cakes to cake boards. Chill,
il and apply crumb coat

10. Cover the cakes with fondant. Let the
fondant set.

1. Center and attach the 12-inch (30 can)
tiex 0 the foam-core base with royal icing.
12. Cut support straws o size and insert
them into the 7., o-, and 12-inch (18, 23,
and 30 cm) ters.

13, Genter and stack the s-inch (13 cm)
tiex on 10 of the 7inch (18 cm) tier

14. Attach 3 row of the silvr dragée star.
bursts that are evenly spaced approxi-
mately £ inch 3 mm) apart around

the i . Adda

15, i border. Using
toyal icing, atach the silver-costed
almonds to the top edge of the 7-inch

(18 cm) cake to make the bottom border
for the sinch (13 cm)tier the two tiers
‘must be stacked already). Attach one 4
‘mm dragée between each of the almonds.
“The almonds are a ltle heavy and need
extra support while setting. Set prepared
cardboard support in place, like a minia-
ture scaffolding, next to the cake. Use
cups or glasses to hold up the cardboard
supports at the desired height. After the
almonds have set (overnight), remove:
the supports.

16. Pipe aline of royal icing dots with
the #3 tip and atiach

rows of 3 mm

second row of sasbursts along the adia
cent top edge of the cake, using the
photograph (page 84) as a guide.

dragées at the bottom of the 7-inch
(18 cm) tier. Starting with bottom row,
pipe five dots, add dragées, and then pipe

fve d 0 on uniil borders are
complete. Atach a third row above that,
spacing one dragée over every other
dragée in the row below it

17. Add a small symmetrical pattern of
dragées above the previous rows, as if
they were ltle fizzles of champagne
bubbles, with one dragée positioned over
the center of each pair below (sce page 84
for reference).

18. Attach gum-paste ircles in two rows
1o the 12-inch (30 cm) tier with royal icing
approximately £ inch (13 mm) from

the top, the bottom, and in between each
set of touching circles. This can be done
by eye, or you can measure pattern in
advance with a ruler and mark the fon-
dant lightly with a toothpick.

19. Attach hearts to the g-inch (23 cm)
tier also spacing them about £ inch

(13 mm) apart

20. Stack the remaining tiers.

21. Add icing and dragée trims to bot-
toms of the g- and 1z-inch (23 and 30 cm)
tiers. Pipe a line of beaded icing along the
bottom of the g-inch (23 cm) ter using
the #5 tip. Add 3 mm dragées above and
between every other icing bead. Attach a
fow of 5 mm dragées along the bottom of
the 12-inch (30 cm) tier, then a second
ow above that, skipping every other
space, and finish by attaching a few sets
of 3 mm drages just above this row and
between the circles of gum paste.

22. Set up the happy couple! Attach the
plastic heart, bride and groom, and butter-
fly to the top of the cake with royal icing.
Secure heart by placing toothpicks in
front and behind as needed. To camou-
flage them, pipe royal icing dots over
exposed portion of toothpicks and add
smm dragees, The butterfly will hide
them, too,




A PIPE THE LETTERING

Tape a sheet of wax paper over the letering template, Using
23 tip, trace the lettring in royal icing and let dry for two
o three hours.

© | MAKE STARBURSTS

X

sie
"N

= Using a #s round tip, pipe fory-five inch (2.5 cm) rings
onto wax paper (a5 temporary supports for starburst
shapes). When dry (overnight), pipe a large dot of icing in
center of circle; place 5 mm dragée in middle,

= While dot s stll wet, place oval dragées into icing around
center dragée, with the outer ends propped upwards on
the dry support rings.

= Continue adding a total of eight oval dragées around
center, Let dry overnight.

= Gently lift the starbursts from the wax paper, leaving the
suppors behind.

B | COMPLETE THE MARQUEE

Oneletter ata time, gently attach #3 dragées with a second
layer of icing. Icing hardens quickly, so work in small sec.
tions. When dry (overnight), gently lf cach letter from the
‘wax paper. Pipe icing along the back of the letters and.
attach to the skewers.

VARIATION

Alittle Vegas, a litle Fred and Ginger; this smallr version of
the Jackpot! cake shows how the slver dragées and slver-coated

at an evening wedding, catching the lights of candles or other
dramatic lighting you may have in the room. The Jackpot mar=
quee can scem as if its made up of tiny clectric lights, Aside
from the size, the other variation in this cake is that I covered
the butterfly in tiny dragées o add even more shimmer, You can
do this by piping an outline

of royal icing on the red

butterty wings (before they.

are added 10 the icing body)

and then flooding with flow-

consisiency icing. While the

icing is tll wet, sprinkle i

erally with dragées and pat

them down into the icing, Let

dry completely and attach to

the body, which can also be

covered in dragees.







DOGWOODS &
BUTTERFLIES

1 LOVE THE ANIMATED QUALITY OF BOTH BUTTERFLIES AND

HERE, BRIGHT RED GUM-PASTE BUTTERFLIES AND DOGWOOD FLOWERS

DANCE TOGETHER IN AN IMAGINARY BREEZE. SOME REALLY BEAUTIFUL

AGENT PROVOCATEUR LINGERIE INSPIRED THE PINK RIBBON AND BOWS

AND BLACK-AND-WHITE TRIM,

e S

3inches (8 cm) high
= Tinch (18-¢m) round tier,
3inches (8 cm) high

pecoRaTioNs Ak

= Gum-paste decor

5: 24 dogwood
flowers, 2 bows, 2 butterflies, and
2ribbons

= 28 royal icing outline flowers

= Small dragées (3 mm)

= Royalicing for piping (page 127)

= Paste food calor: pink

= Powdered food color: pink, red, black,

and Z-inch (18 em) round

= leing tips: #3 and #5 round; #13 star
= lcing bags and couplers.
- c d butterll

od flowers, becaute i s

too s, the

cake rather than ftng up. The e
black.and-white

aflowers should

advance: theyre very

iragie, 50 be sure to make extra. The

though, are made

justbefors they go on the

TECHNIQUES
YOU'LL USE

Slicing, filling, and coating a cake

= Craft paintbrushes
= Toothpicks

= Rolling pin

* Metal spatula,

= Wa

= Electric mi

luster dust

= Lemon extract

= Cloth-covered wire cut to four T-inch
(2.5 cm) pieces (for antennae)

= Fondant (page 128)

= Cornstarch for coating work surface

= leing smoother

(page 24)

Building a tiered cake

iping techniques
(page 29)

Gum-paste decorations
(page 33)

Painting with food color
e 34)



i
i

IN ADVANCE

i and B, page 88).
2 Make the bows. Mlxpmkptmf(md(ulm(nmgumpubfnrlh!mmd
ribbons. The ri i y g0 on the cake,
lin plastic. Form o

‘and let dry with small pieces of paper towel inside the loops to form shape of
3 .

bow.
dered food

ings pow-

Temon extract.

4 \thnLhedogwnodszmdry..lddyunamuthn!mnkandbla:km\he:dw
5

five

bows black. Paint every other ltle royal
ing flower black as well

18. Pipe a beaded border around the top
of the Ginch (15 cm) tier and attach a row
of dragées just outside the beaded border
at every other bead of icing.

19. Attach the dogwoods to the top of the
cake in layers overlapping each other. The
petals of the flowers closest to the border
should also overlap the edge of the cake,
You can play around with the arrange-
‘ment n different patterns before using
icing to attach them, to be sure you get an
arrangement that you like (sce page 88).

pape % onid 20.
shape of the i i i, ke b oyl B
the thick handle of: ey pipe will come offon your hands and the w

form o the shap of th ylinder. et iy completely and gy pee wax paper

6. Bake and cool cakes completely.
7. Attach cakes to cake boards. Chill, il
and apply crumb coat.

8. Cover the tiers with fondant.
fondant set

9. Center and attach the 7-inch (18 cm)
tier to the cake stand (or foamcore base,
i youd prefer not to use a cake stand)
with royal icing,

10. Cut support straws to size and insert
into the 7-inch (18 cm) ter,

11. Center, stack, and attach the G-inch
(15 cm) tier with icing,

12. Paint the tiers with antique white lus-
ter dust mixed with lemon extract.

13. Attach the ribbons. Roll out the pirk
gum paste to about a ¢ -inch (15 mm)
thickness and cut a vinch x 20-inch

(25 ém x 50 cm) ribbon to go around the
Ginch (15 cm) tier and attach with a few
drops of water. Cut a vinch x 24-inch
(25 cm x 60 cm) ribbon to go around the

y

inch (18 cm)tier and attach with water.
1 you find it easier to handle in shorter
pieces, the ribbon works just as wellif
you make it in two or three pieces per tier
and make clean-cut seams that mect. You
can always cover up a seam with one of
the litle icing flowers later.
14. Pipe small shell borders using the #13
star decorating tip around the tops of both
ns. Pipe a double border of beads
around the bottoms of the ribbons using
the # tip.
15. Atach the bows to the ribbons with
royal icing, Place toothpicks just below
the bows 1o add a litle extra support in
olding up the bow while the icing is
hardening. Once the icing is hard and the
bow attached, you can remove the tooth-
picks and hide the ltle holes they leave:
with a dot of royal icing.
16. Pipe borders of dots with the #3
round tip on the edges of the bows.
17. Paint the borders on the ribbons and

flowers. The edges of the flowers are
painted pink and black, so its not a big
deal if some of the red gets on the edges.
21, Attach the black and white flowers to
the ribbons with dots of royal
pipe dots into their centers with the #s tip.

g an



THE FLOWER CUTOUTS

¢ Basic Instructions on pages 31-32 for shaping petals.
Pipe dots of green royal icing with the #3 tip to form

Stamens: start with a dot in the center. Pipe two rings
around it

| DETAIL OF FLOWERS

DECORATING DETAILS

B | CUT OUT THE BUTTERFLIES

Roll out gum-paste and use a butterfly cutter to make the
shape. Separate the wings. Let dry. Pipe r-inch (2.5 cm) line
of royal icing with the #5 tip for the body; while still wet,
press the wings into sides of the body and antennae into
head. Prop into position with small pieces of wadded paper

towel until dry.







RED VELVET

| LIKE CAKES THAT APPEAL TO ALL THE SENSES. THIS ONE IS ALL ABOUT

TEXTURE-WHEN YOU SEE IT, YOU WANT TO TOUCH IT, BUT | ALSO WANTED

1770 TASTE AS VELVETY AS IT LOOKS. LAYERS OF POWDERED FOOD COLOR

ON THE CENTER TIER AND BOW CREATE A PINK, SUEDELIKE SURFACE. TINY

RED ICING ROSES FILL THE CLEFTS OF THE LARGE RED FONDANT-COVERED

HEARTS. I'VE ALWAYS LOVED PINK AND RED AS A FASHION

IF THIS WERE A DRESS, I'D WEAR IT.

=}

= buinch (15 cm) heart-shaj
3inches (8 em) high

* Buinch (20 cm) heart-shaped ti
3inches (8 em) high

* 10-inch (25 em) round tier,
3inches (8 em) high

* 12-inch (30 ¢m) round tier,
4inches (10 em) high

DECORATIONS ALk

dtier,

The royal cing roses and.
bowen

made snytime
daya o two weeks in advs
there are sixty roses and they

be done instages to allow the.

to dry, 4 recommend starting

weekin advance. Oney

caviement 57

pletely d

container. The leaves on the bottom.

ter are attached to the coke while

they are sl lable, 5o do not make.

themin advance. When the cakes are

fondant, give yourselfan.

= Cake boards: b and B-inch
(15 0nd 20 m) heart-shaped
separator boards.

 Base: Tdinch (35 cm)
foam-core base.

= leing tips: #3, #4, and #5 rounds;
#104 petal; #24 closed star

 Cutt

ly cutter (for pink leaves)

* leing bags and couplers

= 651070 red royal icing roses
(always make extra)

= Royal icing (page 127)
um-paste decorations: 1bow,

20 leat cutouts

= Paste food color: pink

= Powdered food color: red and pink
petal dust gold ridescent powder,
and pink luster dust

* Ribbon: 17 yards (14 m) of
4-inch (6 mm) pink risbon

= Fondant (page 128)

= Lemon extract

= Cornstarch for coating work surfaces

= Plastic straws
= Toothpicks

= Rolling pin

= Metal spatulas
= Wax paper

= Scissors

= Turntable

* Electric mixer
= Bench scraper
* lcing smoother

* Hot glue gun

the llgreepattrns, sen,

ling the tiers.



RIBBONS AND STRAIGHT PINS

1 store ribbon

and straight pins together—my own cake
“sewing kit” The ribbons are used for decorating the edge of
the foam-core base. Pins are essential for transferring pat-
terns from templates onto cakes. You use them first to affix
the template, ther to draw the template shape in the fondant
by marking holes. Although many people use roundhead
pins, 1 use Tpins, which I find easier to hold comfortably.
‘They're available at artsupply stores.

ITABLE: A sturdy metal turntable is a timesaver for 3

| the dedicated cake maker. It gives you easy access toall sides 3 A
of the cake. This is especially useful when you're icing—you

Spin the turntable to ice the cake smoothly. If you make cakes only

‘eccasionally. though, you may want to use a less costly alternative, like an

imexpensive plastic lazy Susan. Or you can just place the

\cake on a cake pan, and turn that.

8| PLASTIC SEPARATOR PLATES: For creating sepa-
dtiers. Each plate has four pegs for snapping in
pillars.

BOARD CAKE BOARDS: You'l want cake

B o o et
nbly: Also, you can glue the bottom
10 the cake base.

CAKE BASE: Foam core provides a good base for the
stronger and less bendable than cardboard, so when
cake, it won't bow, and the fondant won't buckle,

KE BOARD: An altenative to foam core. In some
preferable, especiall if you want the illusion of hav-
. if you're serving the cake on a slver platter

s An efficient tool for scraping off work surfaces

ch or confectioner's sugar. With its straight edge, i

‘utting and measuring.

SMOOTHER: Smoothes the bubbles and bumps out of the
fondant or sugar paste.




TECHNIQUES
YOU'LL USE

a 9. cake
(page 22)

Covering with fondant
(page 24)

Building a tiered cal
(page 26)

Piping techniques;
borders orar 2 29).
roses

Gum-paste decorations

Painting with food color
(page 34)

Using templates
“(page 35)

4. Bakeand

5. Attach cakes to cake boards. Chill il
and apply crumb coat.

13. Mix pink past into a small
amount of gum paste. Cut out leaves with
ity cuter s A, opposic). Let iy

6. Seton base. the
12-inch (30 cm) ter to the covered foam-
core base with royal cing.

7. Cover the cakes with fondant, Let
fondant set.

8. Paint the red tiers. In a sml glass or

1. templates as
guides, attach the leaves in four groups
o the front, back, and sides of the r2-inch
(30 cm) tier, and then pipe lines as stems
between the leaves with the #4 round
decorating tip.

15

ceramic bow, misx red poy

color with lemon extract 10 create a
syruplike consistency. T create the velety
texture, dip a clean sponge in the food
color and th

into the three larger ters
16. Center,stack, and attach the tiers to
i b

shaped tiers, the r2-inch (30 cm) tier, and
justthe top of the rovinch (25 cm) tier with
the red mixture. Once s dry,give it
another coat to build up the testure,

9. Paint the sides of the 1o-inch (25 cm)
tier pink. In a small glass or ceramic
bowl, mix the pink powdered food color
with lemon extract to ceate a thicker
syruplike consistency. To create the sucde-
like texture, use a medium:sized flt craft

Blenda
oot amount of pink paste food color
into the royal icing. Start with the smaller
heart, and using the fr24 star decorating
tip, pipe a zig zag border around the bot.
tom of the ter.
18, For the 10-inch (25 cm) ter: Use the #5
found decorating tip to pipe a beaded bor-
der around the top and bottom of the tir.
49. For the ra-inch (30 cm) tier: Pipe
line border around the bottom of the ticr
with

brush and in thick
stiokes, Once I diy,give it another coat b
19 bulkd s the W smallest and the largest tiers, and the
10. 7 re—— id
sides of the heart-shaped tiers in pink royal ‘powder and lemon extract.

fcing using the #) round decorating tp. 21. Atach the bow with 1 smalldot of
1. Paint the filigree patierns, Using a royal icing, and then place a toothpick
‘small to medium round craft brush, paint just below where you'd like the bow to
the filigree pattern on the smaller heart sit and press it into the cake so that it's
with a mixture of gold iridescent powder hidden but extended enough to add a
and lemon extract. Then paint the filigree litle extra support to hold up the bow
‘pattern on the larger heart with a mixture. see D, opposite).

of pink luster dust and lemon extract
(see B. opposite).

12. Attach the roses to the clfis of the
heartshaped ties with royal icing.



A | MAKE LEAF CUTOUTS B | DETAIL OF FILIGREE PATTERNS C | MAKE THE BOW

Roll out strings of pink gum paste to

ol out gum paste to -inch
Bollowmpte i, o make loops, ends, and knots. Attach

5 mm) thickness and cut leaves e thom it a v e
with lily cutter. Attach to cake while

are sill pliable so that they will

form to shape of cake.

o | DETAIL OF BOW




!

ONSOON WEDDING

\ NAIR'S MONSOON WEDDING IS ONE OF MY NEW FAVORITE MOVIES.

FROM THE OPENING CREDITS, | STARTED THINKING HOW WONDERFUL

TIMING T

ol cing flowers should be ma

atleast two days and up to two weeks

5 COLORS AND SHAPES WERE. THE MOVIE ALLTHE

TS OF AN INDIAN WEDDING: HUNDREDS OF GARLANDS OF ORANGE AND
D MARIGOLDS, SARIS OF BEAUTIFULLY PATTERNED MULTIHUED FABRICS,
NG FESTIVE JEWELRY. | WANTED TO MAKE A CAKE THAT REFLECTED THIS.

DOR-SUMPTUOUS ON THE OUTSIDE, CHOCOLATY RICH WITHIN.

—

set.That willalso give yau time to

land swags and dry
the icing that binds them to the wi

and covered i for

Howers, Id estimat

h (18 cm) round tier, = Coke boards: 7-,10-, and 15-inch (18,

shimme: e

hes (8 cm) high
10-inch (25 cm) round tier,
‘Sinches (8 cm) high

icing and dragée patterns and border,

‘and assembling the tiers.

&inches (10 cm) high

onations SO

6 golden yellow royal icing

» Icing bags and couplers

* Flower n:

= 3-inch (8 em) clear plastic pillars

plastic

orange royal icing cake separators
« Cloth-covered w

nthemums

icing (page 127)
ées: small (3 mm), medium = Florist's tape: white
= Trumpet flower tool
= Cutters: leal, calyx
= Cr
 Cralt paintbrushes

« paper
paste decorations: 5 bellllowers,

leaf cutouts

food color: sky blue, buttercup

 red, and orange.

= Plastic straws,

= Toothpicks

red food color: lime shimmer, " Relliogpin
extract * Waxpaper

(page 128) = Scissors
(for coating = Turntable.

2 = Electric mixer
13 yards (14 m) of f-inch
pink ribban

» Bench scraper
« lcing smaother

= Hotglue gun

TECHNIQUES
YOU'LL USE

g, filling, and co:
(page 22)

Covering with fondant

24)

Building o tiered cake.

Piping techniques
®

Chrysanthemum borders
e 32)

Gum.-paste decorations

Painting with food color
(page 34)






IN ADVANCE
1 (see Basic page 32 for
piping icing lowers) and ight. Use the #80 specialty tip
larger golden owers and the #81 fo the smallr orange flowers, Reserve some

ange g filing
in gaps on top tier. 2 Assemble the garland swags (see A, B, and C, opposite).
3 Cutout the gum.paste leaves for bottom of cake with leaf (or sunflower)
cutter Press the piece of crepe paper

face, and pinch the pointed ends together. Let dry on paper towels or foarm pad.
4 Paint the leaves with pink luster dust. 5 Make the gum-paste bellflowers
(see D, opposite). 6 Paint the flowers with gold luster dust. With royal cing,
attach a large dragée to the center of each flower as  stamen. 7 Attach the
ibbon 10 the edge of foam core bise ofcake with  hot gl gun. 8 Phce the
t5inch (38 cm) petal cake pan on top of the 5-inch (38 can) round board and
opy the bottom outline of the pan onto the board with a pencil. Cut to shape.

9. Bake and cool cak

ly from each cross. For

10. Attach the cakes to their cake board
Chill, il and apply crumb coat

1. Centerand atach the 15inch (38 cm)
tierto the foam-core base with royal icing,
12. Color the fondant. Blend buttercup
yellow paste food color into the fondant
for the top tier. Add just a ltle bitof red
0 make the color more golden. Wrap in
plastic and set aside. Blend blue paste
food color into the fondant for the center
tie. (The fondant fo the bottom tier il
be left white and then painted later)

13. Cover the cakes with fondant

14. Pipe the diamond patterns onto the
blue tier. Using the #3 round decorating
1ip, pipe blue royal icing patterns, The
pattemn consists of smallroyal icng cross-
s with a small dragée in the center of
each cross, and small dots and large pill
dragées in the centers of the diamonds
see E, opposite).

15. Start by piping the lte cross shapes
about 1 inch (2.5 cm) apart along the front
top border of the blue tier. Then, work the

pa
exampl, in the center row of the photo,
T've made a second cross just below the
first one and in the center of the tier, and
a third one just below that at the bottom
of the ter

16. Working from the next little cross
shape down, attach a large pil dragée,
then a cross shape, then a dragée, and a
cross again. To complete the diamond pat
tem in that row, pipe the crosses on ither
side ofthe large dragée and then pipe &
small blue dot diagonally between each of
the crosses.

17. Ina small glass or ceramic bowl, mix
time shimmer lustee dust with lemon
extract, Paint the petashaped terin
smooth,even stokes. Once it dry.you
can give it another coat i you fee it
necds i

18. Attach the chrysanthemums to the
7inch (8 com) tier with royal icing, Fill
in any gaps between flowers with addi-
tional petals using the #80 specialty

decorating §

19. Insert the support straws. Cut the
straws 10 size and insert into the two.
largest iers.

20. Center, stack, and attach the blue ter to
the petal ter with cing. (1fthe cake is trav.
eling, do ot put the top tier and garlands
on until you arive; they won't survive the
trip unless they're packed properl)

21. Position the lear plastc columns it
ted and snapped into the separator plates.
Center and attach on top of the biue tier
with toyal icing, Place and atach the cake
board with the garland on top of the top
Plastc divider, Bend the wire so that the
garlands hang down,

22. Center, stack, and attach the 7-inch
(08 cm) ier to the top of the plastic
columns ited with the plastic separator
plates, using royal

23. Insert the bellflower wires into the
bottom of the chrysanthemum covered
top tier 5o that they hang at the points
between where the garlands meet,

24. Add the icing and drage borders.
Attach along the bottoms of the chrysan-
themium and petal tiers using the #3
tound decorating tip. For the chiysanthe-
mum tier border, affx a continiious
beaded border of small dragées with royal
icing. For the blue tiers border, attach ane
row of small dragées around the bottom
edge of the cake and add an outer row of
oval dragées pointing outward at every
tenth dragge in the previous row.

25. Add litle dragée flowers to the top.
edge of the peta ier between cach petal
with rojal cing. The flowers are made
up of 4 mm dragée centers circled by six
3 mm drages.

26. Attach the pink leaves to the base of
cake between each petal. Attach a 5 mm
dragée where the petal meets the cake,
and a small one in the center of the leaf,




A | ASSEMBLE THE GARLANDS. B | ATTACH FLOWERS TO GARLANDS C | FINISH THE GAG

Cut cloth-covered wire into five g-inch Place a thin cushion of paper towels When you're ready to put the
(23 cm) sections. Cover in white or bubble wrap under one of the lands on the cake, attach cake b
forists tape, (The wire should be wires and attach four orange chrysan- 10 top of i

sturdy, so use a heavy gauge, orifyou  themums facedown on the bottom and columns with royal

use a thin gauge, double or triple it of the wire and then four chrysanthe:  fold wires downward.

up, then wrap in flrist’s tape). Form ‘mums faceup, using orange royal

U shapes with wires. Use a hot glue icing. Repeat for all five wires. Let

gun 1o attach wires to 7-inch (18 cm) dry completely.

cake board. Space them 4 inches

(10 cm) apart. Each glued end should

overlap the board by } inch (2 cm).

D | TO FORM A BELLFLOWER

Y 725

Roll a smal ball of gum paste into a cone. Flaten the bot- £ | DETAIL OF
tom edge to form a brim. Use small calyx cutter to cut. GARLAND
Hollow out center with trumpet tool, and use a ball tool

1o give petals curved shape. Moisten hooked end of a

medium-gauge wire wrapped in florist tape and insert

into flower. Place thin calyx onto wire and attach to bell-

flower with water.







BICYCLE

BUILT FOR TWO

WE FOUND THIS WHIMSICAL METAL COUPLE DURING A ROMANTIC TRIP TO

PARIS. | ADMIRED IT SO MUCH THAT THE SHOPKEEPER GAVE IT TO US, WITH

ANOD AND A WINK. AT THE TIME, DAVID WAS A LITTLE

hours and up to two:
Asfor the gum-paste.

POINT, MARRIAGE WASN'T EVEN ON HIS RADAR SCREEN. BUT HE CAME

AROUND, AND THESE BICYCLERS ARE STILL WITH US. | WANTED TO CREATE

A SOFT CAROUSEL EFFECT FOR THEM AND THEIR DOG, WITH SHADES OF

YELLOW FONDANT AND WHITE ICING STRIPES, SWAGS, AND BOWS. THE

SCALLOPED TIER IS BASED ON THE AWNING OF PETIT ABEILLE, OUR

FAVORITE NEW YORK BREAKFAST PLACE. AND, OF COURSE, | HAD TO ADD

SOME EIFFEL TOWERS.

caxes S
* 4.inch (10 cm) round tier
3(8 cm) inches high
* 5-inch (13- em) round tier,

3(8 cm) inches high

THAT

twelve hours to dry. The s
o is the exception to

iped onto this cake after
it put on 50 allow a

ol doy fo pinin, isa

assembling the tiers.

luster dust; royal blue, buttercup.
yellow, and white petal dust; white
sparkle dust

= Lemon extract

 Cornstarch for coating work surface

= Zinch (18 2
3(8 cm) inches high

= 9-inch (23 em) round tier,
3(8 cm) inches high

oecoraTions AUF

* Bride-and topper
ibbon: 2racde (1B b Fiach
(6 mm) blue velvet

5-,7-,and 9-inch

= Royal icing (page 127)

= 5 royal cing sring bows

= Fondant (page 128)

= 9 oyal cing Eiffel Towers (page 135)

= Dragées: small (3 mm) slver dragées

= Gum-paste decorations: nine T-inch
(2.5 cm) circles; scalloped edge

food color: yellow

nu 13,18, and 23 em) round
separator boards

= Base: 10-inch (25 cm) fondant-
covered foam-core.

= Plastic dowel rods

Cutters: 1- and 2-inch
(2.5.and 5 cm) circles
« Serrated knife

* Crait knife

= 90-degree triangle.

= Tracing wheel
= Cralt paintbrushes.
= Plastic straws,

« Toothpicks

= Rolling pin

= Metal spatulas

= Wax paper

= Scissors

* Turntable

* Electric mixer

= leing tips: #2, #3, #5, and #6 round;
#44 basketweave

= lcing smoother

= Hot glue gun




overnight. ry

IN ADVANCE

1 Make the royal icing Eiffel 'nwen (se¢ A, B, nd C,opposit) and lerdry

6. Bake and cool cakes completely.

7. Atach cakes to the cake boards. Chill,
i, and apply crumb coat.

8. Color the fondant. Blend 1 touch of
‘yellow paste food color into the fondant

2 Pipe royal icing bows. Let dry overnight. 3 Using a # decorating tip, pipe
five 2inch (5 cm) figure-cight shaped bows on to wax paper: Let st for an hour
or two and pipe a second layer of icing over the bows to reinforce. Place a dragee
in the center of each bow. 4 Make rinch (2.5 cm) circle cutouts and let set, Coat
the circles with a dusting of silver shimmer luster dust. 5 Prepare the cake
base: Cover the 1o-inch (25 cm) base, including the cdge, with white fondant.

Let et foratleast twenty-four hours. Pant the edge of the base with a mixture
of royal blue petal dust and lemon extract. Attach -inch (6mm) ribbon to the
edge of the foam core base with a hot glue gun.

ake

make a series of vertcal guidelines
approximately  inch (1 cm) apart.

13. Paint the stripes and swags. Mix but-
tercup yellow in equal parts with white
powdered food color and add lemon

o make ita very pa

9. Cover the cakes with fondant. First,
cover the smallest ier with the very pale
yellow fondant. Blend a ltle bit more
yellow paste food color into the balance
of the fondanf to make a shade slightly
darker for the siinch (13 cm) tier, and
over with fondant. Continue adding just
 touch more color for each tier so that

extract tev
oher thick stripe  shade darker than the
fondant. Paint the half cicle inside the
swags a shade darker than the sripes.
Paint the top of the cake with white
sparkle dust,

14. For the sinch (13 cm) tier, paint the
horizontal stripe in the center a shade
darker than the fondant.

TECHNIQUES
YOU'LL USE

Slicing, filling, and coating a cake
022)

Covering with fondant
(page 24)

Building a tiered cake
(page 26)

Piping techniques
(page 29)

Gum-paste decorations
(page 33)

Painting with food color
(page 34)

Using templates
(page 35)

18. Cut supportstraws tosize and insert
o the 7inch (1§ cm) ter.

19. Place the ginch (10 cm) separator
p\m o top of the dowels and snap into

from the top down. Cover the 7- and g-
inch (18 and 23 cm) tiers with fondant.
10. Create guidelines for pi

i For e st e Vhile o o

15, i float the

inch (18 cm) tier above the g-inch
(23 cm) tie. Start b centering the ginch
(10 cm) separator plate on top of the
gvinch (23 cm) ter. Gently press the plate
into the fond X where cach

and swags. Use the 2inch (5 cm cirle
cutter to make light indentations for the

enter of each swag to the bottom of
{see D, opposite).
o the inch (15 cm) tier, use a ib-

inch (18 cm) tie, line up the
with the bottom of the ter to

dowel will be inserted.

16. Inserta dowel over one of the marks
as straight as possible into the cake. Mark
the dowel one inch above the top of the
cake. (From the bottom of the dowel to
where you've marked it wil be approxi-
mately 4 10 4 % inches (10 10 11 cm) when
you take it out of the cake.)

17. Using that dowel as a guide, cut all

W attach the 7-inch (18 cm) tier
on lup of it with royal icing.

20. Make the scallop edging, Rol out 3
strip of gum paste to about 5 inch

{15 mn) thick and place the scallop tem-
plate on top of it. Use a eraft knife to cut
out the scallop shape. Youll need four of
these scalloped strips to cover the circum-
ference of the ter. Attach the scallop
stips 10 the tie with a small amount of
water so thatthe top edge of the strip is:
about tinch (2.5 cm) from the bottom of
the 7-inch (18 cm) tier and the ends of the
stips meet.

21, rt

four dowels with a serrated knife to the
same length so that when they are insert-
edinto the cake you will have 1
(2.5 cm) columns to suspend the 7-inch
(18 cn) tier on.

into the sinch (13 cm) tier.

22. Center,stack, and attach the 4- and
sinch (10 and 13 cm) tirs to each other.
23. Pipe royalicing decorations onto the
cake. For the smallest tier, pipe lines of



A | MAKE THE BASES.
‘OF THE EIFFEL TOWERS.

the #5 round decorating tip. Let dry.

Pipe second line of royal icing filing
in squiggly inside lines of the tem-
plate. Let dry.

With the #6
border of

thrce skinny

the #2 tip

edge of cake and a small urlicue in the

the next ribbon made
il the gy basket-weave tp that s

Pipea fat dot of
scng wherethe bow il be placed and lt
iy, this will g

i do bowdens g doe ok sid:s

on 5o that it doesn't just lie flat against
the side of the cake. Once these support
dots dry attach the bows with royal icing,
Pipe a dot border around the bottom of

made with the #2 tp

skinny sripes; then another single lmr of

#5dos. (It sounds more complicated than
use the photos for reference.)

26. For the largest tier, pipe  beaded bor-

the ter with the #5 .
and then pipe smaller dots with the #; tip
between each dot.

24. For the sinch (13 cm) tier,shernate
dots made with the # round decoratng,
tip with dot lowers made with the #3
sound decoratng tp along the oullnes
ofthe horizontal yellow stipe. Place 3
small dragée in thecenter of each flower

' 3
the #6 round decoratng tp.

27. Center and attach them to the 7inch
08 can tier with cing. (I the cake is
being transported, do this step on sit)
28, Atach cyeling bride-an

topper with  few dabs of oyl icng.
9.t the eyl e Towers
and ci

pe about
the same position the bows are o the
tie above. Finish off with dot border afcr
alltier are stacked.

25. For the 7inch (18 cm) tier The
stipes area repested pattern as ollows:

the largest tier more o less equidistant
from each other. Attach the circles with a
dab of water toward the top edge of the
tier between each tower (see E, opposite).
Voila!

Pipe a third layer of icing to reinfor
the tower. These wil be the exact
same outlines done in the first
with the addition of a vertical line
down the center of each tower leg
and three very short vertical lines in
thearch.




EDIBLE DECORATIONS

There are lots of packaged foods that serve as great cake
decorations. Here's a sample (right):

A | SEMISWEET CHOCOLATE BLOCK: For making
shaved chocolate curls.

5 | SPRINKLES: These come in more shades than
you'd imagine, from pastel to vibrant.

© | JORDAN ALMONDS: We've pictured silver-coated
almonds, but they're available in a wide variety of colors.

0| COLORED SANDING SUGAR: A great way 10
create texture. Sanding sugar comes in a variety of
grains, from coarse to very fine. You can color it your-
self or buy it precolored.

& SILVER DRAGEES: Dragées come in different sizes and
shapes, including ovals and hearts.

£ JELLYBEANS: Kids always love a jellybean border. On a
more sophisticated cake, they can look like jewels.

G | CELERI SUGAR BEADS: I you search cake supply stores
and online sources, you can find some unexpected gems.

To me, these look like tiny porn-poms.

| WEART ACCENTS: Cake supply stores carry tiny edible
Shapes 1o use as decorative accents—not just hearts, but stars,
bunnies, and Halloween pumpkins.

1 LeMON: This s to represent the lemon extractthat s used
a5 the base for painting with powdered food colors. It smells

COLORING (LOWER LEFT)

A | PowDERS: Powdered colors, or dusts, are so dense,
they're like using pigments. I ke using them, mixed with
lemon extract, to paint on the surface of the cake. There's an
amazing range of customcolored powders, available in petal,
pearl, sparkle, and luster finishes. A less expensive option is
using primary-color powders and mixing your own shades.

8 | PASTES: The most concentrated of the liquid food colors.
You mixthese directly into your icings and sugar pastes, and
alitle goes a long way. Liquid or gel paste coloring is similar,
but less intense.

| PAINTBRUSHES: 1 like to get a package of craft brushes
that includes flat and round soft brushes of different sizes.
You can also get sable paintbrushes at an art-supply shop—
2 more expensive option, but the bristles stay on longer.

b | sPONGES: 1 like using these sea sponges—sold in art
supply stores—but any clean new sponge will work to create:
texture.

€ F00D-COLOR MARKERS: These are a relatively new
thing for me, but 1 find them invaluable, especiall for fine-
line decorating. They're easier than the traditional pin
for stenciling 2 pattern onto a cake. And when yo're
in detais like lttle eyes onto molded characters, they give
more control than a paintbrush, and they do the job faster.



CASABLANCA
CAKE

WHEN MODERN BRIDE MAGAZINE ASKED ME TO DESIGN A CAKE FOR A
STORY ON A MOROCCAN-THEMED WEDDING, | KNEW I HAD TO DO A
LITTLE HOMEWORK. | GOT A SENSE OF THE COLORS AND PATTERNS FROM
GUIDEBOOKS, AND CHOSE COBALT BLUE AND SILVER TO COMPLEMENT
THE RICH ORANGE AND RED TONES IN MOROCCAN TEXTILES. THE HENNA
HAND-PAINTING DESIGNS ALONG THE BLUE TIERS WERE SUGGESTED BY
TRADITIONAL MOROCCAN MOTIFS, AND THE SHINY CURVED SILVER TIER
S BASED ON A TEAPOT | SAW IN A GUIDEBOOK. THE MOST ENJOYABLE
RESEARCH OF ALL WAS SITTING BACK TO WATCH A DVD OF CASABLANCA

THE SPIRE THAT TOPS THE CAKE COMES FROM THAT CLASSIC 1942 FILM

 9-inch (23 em) round tier,
3inches (8 cm) high

= 10-inch (25 em) round tier,
3inches (8 cm) high

= 15.inch (38 cm) hexagonal i
4inches (10 cm) high

DECORATIONS AP

* Fondant spire

= Gum-paste decorations: 2 circles

= Powdered food color: slver high-
lighter, white sparkle luster dust,

ot iridescent powder, turquoise

petal dust

= Food color marker: fine blue line
= Lemon extract
= Dragées: flat round

= Royal icing (page 127)

= Cornstarch for coating work surfaces

= Fondant (page 128)

= Ribbon: 1 yards (14 m) of 7-inch
(13 mm) light blue satin ribbon

coulPMENT 4

 Cake boards: 7-,9-,10-, and 15-inch
(18,23, 25, and 38 cm) round

= Base: 14-inch (36 cm) silver foil

covered foam-core base

Styrofoam ball: 3 inches (8 cm)

(for spire)

Icing tips: #2, #3, and #5 round

decorating tips

» Icing bags and couplers

= Gum-paste cutters: 1- and 2.inch
(2.5.0nd 5 cm) circles

= Crait paint brushes

« Triangle

= Tracing wheel

TIMING TIPS

This s a complicated cake with several

stages of production. The fondant
spire should be made atleast twenty.
four hours and up o twe weeks in

advance. Since the

e tieris
carved, s important that the cake

re wel chilled and sturdy

before you beginto put them together.
I racommend baking ot least three

daysin advance to give the cakes a full

dayto chil There's also a Lot of detail

tobe piped anto this cake after the.
fondant i put on, 5o alow extrs time.
for painting, piping, and assembling

the tiers.

Templates (pages 136-137)
Cloth-covered wire: #22 gauge
Florists tape: white

Wax paper

Seissors

Serrated knife

Turntable

Skewers

Wooden dowels

Toothpicks

Plastic straws

Rolling pin

Metal spatula

Electric mixer

Bench scraper

Icing smoother

Hot glue gun






IN ADVANCE

» et set.
Temon extract
tnch (2.5 ) d
Letser 2 3
4
Tike 18

wrapin florist' wpe. Bend nto swirlshapes. The botom halvs ofth cake
e bt latr 1 conform 1 the shape fthe sive e et ide. 5 Place.

5-inch (38 cm)
outline of the pan onto the board with a pericil. Cut o shape.

‘6. Bake and cool cakes completely. 14. Copy and cut ot the rid stencils

TECHNIQUES
YOU'LL USE

g, flling, and coating a cake
(page 22)

Covering with fondant
(page
Building s tered cake
(poge 26)

Piping techniques
(page 29)

(pages 136-137).
youve just drawn, trace the bracelike
‘shapes with a blue fine-line food color
marker.

15. Pipe the royl cing desigas onto the
cakes. Forthe ble ties, pipe lines of
icing with the #3 round decoraing tip
following along the guidelines. Let set

6. Forthe silver tie,pipe five rows of
dots with the # round decorating tp

7. Attach the 10- and rsinch (25 and
38 cm) tiers to their cake boards, Chill,
il and apply crumb coat.

8. Place the g-inch (23 cm) ter on its
board, but don't attach. Chill and fill the
ter (do not apply crumb coat yet).

9. Carve the g-i

ich (23 cm) ter, use

edges,to form a shape alte like
i suce. Atach e i o the7nch

(page 33)

Painting with food color
(page 34)

Using templates
(pa

8 cm) board axd dpply crumb coat around the tier.
Gover the ters in fondant. Legact
o 7. it the geinch (23 cm) tier Mix sl
e R e
136-137)

. even strob
Repet, ey,

18. Cut support straws (o size and insert
them into the blue tirs.

19. Stack th ters. Cener,stack. and.
attach the tiers to cach other with icing.
When handling the slver e, the color
will come off on your hands, so be careful
ot to touch the other ters until you wash
thesilver off your hands.

20. Paint the royal ic the

guidelines for the grid patterns

es of the hexagonal fer. Use a
1o score a checkered pattern

ch (3 cm) squares. To make the
align the bottom ede of the

setin position
with royal icing. Affx the dragées in a
border around the spire. Let set.

22. Attach the wire handles. Bend the
bottoms of the wires to conform 1o the.
shape of the cake. Use a few straight
pins to temporarily tack them into place
(until icing sets); attach to the sides of the
cake with dots of royal icing using the

#s round tip.

23. Pipe smalldats of royal icing to the
sides ofthe swirls with the #3 tp.

(This cannot be done in advance because
they pop off when you bend and handle
the i)

blue ties. Mix equal parts of silve high-
lighter and white sparkle luster dust with
a small amaunt of lemon extract, an
paint the designs using a small round
paintbrush, Let dry. (See D, opposite,)
21, Atach the spire. Cut three support
straws 1o size and insert in a small circle:
in the center of the silver tie under where
Bupeenil i Pyes smal circle of

pla

2. For the
10- and 1sinch (25 and 38 cm) tiers:

use the # round decorating tip o pipe
beaded borders around the bottom of
both tiers. Use the #2 round decorating
tip to pipe beaded borders around the
top cdge and down the comer edges of
the hexagonal tier

25. Paint over the icing dots and borders
and the wires with silver iridescent

S o vt spire s on into

po










CUPPA JOE TO GO

TIMING TIPS
As vith any carved and/or tall v
MAYBE IT SEEMS A LITTLE OBVIOUS, BUT WHEN A FRIEND OF MINE NAMED <ot youantitiobe st

JOE WAS LEAVING FOR A NEW JOB, THIS CUPPA JOE TO GO CAKE SEEMED and sturdy. | recommend b
thre

LIKE A FITTING FAREWELL. | THOUGHT | WAS BEING ORIGINAL, BUT SINCE sin advance to give the ay-

a chance to set. Once i’s covered

THEN I'VE SEEN MANY VARIATIONS ON THIS THEME IN CAKE BOOKS:
infondant,give yoursell afull day
COFFEE CUPS, TEA CUPS, MUGS. THIS ONE HAS A LITTLE BIT OF AN IRONIC o tecratiog ool e s

SPIN: GREEK DINERS ACROSS NEW YORK CITY ALL FEATURE THIS CLASSIC tons are painted or piped directly

onto the cal

CUP, WHICH ALWAYS PROCLAIMS, "HAPPY TO SERVE YOUI"~EVEN IF THE el hetd

GUYS AT THE COUNTER DON'T SEEM AT ALL HAPPY TO DO SO

caxe eauirment 47

= Two h (15 em) round tiers, = Cake boards: two 6-inch.
TECHNIQUES
each 4 inches (10 cm) high (15 cm) round YOU'LL USE
= Base: B-inch (20 em) silver
secorations AOb sl conused Sonsieite ks
e . ® lcing tips: #2, #3, and #5 Slicing, filling, and coating a cake

= Powdered food colors: blue, brown,

sl iae = leing bag and coupler

w isietoodedlorsbiia s Erowt = Decoration templates (page 138)

= Lemon extract = Serrated knife Covering with fondant
- age 24
* Royal icing (page 127) Rolling pin (o 4 )
= Fondant (page 128) @ Terrlabls Building a tiered cake
= Constarch and shortening RIS (page 26)
(for caating the work surfaces) = Craft paintbrushes
= Toothpicks Piping techniques
= Metal spatula (page 29)
= Wex paper .
* Scissors Painting with food color

= Electric mixer (page 34)
* Bench scraper
Using templates

* Icing smoother
(page 35)




IN ADVANCE

| e
BUEE o Fe e cenpec muppot ok b, Gt & vinch
(2.5 cm) hole in the cente of one of the cake bosrds.
Trim about 4 inch (13 mm) from the circumference of
this board (to allow for the carved shape of the tiers).
“The hole allows for a straw or dowel to be inserted into
the entire cake to prevent the tiers from shifting.

2. Bake and cool cakes completely
3. Set, but do notattach, the ters onto cake boards for
easier handling,

4. Fill layers and chill cakes.

5. Insert supportstraws cut 1o size into one of the tiers, We'l call
this bottom tir,ter |

tack and assemble tiers. Center and attach the trimmed cake
board (from step 1) with buttercream cing to the top of ter I

7. Spread a layer of buttercream on 10p of the board, and center
the second Ginch (s5 cm) tier, which will be the top of the cake
(ter 11), on top of that.

8. Form a center support by placing a straw or dowel vertcally
through the center of the cake,

9. Wrap loosely with plastic wrap and return to refrigerator for
about three hours to et filling sel.

10. Turn the cake upside-down <o that tier 1 s temporarily on top.
‘This makes it casier to carve it into the tapered shape of a card
board coffee cup.

1. Carve the cake. Use a serrated knife to shape the cake into an
upside-down to-go coffee cup. Trim about an inch all the way
around the top of the cake and continue down at a slight outward
angle toward the base. (See A, opposite.)

12. Center and attach the S-inch (20 cm) foam-core base foil side
down 10 the top of the cake with icing,

13. Slide a spatula under the cake board below tier B to it up.
Place one hand underneath and the other on top and turn cake
upside down so that the base is now on the bottom. Remove the
6inch (15 cm) cake board from what s now the top of the cake.
14. Cover the cake with a crumb coat of butercrear,

15. Cover with fondant,

16. Trace the designs onto the cup. While the fondant is still
pliable, use a staight pin 10 trace the templates (page 138) of the
lettering and patterns on the front and back of the cup and the
pitchers on the sides of the cup.

17. Paint the areas around the We Are Happy to Serve You plaque
and the pitchers using a mixture of blue powdered food color and
lemon extract. Leave about a -inch (13 mm) unpainted white bor-
der around the bottom of the cake.

16, for the brown royal #
round decorating tip, Let dry completely before painting,

19. Pipe the white headed border around the words using 2 #5
round decorating tp. Using the same tip, make the beaded scroll
borders atthe top and bottom of the cake.

20. Using the #2 round decorating tip. pipe the outlnes for the
pitchers and the designs inside in royal icing colored with blue
paste food color: Let dry,

21, Paint the lettering and the top of the cake with a coffce brown
combination of powdered food color and lemon extrac,

22. Give the pitchers highlights by overpainting with some
turquoise powdered food color mixed with lemon extract

23. Make the rim of the cup (see B, opposite). Attach the rope rim
with alittle bit of water to make it sticky.



DECORATING DETAILS &

A STACK AND CARVE THE TIERS

supports have been placed in bottom tier and the tiers
ave been stacked on top of each other, this cake is tumed
upside-down. This makes it easier to carve into the tapered
shape ofa cardboard coffee cup.

| SERVING SUGGESTION

B | MAKE RIM OF CUP

Roll the fondant into a rope. Keep rolling and moving your
hands apart until you have a length of 26 inches (G5 cm). A
light coating of vegetable shortening works better than com-
starch (shown in photo) for coating your hands and work
surface for rolling a rope of fondant.

Enjoy a hearty helping of your Cuppa Joe cake with a cup of the real thing,




Ccaxes ©

-D KITTY CAKE

'™ A BIG HELLO KITTY FAN, AND THIS CAKE IS A NOD 10 THAT FUN KITSCH
JAPANESE ANIME SENSISILITY THAT KITTY EMBODIES. THE CAKE WAS MADE
IN HONOR OF MY FRIEND GABRIELLE, WHO HAS QUITE AN AMAZING SENSI-
SILITY HERSELF. ONE STEP INTO GABRIELLE'S HOME AND YOU CAN SEE
THAT PINK IS HER VERY FAVORITE COLOR, AND SO HAD TO BE THE OVERALL
COLOR SCHEME OF HER CAKE. THE TEXTURE ALSO HAD TO BE PLUSH,

WARM, AND COZY TO MATCH HER LOVING SPIRIT.

foutpment 5

= 5-inch (13 em) round t
3inches (8 cm) high
= Binch (20 cm) sq
2inches (Fem) hig
= 3halves of 6-inch (15 cm) ball cakes.

DEcoRATIONS Ak

Buttercream icing (page 126)
Royal icing (page 127)
Fondant (page 128)

starch (for coating fondant
surfa

= Cake boards: two 5-inch (13 cm)

TIMING TIPS

nd
b big.

W important that

Since this s  vry vertcal ¢
Hello Kitty's head happs
ger than her

the cake ayers are well chilled and

sturdy before you

ginto put them

together.| racommend baking st least

cakes a full day to chill and t allow
he fondant.

fullday o decore
covered heart base, fondant

royolicing eyes and nose can be made

upto two weeks in advance. The fon-

dantfor the face n

tobe

fore you're ready to

round, o,

= Cake templates (page 139) for ears,

139)

- icing the restof
the body. Otherwise itis difcultto

for face and bow
= Base: two 12-inch (30 cm)
heart.shaps
= leing tips: #3, #5, and #10

boards

= Icing bags and couplers
= Cralt paintbrushes
= Skewers

= Rolling pin
 Electric mixer

« Turntable

= Plastic straws
Metol spatula

Wax paper
Plastic wrap
Ruler

Scissors

Hot glue gun

Bench ser






31 FLORIST TAPE: For covering cloth-covered wire. If you're

pins are
‘more elbow grease.

spatulas, | reach for the 10-

you'll bind. get the
lorist tape. Avilable in white, green, and brown.

K | STAMEN: A picce of stiffthread, with a ball at the end.
" balls in dif

sizes. They are not edible.

L GUM-PASTE ROLLING PIN: When you're working with
gum paste and marzipan, its on a much smaller scale than
when youe rolling out fondant. This small plastic rolling pin
i helpfl.

M| GUM-PASTE CUTTING BOARD: The smooth surfice and
small size of this plastic cutting board make it ideal for rolling
out gum paste and marzipan.

N PASTRY BRUSH: Use this to whisk away the comstarch
. B

en you're arranging dragées in a patter, they're
for the smalldetail work, ine-tuning placement,
corrections.
WAX PAPER: Another underrated, ssential tool. When
making roal icing decoratons in advance, you pipe
m ntoeax paper, which you pecl off when you'se ready o
the decorations on the cake.
SxeweRs. 1 use bamboo
support dcorations

¥ e -
tions.

© | SILICONE BAKING MAT; Putting a nonstick mat in your
cookie pan helps the cleanup process.




IN ADVANCE
1 peep inch (3o cm)
with fondant.
mmmmegwmwnyp«m!mwm
Wh t he
black, per ved (which
ight pink) lemon extact.
| voms: = dres a0 ey
careful when handing.
4. Bake and 10. ies sce C. oppo-

5. Fill he sinch (1 cm) ter and attach
itto the sinch (1 cm) cake board. (You
can, but i’ not necessary o crumb coat
his cake).

6. Tnsert support straws o the sinch
(53 m) tier and cut o size (ce B, opposte).
7. Set, but do not atach,the square

and halfcircle tiers onto the cake boards
forcasier handling, and chillall the
cakes wel

8. Using the templats (page 1), cut
arms, egs. and s from the square ter
“Tim 1 inch (25 cm) offthe top of the
round ends of two of the three halfcircle
cakes to form smal it surfaces. (Leave
the last half circle completel tound
because that will b the top ofthe head )

site). Start with the s.ineh (13 cm) ter and
cover the top with buttereream. Cut a
vineh (2.5 em) hole into the center of a
sinch (13 cm) cake board and place it on
top of the sinch (13 am) tier Form a cen-
tex support by placing three skewers
through the hole and the center of the cake.
. Place one of the rimmed half balls
side down through the
skewers and on (0p of the s-inch (13 cm)
tier to form chest and shoulders, Carve to

with the wide, flat

TECHNIQUES
YOu'LL USE

Slicing, iling, and coating o cake

Covering with fondant
(page 24)

ding a tiered cake.
(poge 26)

Piping techniques
(page29)

Painting with food color
(pas

Using templates
(page 35)

paste food color into buttercream icing
until you have a pink you like. Use 1

2. Place the second trimmed half ball
with the wide, flat side up through skew-
ers and on top of the firs. Place the last
half ball fat side down to form the top of
the head.

13, Attach the ears with toothpicks and
the arms with skewers cut to size. 3 to

5 inches (8 o 13 cm) as needed (see D,
opposite). The legs will be attached after
you ice the restof the cake,

41 0 iy Ol

S Rl ok,
m in zows o cover the entire
o exep s e enda e, ot
and arms.
18. Position the legs sothey arc tonching
the front o the body and arc approri-
mtely 1 inches (4 cm) apartfrom each
othe: Pipe blls of cing o covr the legs
and feet. Build up two or thrce extr tows
of ballson the front top edge ofthe legs
o form toes

1.

Z
B b

15. When the cake s chilld,attach
bottom cake (with board)to the fondant.
covered heart base.

her face. Roll outa fairly
Wik ot i 3 inch

(6 ) thic. and cut outan oval orthe
face. Apply a coa o thinned buttrcream
1o where the face will be positioned and
genly attach the fondant oval t the face.
17. Cover the body with a chenilllike
snowsui. Mix small amount ofpink

%
icing, taking special are not to smudge
the powdered color onto the fendam
Atach the bow with toothpi

20, Insert three toothpicks on either
side ofthe face to form whiskers and use
a #5 round decorating tipto pipe royal
icing 1o cover the toothpicks, When the
icing i dry,paint it with a mixture of
black petal dust and femon extract

21, Remember to remove the toothpicks
and skewers before serving the cake



A|MAKE KITTY's BOW B/| PREPARE THE CAKES

. N

Use the template to form the center ball and two tear- One svinch (13 cm) round tier sliced and filled with butter-

ed sides. Press your thumb into tapered ends of the cream; one 8-inch (20 cm) square, 2 inches (5 cm) high;

side shapes to form indents. Using a few dabs of water, three halves of a G-inch (15 cm) ball cake: and-three skewers

ach the three pieces to each other.

€ STACK THE TIERS D | FINISH THE BODY.
Start with a iled sinch (13 cm) round tier and place Place the last haf ball fatside down to finish the

1 a prepared s-inch (13 cm) cake board on top. Add a head. Attach ears with toothpicks and arms with:
trimmed 6-inch (15 cm) half ball fatside down, then skewers cut to'size. (Legs are shown in front of
another trimmed G-inch (15 cm) half ballfat-side up the body where they wil be attached after the rest
through three skewer center supports of the cake i iced.)



DELICIOUS CHOCOLATE CAKE

5, I never thought I'd find the perfect chocolate cake
erfect man. Turns out, | found both at about the same
I'm sticking with them both! This great recipe has
bodied, not-too-sweet chocolaty flavor, and the butter-
adds a note of complexity.

Makes two g-inch (23 em) cakes

23 cups (290 gm) all-purpose flour, plus more for pans
115 cups (150 gm) unsweetened cocoa powder

15 teaspoons salt
1tablespoon baking soda
tablespoon baking powder

rature.

ks (170 gm) unsalted butter, melted

4ps strang coffee

n rack in lower third of oven and preheat to 350°F

0). Grease th sides and bottoms o the cake pans with
dust with flour, tappi

ONE-TWO-THREE-FOUR BUTTERCAKE

Best known as the 1-2:3-4 Cake for ts basic composition:
cup butter, 2 cups sugar, 3 cups flour, and 4 eggs. Perhaps
also for the fact that it’s a snap to make and disappears just
about as fast as it dished out.

Makes two grinch (23 cm) cakes

14ablespoon baking powder
4 teaspoon salt

1cup (2 sticks; 225 gm) unsalted butter, room temperature
2 cups (450 gm) granulated sugor

41, 05,
1cup milk, room temperature

btly beaten, room temperature

Tteaspoon pure vanilla oxtract

1. Position rack in lower third of oven and preheat to 350°F
(180°C). Grease the sides and bottoms of the cake pans with
butter or shortening and dust with flour, tapping out any
excess. Set pans aside.

2. 1n alarge bowl, sift together the dry ingredients: flour,

Set pans aside.

2.In the large bow! of mixer, sift together the dry ingredients:
5 cocoa, salt, baking soda, and baking powder.

St in the sugar?

into the dry ingredients.
&ix i the buttermilk, melted butter, and coffee.

Divide the batter between the prepared pans. Bake unti
‘around the edges and a toothpick inserted in the center
out clean, about 50 minutes.

Transfer pans 10.a wire cooling rack. Let the cakes cool

Iy in their pans before removing. Loosen sides of

by running the flatside of a knife blade around the

of each pan. Invert onto wire rack top-side down and
the pan. Reverse the layers by turning them top-side
again for cooling, 10 prevent layers from spliting.

‘Cover in plastic wrap and refrigerate for up to a week. Or, add a
Jayer of foil over the plastic wrap and fieeze for up to two weeks.

TiP

; and salt

3. n the bowl of an electric miser fitted with the paddle
attachment, cream butter thoroughly on medium speed until
lightin color, about 1 minute. Gradually add granulated sugar
in a steady stream, scraping down sides of bow occasionally.
Continue beating untillight and fluff, about 4 to 5 minutes.
4. Add eggs into the butter-sugar mixture, one at a time,
beating after each addition until batte is almost whit in color;
‘about 5 mintes; stop once or twice to scrape down sides.

(If mixture looks curdled, stop adding eggs and beat on high

5. 0n low speed, slowly alternate adding flour mixture and
milk, a litle of each at a time, to the butter mixture, mising
well after each addition. Beat in vanill.

6. Spread the batter evenly in the prepared pans. Bake about
25 minutes, until the centers spring back when touched lightly
or a toothpick inserted in the center comes out clean.

7. Transfer pans to wire racks to cool for 15 minutes. Loosen
sides of cakes by running the fiat side of a knife blade around
the sides of each pan. Invert onto wire rack top-side down and
remove the pan. Reverse the layers by turning them top-side
up again, to prevent layers from splittng.

Many people ine the
but | prefer not o take the time. Th
‘aerosolsprays with flour that can be m:

Cover in plasti for up toa week. O,
adda layer ol v the plastic wrap and freeze for up to
two week:



HUMMINGBIRD CAKE

on 1o this Southern classic. They's rea]wzyl stisfied. This cake

2. Combine dry i ngvatmnx ina
baking soda,

may b
Since ifs mixed by hand,the tesuse never et oughe
dense cake that's surprisingly delicate o the tongue.
Makes o grinch (23 m) cakes

3 cups (375 gm) ol

3large eggs, room temperature

1eup vegetable
2 teaspaons pure vanila extract
2 cups chopy

3. Add the eggs and oil and stir do not
ingredients are moistened.

4. Stir in vanilla, banana, pineapple with

5. Divide batter between prepared pans,
Bake until golden brown and a toothpick.

ter comes out clean, 35 t0 40 minutes, rotating
through baking

6. Transfer pans to a wire cooling rack. Let cool in
15 minutes before removing cakes. Loosen sides of
running the flat side of a knife blade around the sides.
pan. Invert onto wire rack top-side down and remaove the
Reverse the layers by turning them top-side up again, to

Teup (125 gm) chopped walnuts or pecans

- Positon ack i lowertird ofoven and pzehmnu 350

‘Cover in plastic wrap and refrigerate for up to a week. O
add a layer of foil over the plastic wrap and fieeze for up to.
two weeks.

(180°C). Cr ing (page ‘makes a good flling for
buter o shorening and dust with our tpping aut any this cake.
excess. Set pans aside. Ty
NUMBER OF SERVINGS PER CAKE SIZE
ROUND or

cAKe size ocTAcoN savare eART HEXAGON
B.INCH (20 CM) CAKE 2 0 = =

INCH (23 M) CAKE u | . 2 2
10.INCH (25 €M) CAKE 35 | 50 - | -
12.INCH (30 CH) CAKE s0 n r 50

(€H (35 ¥ CAKE K 100 = =

15.INCH (23 CM) CAKE & 2 i n
16.INCH (40 CM) CAKE 100 s = -
T8.INCH (45 €M) CAKE s B S -
For s
thesakels cut,For a 3: o d-inch : .5 cm) wid

this table should serve you well.




UTTERCREAM ICINGS

que Buttercream

. silky-smooth meringue buttercream icing provides
th a substantial cake filling and a justright, creamy consis-
for decorating.

Simple Buttercream

This is a good shortcut recipe, sweet and simple. The trade off:

but many people prefer using it fo decorations tha call for
buttercream because if’s more stable.

Makeso s cups

pure vanil exract
oo whites
1 cups 275 gm) oranulated sugar

2 mixing bowl, cream the butter. Blend in the vanilla.

1cup (2 sticks; 225 gm) unsalted batter
2pounds (09 ko) confectioners' su
+eup milk

2teaspoons vanila extract (or other flavor)
# teaspoon salt

oom temperature

1 Combine all ingredients in a large mixing bow fited with 2

1
ly until the sugar has dissolved, 3 to 5 minutes.
on high speed using the whisk attachment, unil firm,

speed until smooth,
about 2 to 3 minutes, occasionally scraping down the sides of
the bowl.

pesks form, about 4 minutes. refrigerate in an g ™
e o1 v il o w0 week. T restor consistency, bring back 1 oom em-
i ata time,to the meringue. Beat untll smooth. e
i2hé buttercream seems to break down and cur- bkl
; : dd 6 ounces
5gs. ) e :
o

nd stir with  stiff rubber spatula or electric miser.

meringue buttercream, 2dd 1 part ganache
0.4 parts meringue buttercream recipe.

CREAM CHEESE FROSTING FOR
HUMMINGBIRD CAKE

Maes 6 cups

unds (09 ko) confectioners’ sugar

heese and butter in a

(aloss orstinlessstee) mixing bow.

ﬁm with  podde atachment. Beat untl xerey, st

2 minutes. Add in vanilla extract.

2. Gradually add the sugar, beating on low speed until light
and fluffy.

Return to fo0m temperature before using.



AN EASY, FOOLPROOF GANACHE

‘Ganache isn't just a chocolate lover's dream, even though it’s
a giant chocolate truffle of a flling—it's a cake maker's
delight. It makes a wonderful sturdy base coat for a cake that
willlater be covered in fondant. It the one thing I can't
resist sampling while making a cake. Adding Cointreau gives
ita nice orangey flavor and warmth.

Makes 3 cups

sweet chocolate, finely chapped)

14 cups heavy cream

Ttablespoon liqueur or flavor (optional)
1. Place the chocolate pieces in a large heatproof bowl.

2. Bring cream just about t0 @ boil over medium-high heat.
Pour over chopped chocolate.

3. Cover and let stand 10 minutes.

4. Whisk the chocolate and cream (and add lavor if desired)
until well combined; dark, smooth, and glossy:

5. Letsit at room temperature until ooled. To thicken, beat
with hand mixer for a few minutes. It also thickens over time
asitsits.

Refrigerate in an airtight container for up to a week. To

restore to spreading or glazing consistency, heat and stir
over double boiler for a few minutes until softened.

PERFECT ROYAL ICING

‘This smooth, white, hard-drying icing holds
you're piping decorations. It's also used as a
decorations. It's sensitive to heat and humidity,
grease, 50 keep it cool and make sure your u
cleansed thoroughly of butter and ol.

Juice of § lemon

1. Beat the egg whites on medium speed to loosen,
about a minute.

2. Add sugar about a cup at a time, beating continuously until
SHfF but not dry, about 4 to 5 minutes. Add lemon juice.
Refrigerate in an airtight container for up to a week. To
estore to piping consistency, stir with  stif rubber spatula.

ckaging wil carry a recipe for royal icing.

* Tomake a th

alitle v

er oyl icing fo flooding borders, gradually sdd

until the cing has  syrupy consistency.




NDANT

t s a pliable, doughlike icing that's rolled out with a
pin. s then draped over a cake and coaxed to fit ike a

. Even with fondant-covered cakes prominently featurcd

in wedding magazines over the past several years, the porce-
Jain-smooth finish of rolled fondant still trns a lot of heads

days. Fondant can also be sculpted into decorations like the
bow on the 3-D Kitty Cake (page 114).

Makes enough to cover a vinch (23 om) cake, 4 inches (10 cm) high

Recipe 1:

Buy ready-made! It tastes just as good and it’s about 10,000
times less

cupcold ater
 cup (150 gm) glucose or white cornsyrup.
Ttablespoonghcerin

2 pounds (09 ko) sifted confectio

POUNDS OF FONDANT PER TIER SIZE

1. Combi water in top i

et stand until softened (about 5 minutes). Heat uniil dissolved
and clear

2. Remove from heat and add the glucose or syrup), glcerin,
and flavor. Mix well

3. Place 1 pounds (0.7 kg) confectioners’ sugar in a bowl
and make a well. Slowly pour the gelatin misture into the well
and mix until sugar is blended.

4. Use 3 rubber spatula to scrape down sides of bowl and
remove the sticky fondant t0.a clean work surface. Knead in
remaining + pound (0.2 ke) of confectioners’ sugar, alitle
ata time until the fondant is smooth, plizble, and doesrit
stick to your hands.

5. Rollthe fondant into a smooth ball and wrap in plastc. Place:
in an ai iner in a cool, dry pi i

1Ffondant i t0o soft, add more sugar; f oo stiff, add water
@ scant drop at a time).

Fondant can be kept for several months sealed tightly in a
plastic bag inside an irtight container. Do not refrigerate
or freeze. When ready to use, knead again until soft

TiER size

POUNDS (KG) OF FONDANT

ORHEXAGONAL TERS

POUNDS (KG) OF FONDANT
sounse Teas

6INGH 15 c) CAKE Herxe
aINCH (20 cM) CakE 209k
10.NCH (25 M) cAKE 2j0x0)
12.NCH 30 Chy Cake 303%6)
T4INGH @5 CH) CAKE saske)
16NCH (40 CH) CAKE s@2xe)
wncHasemeae | shaxe

209k
2}aKe)
303k0)
s08xe)
s@ake
ciare

litle. The excess can be wrapped tightly and reused.




GUM PASTE
Gum paste i a pliable, doughlike mixture that can be rolled
very thin to make lifelike flowers or bows an
into berries or banners and all sors of things. Technically s
edible, but don't expect much: i's bland and cardboardlike.
The consistency should be plisble but not sticky; it should snap
when pulled apart. It works best when it's aged for a few days.

can be shaped

Teup (125 gm) gum.

te mix

(available at cake suppliers, see Sources, page 147)
1tablespoon hot w
Vegetabls

hortening,for greasing

1. Combine + cup of the mix with the water in a small lightly
greased glass or ceramic mixing bovl.

2. When completely blended, gradually work in the balance of
the mix by kneading into a bal. Grease the surface of the ball
lightly with vegetable shortening and wrap wellin plastc.

3. Place in an airtight container in a cool, dry place to set for
12 to 24 hours before using,

Ifthe paste is too sticky, add a litle bitof the powdered mix;
if too stif, add a touch of shortening.
ings for making gum p

are specific o specialty cake-supply stores, and there’s no
taste advantage for homemade over the mix, the gum-paste
‘mixis a very good way to go.

Gum paste can be kept for several months scaled tightly in
a plastic bag inside an airtight container.

MARZIPAN

Made from icing sugar, almonds, and eggs, mare
been around for centuries, and its used allover t
s like a fragrant sweet clay from which you can f
sorts of figures, fruits, and other decorations. I p

other modeling pastes forits taste and appealingly
texture. And, | have to admit, | always use ready-made

marzipan. It works and tastes great, and it can be found
most grocery stores.

Makes 2 pounds (0.9 kg)

1pound (0.5 kg) almond paste, cutinto pieces

up (75 gm) light corn syrup or glucose

le shortening, for hands

1. Combine almond paste, the confectioners’ sugar, and com
syrup in a large mixing bowl. Knead the mixture with your
hands (frst rub hands with a light coating of vegetable short-
ening to prevent sticking).

2. Shape into ball and wrap well n plastic wrays; pace in an
airight container until ready for use.

Refrigerate in an airtight container for up to four months,






ccccccccccccccccc

JACKPOT
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