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introduction…

Cupcakes are taking the world by storm, and I think I know why – put simply, baking and decorating cupcakes is fun, rewarding and not too time consuming. On my travels around the globe I’ve seen cupcakes in all shapes and sizes, in tiny little boutique cake shops and large supermarkets. I have also been given them as welcome gifts – everyone loves a cupcake!

I’m completely hooked on making cupcakes, and you probably will be too after reading this book! I’ve included some fabulously tasty recipes that are easy and straightforward to make, and I hope you enjoy experimenting with them as much as I have! Most cupcake recipes only take 20 minutes to bake, so by the time you’ve washed up and put everything away the cakes are ready – now that’s what I call perfect timing.

Cupcake decorating is all about personal taste, imagination and suitability for the occasion. There are endless possibilities, so I hope that the cupcakes I have created on the following pages will inspire you to have a go or to be a little bit more adventurous. I have used different types of coverings to appeal to all palettes, and have really pushed the boat out when it comes to the actual decoration.

I want to put the humble cupcake at centre stage to show the world just what it can be – a beautiful, ‘collectable’, miniature work of art that is a true taste sensation and not just a fashionable cake to bake!

Have fun
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basic tools and equipment
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Before you begin it’s a good idea to check that you have all of the right tools for the cakes you plan to bake and decorate. Included here is the equipment that you will need in your basic tool kit to make and decorate any cupcake. The more specific tools used in each project are included in the ‘you will need’ section at the start of each project.


	Scissors: these are useful around the kitchen in general, but you will occasionally also need them for cutting modelling paste.

	Paintbrushes: a range of sizes and weights for painting and dusting.

	Cocktail sticks: handy for those little details, such as eyes.

	Spacers: roll your paste out between them to ensure an even thickness.

	Dresden tool: to create markings on paste.

	Palette knife: vital for lifting and cutting sugarpaste.

	Rolling pin: for rolling out different pastes. Non-stick are ideal.

	Wire cooling rack: to rest your cupcakes while they cool before decorating.



 

baking equipment

Cupcake pans and cupcake cases are obviously essential requirements before you begin. It is important that the cases fit snugly inside the pans to ensure that they are supported while baking, otherwise your cakes will lose their shape and end up flattened.

pans

There are a range of sizes and shapes available. When choosing your pans select the size that you would like to bake, and then look at the shape of the cup – some have almost vertical sides, while others are much more angled. The difference, although not that visible when looking at a pan, makes a huge difference when decorating a cupcake – generally, the more angled the sides of the pan the more surface you have to decorate, while the more vertical sides leave you with less decorating area.

In this book I have used two different standard-sized cupcake (muffin) pans, and two different mini cupcake muffin pans.
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cases

When choosing your cases it’s important to consider the quality of the cupcake and the effect you are wanting to achieve. Cupcake cases are simply circles of paper, or foil-covered paper, that have been fluted to form a cup.

If you use thin cupcake cases (the type that you find in most supermarkets) you’ll find that the cases turn translucent when baked. This can be used to good effect, but it is frustrating if you are using a patterned case and you want the design to be clearly visible. One way around this is to use a double or triple layer of cases. Alternatively, spend a little more money and buy foil-covered cases, or cases that are made from thicker, higher quality paper. Re-usable silicone cupcakes are also available in various colours.

Size is another factor to consider when choosing your cases – it is very much personal choice, but it does affect the amount of cake batter that you will require. The chart opposite will help you to estimate the number of cupcakes you can bake from the recipes in this book using various case sizes.
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cupcake quantities

The number of cupcakes you can bake from a given recipe varies according to how much you fill your cases. If you want your cakes to rise above the cases you will naturally use more of the mixture than if you prefer the cakes to stay below the case tops.
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covering techniques

Once your cupcakes have cooled it is decoration time. How you choose to decorate is largely a matter of taste and personal preference, but time and quantity are also factors. If you are decorating 150 cupcakes for a wedding, adding an intricate design to each is totally impractical. If you wish to treat your best friend to a few special cakes then it is highly appropriate!

 

preparing the cupcakes

It’s worth doing a little preparation before covering your cupcakes. Not all cupcakes come out of the oven perfect – some may need a little trimming with a sharp knife, while others benefit from a little building up with an appropriate icing. Check each of your cupcakes to ensure that the decoration is going to sit just as you want it to, and remedy any that aren’t quite right.

 

buttercream

Beautiful swirls of light and fluffy buttercream are what many strive for, but they are not as simple as they look and there are other options to try!

Try experimenting with different piping tips as you will achieve different effects with quite similar looking tips.

 

buttercream swirls

[image: ]

1 Place the tip into a large piping bag, then half fill the bag with buttercream. Twist the top of the bag to seal.

2 Holding the bag vertically, start at the centre of the cupcake. Apply pressure to the bag, then move the tip to the edge of the cake and go around the centre in an anti-clockwise direction.


piping tips

to pipe a rose: release the pressure and remove the piping bag when you have completed the circle.

to pipe a swirl: once you have completed the circle, continue piping by adding one or two smaller circles of buttercream on top of the first.



 

buttercream peaks and domes
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1 Hold the bag vertically slightly above the centre of the cupcake.

2 Keeping the bag still, apply pressure to the bag and allow the icing to spread towards the edge of the cupcake.

3 Once it has spread as far as you wish, start to slowly lift the bag while maintaining an even pressure.

4 Release the pressure and remove the bag.

 

fluffy buttercream
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1 Place a dollop of icing in the centre of a cupcake.

2 Using a palette knife spread the icing towards the edges.

3 For a smooth look run the knife across the top; for a fluffier look lightly run the blade around on top of the icing then lift off.

 

sugarpaste

Using sugarpaste is a very contemporary way of decorating cupcakes.

1 The sugarpaste will need a little help to secure it to the cupcakes, so brush the cakes with an appropriate complementary flavour of syrup or alcohol, or add a thin layer of buttercream or ganache. This also adds flavour and interest to the cake.

2 Knead the sugarpaste until warm and pliable. Roll out on a surface lightly smeared with white vegetable fat (shortening), rather than icing sugar. Roll the paste to a depth of 5mm/3⁄16in. It is a good idea to use spacers for this, as they ensure an even thickness.

[image: ]

3 Cut out circles of sugarpaste using an appropriately sized cutter. The size of the circle required will be dependant on the cupcake pan and case used, and the amount the cakes have domed.

4 Using a palette knife, carefully lift the paste circles onto each cupcake. Use the palm of your hand to shape the paste to the cupcake, easing the fullness in if necessary.
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celebrate

 

vintage chic

Stylish and classic yet contemporary and à la mode, these cameo cupcakes are sure to impress.

you will need


[image: ] cupcakes baked in orange foil cases

[image: ] buttercream or ganache

[image: ] modelling paste: white, orange, golden brown and cream

[image: ] cameo mould (FI – MN221)

[image: ] white vegetable fat

[image: ] sugar shaper

[image: ] sugar glue

[image: ] golden brown royal icing

[image: ] piping bag and tubes no. 1 and 2 (PME)

[image: ] edible gold lustre dust (SK)

[image: ] clear spirit (gin or vodka)

[image: ] 1.5mm/1⁄16in narrow spacers


Use paper towel to support the loops of the bow while the paste dries.



for the cameo

1 Knead the white modelling paste to warm, then place small sections at a time into the mould to cover the lady but not the background. Use a Dresden tool to encourage the paste into place, removing any excess.

2 Roughly knead some white paste into the orange to create marbled paste, and fill the mould. Carefully remove the paste from the mould and repeat.

3 Warm and soften some golden brown modelling paste by adding a little white vegetable fat and water. Place in the sugar shaper together with the small round disc. Paint sugar glue around the edge of the cameos then squeeze out lengths of paste from the sugar shaper and place around the cameos to form a frame, cutting to fit.

4 Place the cameos onto waxed paper or acetate, then place royal icing into a reusable piping tube fitted with a coupler. Pipe large dots using the no. 2 tube around the outside of the cameo. Once these have dried pipe small dots between the large ones using the no. 1 tube.

5 Once dry, paint over the golden brown paste with edible gold lustre dust mixed with clear spirit.

decorating the cupcakes

6 Add a layer of buttercream or ganache to the cakes.

7 Knead the cream modelling paste to warm and roll out between the spacers. Cut the paste into 4cm (11⁄2in) wide strips.

8 Cut two 12.5cm (5in) lengths. Fold each length in half and gather both ends together to make a bow. Arrange both loops on top of a cupcake.

9 Cut two 10cm (4in) lengths of the cream paste. Cut one end of each at an angle and gather the other for use as the tails. Position on the cake. Cut a short length, pleat it and then tuck around the centre of the bow, to neaten.

10 Attach the prepared cameo to the bow, using royal icing to keep it in place.
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afternoon tea

These cupcakes are quick and easy to make, so are ideal if you have to make large quantities. Try experimenting with the design by using different cases and topping with a complementary colour to change the look.

you will need

[image: ] cupcakes baked in Swedish violet paper cases

[image: ] buttercream of your choice

[image: ] piping bag, coupler and tubes: petal (57R PME), round (4 PME),

[image: ] purple sugarpaste

1 Place the coupler into a large piping bag and attach the petal tube, then half fill with buttercream.

2 Starting at the centre of a cupcake, hold the bag so that the thick section of the tube is pointing inwards and the thin section outwards. Start squeezing the bag and draw it out towards the side of the cake and then back into the centre.

3 Repeat, using even pressure for each petal and turning the cupcake in your hand as you pipe.

4 Add a second layer, making the petals shorter.

5 Once you have piped all your cupcakes, roll marbled sized balls of purple sugarpaste and place into the centre of your flowers.

6 Change the tube in the coupler and pipe a circle of small dots around the centre of the flower to complete.
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zen garden

The Chinese symbol for happiness, which adorns the top of this elegant cupcake, also means ‘blessing’ or ‘good fortune’.

you will need

[image: ] cupcakes baked in black paper cases

[image: ] ganache or buttercream

[image: ] 5mm (3⁄16in) spacers

[image: ] pastillage: red

[image: ] modelling paste: white, dark pink, light pink, yellow and green

[image: ] sugar shaper

[image: ] chinese happiness character cutter (LC)

[image: ] foam pad

[image: ] daisies (x 2 per cake) and white blossom flowers (x 2 per cake)

[image: ] leaves

[image: ] sugar glue


If the paste does not come out of the sugar shaper easily it means that the paste is still too hard. Remove and re-soften.



1 Thinly roll out the pastillage and cut out the happiness characters. Using a palette knife, lift them onto the foam pad to dry.

2 Add a thin layer of buttercream or ganache to the cupcakes.

3 Soften some of the light pink modelling paste and place in the sugar shaper together with the small mesh disc. Squeeze out approximately 8cm (3in) of paste. Place in a curve on top of a cupcake to form the first section of the tassel. Squeeze out more lengths and build up the height.

4 Take a shorter section and wrap around the top of the tassel as the binding. Change the disc in the sugar shaper to the large rope and squeeze out a length. Attach this to the top of the tassel, and coil it around inside the curve to give height to the centre of the cupcake.

5 Insert the pastillage characters into the soft paste of the tassels, securing with sugar glue.

6 Add leaves and flowers, securing with sugar glue.
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card trick

These card deck-themed cupcakes are guaranteed to be trumps with anyone. They are the ideal cake to make with children for Father’s Day, or perhaps for a grandpa’s birthday.

you will need

[image: ] cupcakes baked in red foil cases

[image: ] complementary flavour of syrup, alcohol, buttercream or ganache

[image: ] sugarpaste: white

[image: ] 5mm (3⁄16in) spacers

[image: ] cutters: circle to fit the top of your cupcakes, card suit cutters (LC)

[image: ] playing card embosser (PC)

[image: ] modelling paste: black, purple, red and gold

[image: ] micro embossers (HP)

[image: ] edible gold lustre dust

[image: ] clear spirit (gin or vodka)

[image: ] black paste colour

1 Brush the cakes with the syrup or alcohol, or add a thin layer of buttercream or ganache to help the sugarpaste stick to the cupcake.

2 Roll out the white sugarpaste between the spacers, and cut out circles using the cutter.

3 Using a palette knife, lift a paste circle carefully onto each cupcake, easing the fullness in if necessary. Run your finger around the edge of each circle to smooth the sugarpaste and to give a rounded appearance.

4 Separately, thinly roll out the red and black modelling pastes. Cut out hearts and diamonds from the red paste, and clubs and spades from the black using the cutters. Attach to the cakes.

5 For the playing card cakes, emboss rolled out white sugarpaste with the jack of clubs embosser. Using the same circle cutter as before, cut circles from the embossed design. Repeat step 3.

6 Thinly roll out the coloured modelling pastes and emboss each with the card embosser. Cut around the embossed sections using a craft knife and attach to the cakes as desired to create the jack.

7 Emboss some of the jack’s robes with the micro embossers to add more detail, and then paint over the gold paste with lustre dust mixed with clear spirit.

8 Dilute the black paste colour with clear spirit. With a fine paintbrush, allow the colour to run into the embossed areas of the face and the ‘J’.
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flower power

These pretty little cupcakes are the perfect addition for any celebration. Easy to make yet impressive and elegant, they are sure to bring a touch of class to a special day.

you will need

[image: ] cupcakes baked in spotty purple paper cases

[image: ] complementary flavour of syrup, alcohol, buttercream or ganache

[image: ] sugarpaste: pink

[image: ] 5mm (3⁄16in) spacers

[image: ] circle cutter to fit the top of your cupcakes

[image: ] stencil (DS – Winterthur Hearts)

[image: ] royal icing

[image: ] modelling paste:purple and pink

[image: ] white flowers

[image: ] curved containers in which to dry the flowers

[image: ] sugar glue

1 Brush the cakes with the syrup or alcohol, or add a thin layer of buttercream or ganache to help the sugarpaste stick to the cakes.

2 Knead the sugarpaste until warm, then roll out between the spacers.

3 Cut circles to fit the top of the cupcakes, but leave on your work surface.

4 Adjust the consistency of the royal icing, if necessary (see decorating techniques).

5 Place the stencil onto one of the sugarpaste circles and carefully spread the royal icing over the stencil.

6 Once the icing is of an even thickness, remove the stencil taking care not to smudge the pattern.

7 Using a palette knife, lift the paste circle carefully onto each cupcake, easing in the fullness. of the paste by gently pressing around the edge of the circle.

8 Add the flowers to the cupcakes, using a little sugar glue or royal icing to help them stay in place.


Lift the paste circles onto the cupcake before the royal icing dries and becomes brittle.
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seasonal

 

beautiful butterfly

Simple, elegant and beautiful, these cupcakes are the epitome of style. The delicate butterfly perched on top of the luscious buttercream is guaranteed to impress your guests and have them marvelling at your baking prowess.

you will need

[image: ] cupcakes baked in purple paper cases

[image: ] buttercream of your choice

[image: ] piping bag and large star tip

[image: ] purple flowers

[image: ] card for butterfly former

[image: ] monarch butterfly cutter (LC )

[image: ] pastillage

1 Make a former by folding a small piece of card into a ‘V’ shape, then fold a small section of kitchen paper and place on top of the card.

2 Thinly roll out the pastillage and cut out using the butterfly cutter. Transfer the shape to the former, using a palette knife, and position in the ‘V’ to dry, so that the wings rest one on either side.

3 Once the butterfly is completely dry (ideally overnight), dilute the orange paste colour in clear spirit and gently paint over the wings of the butterfly in sweeping strokes. Allow to dry.

4 Add some brown paste colour into a small amount of orange modelling paste and roll into a thin sausage. Attach to the butterfly to create a body.

5 Dilute some of the brown paste colour in a small amount of clear spirit and, using a fine paintbrush, paint the brown wing markings onto the butterfly. Allow to dry.

6 Mix the superwhite dust with confectioner’s glaze (which stops the brown colour seeping into and spoiling the white). With a fine paintbrush, paint dots of white around the wing tips and on the body, as illustrated.

7 Place the large star tube into a large piping bag and half fill with buttercream. Pressure pipe the buttercream onto your cupcakes in the style of your choice, and top with a flower or butterfly.
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spring violas

Bright, colourful and cheerful, these cupcakes are the essence of spring.

you will need

[image: ] cupcakes baked in purple paper cases

[image: ] buttercream of your choice

[image: ] violas in a variety of colours and sizes

[image: ] pastillage: cream

[image: ] white fat

[image: ] sugar shaper

[image: ] piping bag, coupler and large round piping tube

1 Soften some cream pastillage by adding a little white fat and water. Place this together with the small round disc into the sugar shaper. Squeeze out a length of paste onto a foam pad and arrange in a coil shape. Repeat and leave to dry thoroughly.

2 Place the large round tube into a large piping bag and half fill with buttercream. Pressure pipe the icing onto your cupcakes in the style of your choice.

3 Top the small cupcakes with a moulded flower and the standard cupcakes with a life-size sugar flower and leaf. Finish off by inserting a couple of pastillage coils into the buttercream.
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falling leaves

These beautiful cupcakes are the ideal accompaniment to an autumnal party or bonfire night. The maple leaves are delicate yet easy to make, and add a real touch of style and class.

you will need

[image: ] cupcakes baked in orange paper cases

[image: ] buttercream of your choice

[image: ] Japanese maple leaf cutters

[image: ] maple leaf veiner (SK)

[image: ] flower paste: golden brown

[image: ] foam pad

[image: ] ball tool

[image: ] edible dusts in autumnal colours (reds, browns and oranges)

[image: ] piping bag, coupler and large round tube

1 Smear white fat over your work board to stop the paste sticking, then very thinly roll out the flower pastes.

2 Cut out a leaf, turn it over and place on a foam pad. Take the ball tool and stroke around the edges of the each petal by pressing the tool half on the petal and half on the pad to soften the cut edge.

3 Place the leaf onto one side of the double veiner, place the other side on top and press firmly. Remove the leaf and place on scrunched-up paper towel in a life like shape to dry. Repeat.

4 Once dry, dust the leaves with a selection of red, brown, yellow and orange dusts. Set the dusts by very carefully passing each leaf through steam from a kettle.

5 Place the large round tube into a large piping bag and half fill with buttercream.

6 Pressure pipe the icing onto your cupcakes in the style of your choice.

7 Top each cupcake with one or more of the leaves.


The flower paste should be rolled so that it is almost transparent. You should be able to see your work board through it.
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snowflakes

A stunning winter alternative to the traditional yule logs and mince pies. Simple yet stylish, these are sure to go down a treat at any Christmas party.

you will need

[image: ] cupcakes baked in white paper cases

[image: ] white royal icing or white frosting of your choice

[image: ] snowflake cutters

[image: ] pastillage

[image: ] superwhite dust

[image: ] 1.5mm (1⁄16in) spacers

[image: ] selection of small cutters and tubes no. 4,16 and 32R (PME)

[image: ] foam pads

[image: ] piping bag, coupler and large star piping tube

1 Whiten the pastillage by kneading in some superwhite dust. Roll out some of the paste between the narrow spacers, then place it over a snowflake cutter.

2 Roll over the paste with a rolling pin. Run your finger over the edges of the cutter to achieve a clean cut. Turn the cutter over and carefully press out the paste using a soft paintbrush. This gives you your outline shape.

3 Take either small cutters or piping tubes and remove a selection of small shapes radiating out from the centre.

4 Leave on your workboard until the paste has hardened, to prevent the snowflake distorting.

5 Place on a foam pad and dry thoroughly (ideally overnight). An airing cupboard is an ideal place to dry pastillage, as the gentle heat removes all the moisture from the paste.

6 Place the large star tube into a large piping bag and half fill with icing.

7 Pressure pipe the icing onto your cupcakes in the style of your choice and immediately insert a dried snowflake vertically into the soft icing on each cake.
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festive firs

No Christmas party should be without these elegant cupcakes. Try different seasonal colour combinations, or present your cakes in a stylish box as the perfect gift.

you will need

[image: ] cupcakes baked in metallic red paper cases

[image: ] complementary flavour of syrup, alcohol, buttercream or ganache

[image: ] sugarpaste: green

[image: ] 5mm (3⁄16in) spacers

[image: ] fluted circle cutter to fit the top of your cupcakes

[image: ] small Christmas tree stencil (DS)

[image: ] royal icing

[image: ] superwhite dust

1 Brush the cakes with syrup or alcohol, or add a thin layer of buttercream or ganache to help the sugarpaste stick.

2 Knead the sugarpaste to warm, then roll out between the spacers.

3 Mix the superwhite into the royal icing to whiten it, and adjust the consistency of the icing – you need to have the icing fairly thick but still spreadable, so be prepared to add more icing sugar or water as necessary.

4 Place the stencil onto the sugarpaste and carefully spread the royal icing over the stencil. Once the icing is of an even thickness, remove the stencil, taking care not to smudge the pattern.

5 Cut out the tree patterns using the fluted circle cutter. Using a palette knife, lift a paste circle carefully onto each cupcake, easing the fullness in if necessary. Run your finger around the edge of each circle to smooth the sugarpaste.
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designer

 

animal print

These sublime chocolate cupcakes, complete with personalized animal print decoration are sure to be a wild success.

you will need

[image: ] cupcakes baked in leopard print paper cases

[image: ] complementary flavour buttercream or ganache

[image: ] 3cm (11⁄6in) circle cutter

[image: ] script letter cutters (FMM)

[image: ] piping bag and coupler

[image: ] piping tubes no. 18, 16 and 4 (PME)

[image: ] modelling paste:dark brown, mid-brown and cream

[image: ] craft knife

[image: ] foam pad

1 Knead each colour of the modelling paste well and roll into thin sausages.

2 Place 4 or 5 sausages of the dark brown paste around a mid brown one, then add further cream sausages around the dark brown ones (you may need a little water to help them stick together). Roll all together to elongate the sausage. Repeat.

3 With a sharp craft knife, cut through the sausages at 2.5cm (1in) intervals. Place the cut sections on top of each other to create parallel bands of colour running through the paste. Squeeze to ensure the sections have stuck together and there are no gaps.

4 Carefully slice across the length of the paste every 3mm (⅛in), then roll over the slices with a rolling pin to thin the paste to 1.5mm (1⁄16in).

5 Cut 3cm (1in) circles from the paste, then cut small circles using the piping tubes from the remainder.

[image: ]

6 Finally cut out appropriate letters from the dark brown and cream pastes, and attach first the brown letter and then the cream to the centre of each large disc.

7 Place all onto a foam pad to dry.

8 Spread a layer of buttercream or ganache over the cakes. Take a palette knife and, starting at the edge of the cupcake, make circular strokes over the icing to create a rough circular or spiral pattern – don’t worry about being especially neat.

9 Add the dried letter discs to the tops of the cupcakes and the smaller discs in a spiral.
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a touch of class

The classic colour combinations of purple and bronze bring class and style to these cakes. The stencils are available in a wide range of classic patterns, or why not try some stencil lettering for that personal touch?

you will need...


[image: ] cupcakes baked in fuchsia pink paper cases

[image: ] complementary flavour of syrup, alcohol, buttercream or ganache

[image: ] sugarpaste: purple

[image: ] 5mm (3⁄16in) spacers

[image: ] circle cutter to fit the top of your cupcakes

[image: ] stencils, such as mehndi and rosette (DS)

[image: ] white vegetable fat

[image: ] edible bronze lustre dust (SK)

1 Brush the cakes with syrup or alcohol, or add a thin layer of buttercream or ganache to help the sugarpaste stick to the cakes.

2 Knead the sugarpaste to warm, then roll it out between the spacers. Now place your choice of stencil onto the sugarpaste and roll over the stencil lightly with a rolling pin. Smear white vegetable fat over the pattern, then dust the stencil with lustre dust using a soft brush. Carefully remove the stencil.

3 Cut out the pattern using circle cutter. Using a palette knife, lift a paste circle carefully onto each cupcake, easing the fullness in if necessary. Run your finger around the edge of each circle to smooth the sugarpaste.

[image: ]
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floral elegance

The classic black, pink and red colour combinations on these little cakes make them a stylish and chic treat for any occasion.

you will need

[image: ] cupcakes baked in Swedish Amaryllis paper cases

[image: ] complementary flavour of syrup, alcohol, buttercream or ganache

[image: ] sugarpaste: white

[image: ] 5mm (3⁄16in) spacers

[image: ] fantasy flower embossers (PC)

[image: ] circle cutter to fit the top of your cupcakes

[image: ] piping tubes no. 16 and 4 (PME)

[image: ] moulded flowers

[image: ] paste colour: dark green

1 Brush the cakes with the syrup or alcohol, or add a thin layer of buttercream or ganache to help the sugarpaste stick to the cakes.

2 Knead the sugarpaste to warm, then roll it out between the spacers.

3 Cut circles from the sugarpaste using an appropriate cutter, but leave them on your work board.

4 Emboss each circle with the pattern of your choice, using the embossers from the fantasy flower.

5 Thinly roll out the black modelling paste and cut narrow strips using the craft knife, and small circles using the suggested piping tubes and attach as desired to the cupcakes.

6 Attach one large and one small flower to the cupcakes using water or sugar glue.

7 Dilute the green paste colour and paint over the centres of each flower to create depth.


Adjust the colour of your flowers to match different cupcake cases.
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shopping spree

The height of elegance and style, these cupcakes are perfect for that fashion-conscious girl about town.

you will need

[image: ] cupcakes in your choice of flavour, baked in orchid paper cases

[image: ] complementary flavour of syrup, alcohol, buttercream or ganache

[image: ] sugarpaste: pink

[image: ] 5mm (0.2in) spacers

[image: ] fantasy flower embossers (PC)

[image: ] cutters: circle to fit the top of your cupcakes, small platform stiletto shoe (LC), small party dress (LC), small daisy marguerite cutter (PME)

[image: ] mini flower embosser – set 1 (HP)

[image: ] modelling paste: 3 shades of green and 2 shades of pink

[image: ] cutting wheel

1 Brush the cakes with the syrup or alcohol, or add a thin layer of buttercream or ganache to help the sugarpaste stick to the cakes

2 Knead the sugarpaste to warm, then roll it out between the spacers

3 Cut circles from the sugarpaste using an appropriate cutter but leave them on your board.

4 Emboss sections of each circle with embossers from the fantasy flower set to create a textured pattern.

5 With a palette knife, carefully lift the textured paste circles onto the cupcakes.

6 Roll out the deep pink modelling paste to a thickness of 1.5mm (1⁄16in) and cut out the shoes and dresses.

7 Roll small pea-sized balls of paste, cut each in half and place the two halves under each of the modelling paste dresses to create busts.

8 Emboss the hem of the dresses with the mini flower embosser.

9 Using your little finger, stroke the paste from below the bust to the hem to create folds on each dress, and attach to the cupcakes.

10 Very thinly roll out the green modelling pastes and cut thin strips using a craft knife. Attach these to the dress to make a striped band.

11 Add a double flower using the daisy marguerite cutter plus a small ball of paste for the centre.

12 Using a cutting wheel, remove the heels from the cut out shoes. Cut others from the light pink paste and attach both parts of the shoes to the cupcakes.

13 Emboss the top edge of the shoe and add stripes and a flower as described above to complement the dress.

[image: ]

 

retro party

Stylish and contemporary, these colourful cakes are guaranteed to bring a burst of happiness and cheer to any party. Co-ordinate the colours to the event or guests for that added touch of sophistication.

you will need...

[image: ] cupcakes baked in lime green spotty paper cases

[image: ] complementary flavour of syrup, alcohol, buttercream or ganache

[image: ] sugarpaste: white and blue

[image: ] 5mm (3⁄16in) spacers

[image: ] set of circle and square cutters (FMM – geometric set)

[image: ] piping bag and tubes no. 18, 16 and 4 (PME)

1 Brush the cakes with a syrup or alcohol, or add a thin layer of buttercream or ganache to help the sugarpaste stick to the cakes.

2 Knead the sugarpaste to warm, then roll it out between the spacers. Cut out one circle for each cake, using a circle cutter.

3 Using a palette knife, lift a paste circle carefully onto each cupcake, easing the fullness in if necessary. Run your finger around the edge of each circle to smooth the sugarpaste and to give it a rounded appearance.

4 Separately, roll out the different colours of modelling paste to a thickness of 1.5mm (1⁄16in). Cut out a selection of circles and squares of varying designs and sizes, using the suggested cutter set. Use these shapes to decorate the cupcakes.

5 Top each cupcake with a ball of sugarpaste.


Use a small paintbrush and a little water to help stick the shapes in place on each layer.
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suppliers

UK


Lindy’s Cakes Ltd (LC)

Unit 2 Station Approach

Wendover

Bucks

HP22 6BN

Tel: +44 (0)1296 622418

www.lindyscakes.co.uk

Manufacturer of cutters plus online shop for equipment used in Lindy’s books



Knightbridge PME Ltd

Chadwell Heath Lane

Romford

Essex

RN6 4NP

Tel: +44 (0)208 590 5959

www.cakedecoration.co.uk

Sugarcraft cutter supplier and UK

distributor of Wilton products

M&B Specialised Confectioners Ltd

3a Millmead Estate

Mill Mead road

London

N17 9ND

Tel: +44 (0)208 801 7948

www.mbsc.co.uk

Manufacturers and suppliers

of sugarpaste

US

Global Sugar Art

625 Route 3, Unit 3

Plattsburgh, NY 12901

Tel: 518 561 3039

www.globalsugarart.com

Sugarcraft supplier that imports

many UK products to the US

First Impressions Molds

P.O. Box 1598

Loxahatchee, FL 33470

Tel: 561 784 7186

www.firstimpressionsmolds.com

Australia

Iced Affair

53 Church Street

Camperdown

NSW 2050

Tel: (02) 9519 3679

www.icedaffair.com.au


Abbreviations used in this book

DS - Designer Stencils

FI – First Impressions

FMM - FMM Sugarcraft

GI – Great impressions

HP - Holly Products

JEM - JEM Cutter

LC - Lindy’s Cakes Ltd

PC - Patchwork Cutters

PME - PME Sugarcraft

PO – Paper Orchid

SF – Sugarflair

SK – Squires Kitchen
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Lindy Smith is a talented world-class cake designer, who shares her love of sugarcraft and inspires fellow enthusiasts by writing books and teaching. Lindy is the author of six cake decorating titles for D&C: Creative Celebration Cakes, Storybook Cakes, Celebrate with a Cake!, Party Animal Cakes, Cakes to Inspire and Desire and Bake Me I’m Yours… Cookie.

Lindy’s teaching takes her all around the world, giving her the opportunity to educate and inspire whilst also learning about local traditions and cake decorating issues. She has appeared on television and presented a sugarcraft series on Good Food Live.

Lindy also heads Lindy’s Cakes Ltd, a wellestablished business that runs her online shop, www.lindyscakes.co.uk and cake decorating workshops both in the UK and abroad. To see what Lindy is currently doing, become a fan of Lindy’s Cakes on Facebook or follow Lindy on Twitter. For baking advice and a wealth of information visit her blog via the Lindy’s Cakes website.
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loved this book?

Tell us what you think of this book and share photos of your creations at www.bakeme.com

Bake Me I’m Yours… Cupcake
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Joan & Graham Belgrove

ISBN-13: 978-0-7153-2726-5

Discover over 100 irresistible ways to bake, frost and decorate your own delicious cupcakes. You’ll soon be making fun and stylish designs for every occasion!

Bake Me I’m Yours… Whoopie Pies
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Jill Collins & Natalie Saville

ISBN-13: 978-1-4463-0068-8

Over 70 delicious decorating ideas that will make you shout ‘whoopie!’ With tasty recipes, from chocolate and red velvet to banana with maple syrup.

Bake Me I’m Yours… Chocolate
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Tracey Mann

ISBN-13: 978-0-7153-3163-7

Create chocolate goodies that everyone will adore with this collection of over 25 heavenly treats, including cakes, truffles, brownies and lollipops. Features clever tips for decorating with chocolate.

Bake Me I’m Yours… Cupcake Love
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Zoe Clark

ISBN-13: 978-0-7153-3781-3

An indulgent collection of cupcake projects, recipes and ideas for every romantic occasion. Tempt loved ones with the 20 gorgeous designs.
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