


Tackling Cakes

Although you will be keen to get started on one of the fantastic eake projects in
this hook, takea little time to read this section so that you are familiar with some
important and basic points. This will help you to achieve the best results,

Preparation

Tyour Cake 18 10 De a cremion thal you will De proud of,. you will need 10 be il prepared. Belomre
you star yolr chasen Drisact, read through the nstruchons cansiully 50 that you undarstand wiat &
mohed and fow much time to allow. Make sure vou have all the matenasis and items of egupmsnt
johend 10 compiate the project

Time planning

Try not 10 leave everything to the last minute, and plan your decorating time in advance. As the cakes
faked from the recipes In this book |ast about two weeks, you have about one weel 1o deconate the
cake, Iedang a woek for it to be eaten

Each provect s split into stagas bo indicate natural Braaks in tha daconting process; for axumple, a
Smple two-slage project, such as Chaeky Chimp, could be carved and decorated ovar 2 two-day
period, Soume projects are obwiously mbn nvohied than others: lor examgle, Farmyared Feast andg
Tiks It Eagy, 50 try 1o be reakslic wath what tima yvou have avaitable, and plan well in advance.

Uning tins
it 5 quits simpse to bne tins (pars) well, Naathy Ened tins will prevent the cake misiturs from
Echng ang holp 1o ensune @ good shape,

Maasiim the ciroumferance of your tin

#nd cut a strp of baking panthment
sEghtly longer to allow for an ovarlap, Makea
i 5inp Bom (2in) desper than the heght of
e i, Fald up 2.5cm (Tin) glong the bottam
o tha 8trip. For a round or heart-shaped tin
&l thes fold with dlagonal cuts. For a souare,
motanpular or hexagonal in, creass the sirp
& [ntanvals acual ta the length of the neide
addaes of tha tin, and than cil tha fodded
sCton wnere i is creased imo mires (A

Chaaey' Chrria can be mads
over fwo days

Grease the tin and place the sing around
me sideis) with The cut edge on the base,
Posiion baking parchment to fit the base (B

Cans neads o ba taken when ning bal
fins. Cint two circlés of the appropnats
gird from Baking paporn

& 15cm (Gir) $or @ 10cm (diny) bail
£ 20cm (B for g 12.50m (440 Lal
& 25.50m (10n) for & 15cm Gin) ball

Foid the circies mto Quartars to fimd thesr
centres. Onen ol the cingles and mgke
radial cuts into the orcle (C), Grease both
e 1 and one scie of the paper and pless
ke circia into the centm of ona half of the tn,
graased gides logether. Encourage the papear
to fit tha tin by ovardapping the sections




- Equipment List

Cockiail sticks Used as markars and o transfar emall amounts
of paste colour [1)

Craft knife for intricata cutting tasks (2)

Cutters:

& Bicasom plunger set (PME] used an Flowar Power (3
& Circle, plastic, and small and targe metal (4),

9 Elegent Hear (LC) used on Pool Party, Purrfectly Exotic and

Seyuesak with Dwelighit (5).

& Largs Biossom [FMM) used on Fiower Power (T),

& Ovals plastic and small metal (FVIM) Tor cutting out eyes and

fish scales {B]
o Pasley (LC) used on Purfectly Exafic and Tall Story (2)
& Sars [LC) used on Varmo it Upl (10

Dowel usad to craats stable cakes and for making holes (11)
2

Foam for supporting peste during driang (14)
Measuring spoons lor accurate maasunng of ingredients (15)

Multisized ribbon cutter (FWM) tims-saving ool for cuting

even stnps of pasie (16

Paintbrushes including stippling brush, A rangs of sizes is useful
for pambng &nd dusting [17)

Paint palette lor miixing paste colours (18
Paleite knile for cutting paste (15)

Pins (glass-headed, dressmakers’) usad (o hold termplaties
‘n?r'||',~{,1rur||~; 11 Ostioe (21U

Piping bag and coupler ta hold bultercream of royal Icing
wiile piping, The coupler is connectad o the piping bag and
afows the tubs 1o be changed easiy (21)

Piping tubes (tips) for piping buttercream, myal icing and

softenad modleling paste, and for cutting out small circies (22)
Posy plck for nsarting Into cakes to hokl wires 23

Rolling pins tor roling out gl the diffarent types of paste (24
Scissors for cuthing templates and 1HmMMINg pasta o shapa (25

Smoothar halns 1o cresta a amooth and aven hinsh 1o

Sudgarrraste {noded foncant) [£6)

Spﬂma‘s \MERTOW and DITET (Ve N} 108 FONING OLL an aven
thickness of paste (27)

Sugar shaper with discs creates piecas of unfomly shaped
modaiiing paste (28

Tins (pans) medium ball, mulfisized and multi-ound for baking

cakes [28)
Tools:
& Ball toal, makes ever indentations in paste and is ussd (o

cleve small pleces of pasta (30

@ Cutting whee! used insiead of a knfe 1o avad dragaing the

paste (31),
& Dresden tool, 10 create markings on paste (32
& Seriber lor scibing around templetes (533)

Wark board. non-stick used for roling out pastas (34

Lising ther comect eguinman! will ensure DrofessIonNal eSS

QUIckly 8nd Simio




Fiping tubes

Tre iniowing piping tubes {tips)
have boen usad inthe book

A5 ube NumDers midy' vany with
dferett supplers. always check
the tube dameter

Tube No. Diamaler
1 Trrirm (Kair
1.5 1 iy (el
1 Beren {1
4 3y (Mairy)
S (sl
13 Gmim | Ming

18 Tmm (%in

Equipment List !

Cup ond US megsuremanits
O ragders who prefer i LSe CUp Messuremants
please use the following comarsaons (nota: 1 1bsp =
15mil; Australian tablespoons are 20mib
butter 100g (31z0z) = 1 stick, 225q (Boz) = 1 cup, 25¢ (102) =2 tosp, 159 (W o2 = 1 tosp
caster (superina) sugar 200q (Voz = 1 cup, 254 (1oz) = 2 tbsp
desiccated (dry unsweetened shredded) coconut 76a [Hoz) = 1 cup, 4 thep = 250 (10
four 150g (Sox) = 1 oup
glacé (condied) cherries 2257 (8oz) = 1 cup
icing (confectioners™) sugar 115 (40z) = 1 cup
liquid 250ml (B o2) = 1 cup, 126ml {4fl o2 = % cup
scft brown sugar 115g (doz) = 1 cup

sultanas 175g (Goz = 1 oug



Baking Cakes

The projects in this book have been made usin ¢ tried-and-tested recipes for Madeiru

und chocolate eake, which will give you perfect results. Both cakes are moist and light in

texture but also firm enough to be carved to form the intricate shapes often used. A variety

of flavourings can be used with the Madeira cake in place of the traditional lemon, and try

to use the best-quality choeolate for the chocolate cake for a hes venly flavour.

Madeira coke

Th=isa firem, moist cake that will keap
for up to two weaks. This allows one
wiEsk (o decorate The cake and one for it
1o be edten. Soe the facing page for tha
quantities for each recipe.

Preheat the oven to 160°C/325°F/Gas
4. Graase and iine the caka tin (pan)
wilf baking parchment (see page 5.

2ﬁmlmmw'thaurm
minng bowl until kght, Tuffy and pale.
Sift the fiours together In a saparate bowl,

Beat the eggs inte the creamed mixturs,
at a time, following each with a
Spooniul of four, to prevent the mixture
from curdiing.

Sift tha ramaining fiour it the creamed
mixture and fold in carefully with a large
mital spoon. Add the fiavouring, if using,

Transter to the lned bakewans. Please

note that baking times wil vary and Mmmm
dapend on your ovan, the cakes 1in usad mmmmnmm
and the depth of the cake. When the cake be meade with other flavourings

s ready & will be well risen, frm ta the touch 'Mﬂmﬁaw

and a skewer insertad into the cantre will quantity Madeira cake; incrasse or

come out clean. decrease the amounts of fiay 5
wmm

Leave the cake 1o cool in tha tin, then,
baarlngm mni'lin:;tlm' m.r:-rﬂ:m mm;imﬂzm

Otk Ry or pleoe I'Iﬂ'lil'iﬂﬁ ContasnG wwﬂ m“w

for at least 12 hours before cutting, 10 aliow ;

Hisd cobken 30 St mmmwmm
chemes. halvad
mmﬁmﬁmw

Muaks sure raisins), currants, raising or chopped
HALLLER L m
are ol roos x -
frinpueregtn re Coconut: 1Twmw
h"-f:ri.*;‘;;:.ruu aforied mmmm
i Almond: S (1 tsp) simond extract
wmmmmm

Chocolate cake

This Is.a ich, maist, yet fimn, chocolate cake: The sacret o succass
1% t0 U=se Qood-quality chocalate with a repsonably high cocon sollds
content; oaury plain Baelgian chocolate with & cocoa solid contearnt

Ot around 50 per cent, for exampls, works wall. Ses tacing page for
the quantities.

Praheat the oven ta 180°C/350°F/Gas 4. Graase ancy fire the
Cake tin (pan) with baking parchment (see P 3

Meit the chocolate efther in a heatprool bowl over a pan of
SImmenng waler or in a microwave. Cream the butter and Sugas
In & large mixing bowt urtil fight, fiufly and pale

Sﬁmarm‘a the e0gs. Gradually ada the egg yolke, thar the mestad
chocolate, In a saparate bowl, whisk the agg whitss 1o sofl
peaks. Gradusly whisk the-icng sugar into the sgg whites.

4Srrr the Tiour into another bowl and, using a large metal spoon
gently fold the four alternataly with the a0 whites info tha
chocolate mixture,

Transfer the mixtune into the ined bakewsre and bake Baking

times will depend on your oven, the cake tin ussd and the clapih
of the cake. Chack small cakes after 30 minutes. medium-sized
cakes giter an hour, and iarge cakes after 2 hows. When the cake
= baked it will be well figen, firm to the touch and @ skewer insarted
o the centra will come out cagn,

Leava the cake to cool compiately in Break soch

the: tin, than, leaving the Ening paper on, oo ihla o cnp
wrap the Cake in foll or place in an alrtight to prevent
contaner for at least 12 hours before culting, wmall ﬁ‘mz
1o @oe this cake 1o sattle wurl:“m! h :

Using a ball tin
mmwwmdhummhmhh
Dal tin in two halves. Aléw the halves to cool In the tin and then
lewel pach cake using 1he edge of the Iin as 3 guide. Stick the
twa halves togettier with buttercraam to create a parfact sphere.




Baldiig Cokes 9

(sweet) (superfine)  (seltising)  (cllpurpose) (large) at 160°C/328"/
butter sugar fiour Rour Gas 3

(1S exhia

mhu 350g (1200) 3500 (1202) 380g (1202) 175g (6oz) s 1 4—1% hotrs

(2% pint)
puCcng
argd Toom (diny
mund fm (pan)

20cm (8in)
g fin

mﬁsmn) 500g (b 2oz) SO00g (1 20z7) 500p (b 20n) 250g (9an) 9 V=14 i -
25 5em (10in)
mund fin

2%'::!!}:;:111 550g (1%!D) 550g {1%iD) B&0g (1'A80) 275g (10cz) 10 115 nowurs
X

Eadmw flr

(mifisiped ook

pan) pius Som

(3'%in) moumd fn

30 = VBem
(122 7in)
tin

?z‘ﬁ;“ 70p (hib)  700g (hm)  700g (W) 3509 (120 12 1%-2 houn
X

reciengular fin
{mﬁﬂudn_
por)

Cake Quantities

Bakeware Plain Unsalted Castar Eggs Seli-roising  Baking Times
mﬂ {(wweal) (superiine) (large) tm) (sellrising) of 180°C/360°/
chocolate butter sugar w sugar Hour Gos 4
Ul 13cm (5in) sg o)  NSgdony  78g(lo) 4 dg(la)  115a(dod) 45 mine=1 hour
bl tin (pan)

V8% Hem (b x 275g (1 1 j 8 1=1% henars
:_!_ Hmh} 5 (100z) 2259 (Boz) S0g {5oz) 50g (202) 2250 (Bor)

Wx30cm Bx120) 550g (TWb) 5009 (1207 3009 (110D 18 100g (3kod)  S00g (Nib20z)  1%-2houns
melanguiar tin

m{:ﬂ 4250 (180r)  275g(10a)  176g (boD) 10 70g (hor) 2789 (100z) 114 hours

ﬁgxmnm 500g (1 2o2) 3809 (120r)  225g (Bor) 12 750 {3ad) 3500 (1 200y 1 V=14 houis
" \
mmn: Jrﬁﬂ
"
ook poan)

25.50m (10
ound fin
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Cup Cakes

You can use any sponge cake recipe to bake eup eakes, but to avoid domed tops vou

will need to reduce the amount of flour used. As a general rule, reduce the flour by

15ml (1 thep) for every 150g (50z) of flour in the recipe.

Vanillo cup cakes

The fofowing recipe uses milk o soften
the batter and produces a good, flat-
lopped cup cake,

Ingredients Makas 24

& 115a oz butter

& 2250 {Boz) caster (superfing) sugar
& 175g (6ozi plain (all-purpose) fiour
& 7.5ml (115 ts5p) baking powder

& 2 Bggs, ! room temparature

& 125mi (40 oz} milk

& Serl (1 tsp) vankia axtract

Decorating the cup cakes

Thare are a number of ways of adding
decorations 1o cup cakes but the method
yOU Choosa wil cepend on tha tlime vou
have avaiable and the elfect you are trying
10 Craate. |n e book CUD cakes arg
coordnatad with some of the main cakes
8no Nave sugamaste irolled fondant) and
madelng pasie g5 the decoration mediums.

-I To coves tha cup cakies with sugarpasta,
foll out the sugarpaste to a thickness of
Smm (e USngG Spacens.

25e5c: & oircle cutter that has the same
diameter as tha top of the cup cakes
and cut out the appropriate numbear of
sugarpasie discs (G, Place the discs onto

the cakas and then dacorate as recunad,

1 Prebeat the oven 1o 180°C/37T5°F/Gas
5. Place 24 paper baking cases in bun
trays (mutfin pans),

Cresrr) the butles and sugar in a large

mixing bowl untl light, fluffy and pale.
Sift the flour and balang poweler into a
saparate bowl.

Beat the eggs Into the creamed

mixtire, ona ot a lima, following each
with & spoonful of flour, to peavent the
mixiure curdiing. Stir the remaining flour
into the mixture. alternating with the mik,
Stir in the vaniia extract,

. &
4mtmwmmﬂ+mmmn - A

rrinetire (A, Bake for about 20 minutes, ﬁ')
or Lntil the tops of the cakes spring back o
when lightly touched. Lagve to cool in the
tray for 5 minutes, and then transfer to a
cooling rack to cool completsly (B).

-

Displaying cup cakes

if you decde to maks a feafuwe of
Your Qecoraied cup Cakes, wihy not
aisplay them ina stand designed for
the purpose?

These cute e curly fesced sheep have
been piped onfo the sugarpaste fopping
using tinted buttercream.

Modeling paste paisley shapes defined
with modeling pasie fnes make an
urtusial decoration for cup cakes




Mini-cakes

- Delightful bitesize and mini-cakes are great fun to make and ave ideal to give as
presents, An ever-growing selection of bakeware is available that allows you to

Uhake & number of amall eakes at once,

Hall-fll gach sacton of the caks tin
3w|ﬂ" the mixturs (A) and Daka; 1he tims
required will depend on the s2Ze of 1he
cakes, but as A guids mini-cakes usLaily
taks 15-20 minutes whareas bitasze cakes
{ake =10 minutas. Leave the cakes to cool
I tha tin

Level the cakes Dy taking a @rge Krifs
and canving across the top of each
cake uzing the edge of the tin a3 & guide
Creating mini-cakes (B). Place tha cakes on waxed papar with
Chonss & recipe for your mini-cakes - the shaped side uppermost, and cower with
ithar of thi recipes on pages B-9 work a thin layer of buttercraam
el = and prahiesat your oven. To presant
the cakes sticking to the tins (pans), greass Roll some sugarpasts {roiad fondant)
Hha tine weal| thisn sorinkle on some flour, 51[1 a daptn of Smm Van), LA the paste

JFaRE e flour 1o cover all the greased aver the top of one cake. Smooth the
Sraces and ramove this excess, (Thereans suriace of the caxe 10 remaove any mps
i number of products now on the market and bumps. Then taka @ smoother and
et e oesgriad specifically 1o prevant whils pressing down, run tha flat sdgs
PR sticking in hna. Some ama brushed an around the basa of tha caka (o craale &
WTEas Others are sprayed.) claan cutting line (). Trim avay the axcass
pasts with a palati
WM Make the cake Datter following the krite. Rapest for the
S ricipe; the smount of mibdure you wil rermEining cakes. Mini-eukes
hn wil dapend on tha sze and nuMmber e oy ot
; ipieldy wo try
i ihe oahes you am baking Once the mof fo leave thoow
sugarpaste wscoered fur
has driad, dacorata any length of
as you llka; for frma.

ExAMICHE, USN(y thenly
rolled modesing pasia cul
into shapeas psng cutters (D}

-
b=
g

1t can scake down the ful-seed cake Appeaaling and fun rmini-cakes can ba
Hmake 2 parfect baby version complieta guite simple to make, such as these
W covarad board cheerful graffes.




Cookies

Decorating cookies is a great way of getting children involved in party

preparations. You will find that there is a huge assortment of cookie and hizcuit

cutters available so you should be able to pick some that will fit your theme,

Vanilla cookies

Ingredients Maies 22-24

& 2750 (1002} plawn (all-purposs) flowr, sifted
& 5mi (7 tap) bakirg powdar

& 1000 (3e0z) caster (suparfine) sugar

& 75g {30z butter, dicad

o 1 small egg. baaten

@ 30mi (2 tbep) goiden (ight com) synup
o 2.5mi (14 tap) vanilla extract

&

Decorating cookies

Thes can be dona ina number of ways,
depanding on how much fme you have
avalatie and what affact you wish to create,

Waler Icing and reyal icing

These icings ame used for siméar affistts,
watar king. as used for the Dolphin
Cookies, is a softer j[ong but royal icing, as
usad for the Dog Bore Cookles, produces
strongar colowrs,

Divida your chosen Icing into amall

bowis and tint with edible colowrs.
Adfjust the consistency, if necessary, so that
the icing can be easily spread; add ether g
iitthe wong (confectionsrs’) sugar or waler as
required, Than cover with plastic wrap to
prevent & skan foming,

Spraad the icing over tha cooklas with a

pakaile knife (C). Than, while the iing is
slill wet, either add your choice of ready-
made decorations on top or place soma
eonirasting icing nto a piping bag and pice &
pattarn into the wet icing (D), Laave urtl firm

Wﬂnmb 160°C/325°F/Gas 3
| anct grease a baking sheet. Sift the dry
Ingredients into a large bow!,

zhddhmw ub togethes
with your fingertips Lntl the: mixture
mmmmm

HHHII.'» @ a hollow i tha centra and pour

hMmMWN
mmmww you have a
ball of dough. Place in & plastic bag and
£hill In the ratrigerator for 30 minutes.

'HHhMMa%M
irface 1o Smm (Yuin) thick, and stamp

ag

Mitka thi cookise
i £ evona mvpon by l
tugferrodviid and wiore
Bhaeny s -lewed fee an ‘
airfight conbainer in
the freeger.

Modelling poste

Lisa thinly miled modeling paste cut out
with sugarcraft cutters 1o decorate shapas
(B}, Add colourad sweets and edibla
dragses (sugar balls) o add more interest,
i you like



Mould Making

The Tuke It Easy and Roaring Success cup cakes both use moulded animals as
decorations. Commercial moulds tend to be expensive and often are not exactly

what you require but it is quite easy to make your own.

Maoking and using @ mould
You will need

| ‘ |'ﬂ'1'1':ﬂl[.‘ rrl.ﬂd".-'-l'"ng l.'."ﬂy ol "‘:HE!EITICIIT'E" .”'.l-'rF i_':”“ WHERET G
mlf ToeTT T.‘-:l} and &t SHOMms el Lol wils fne
-] D'Hl:ﬂn food sl Cunm.g el manch fike hard work,
# pat of moulking gel frit waing fridge
. | it el -.I’rh'f.n.
g PasiD Illu-'fr-ll.!..,lr’lrn'rﬂ'r'y,
@ eable paste coowrs errina, ehildfven s boga,
& chsar spint, sUch &8 gin or vooka aovwl w01 e
B paribrushes
To ks the original modal 1o be 3!‘-.'1-.—:1 thie mioulding o2l followeng the
mioulted, knead some modelling clay 1o manltacturer's instructions on the pot

warm £ andd build up the basic design uwsing and then pour # into the containes unti the
mied shapss. and then biend ana texture modal is complately covered (B)

s anoropeaie, Makes tha model with a fial

{0, The picture (A} shows how the figer's Lessve Lt a2t (usually 5-10 minutes)
fendd b been builll wp from a half-beal 4;“1._-; thar carefully peel away the

FEna by adcing sausaqe and ball shapes container. Turm the mould upsedds down and
Blendsd with a Dresden tool and tesdured carsiufly remove tha madal from tha base of
Wl & cutting v/heal Ther mould
Pol ot some madedling clay, not oo knsad soma modallng paste 1o warm it

= lhinty. piacs the modal in the cenima 5.5n:: roll 11 inio & ball. Press tha bali firmiy
e 1ndn Bring up the sdes and pinch tham nto the newty created mowld, leval the pasta

JEter 10 form a condainer. Alfernatvely, with the top of the mould and then carefully
e & Contemer from aluminiuam foil or use miease (C), Bepaat to make as many

P2 beaker o omall bowl shapes 83 you naed

Onece the moukded shapas ae oy, alkite
s0me paste colowrs n clear spint and

than paint as apomopnate (D)

IF yovter vnon I
doern '}t trrn oud queite
as ywt ered enorinerged
if, juaf re-muell it ond

ey e, Yo con nlso
rewier Bhie gel affer pou
have finianed waing of for

o dek o masdela

13



Covering Boards and Cakes:

Follow these basic techniques to achieve a neat and professional appearance to the

initial cake and board coverings, With care and practice you will soon find that you

have a perfectly smooth finish.

Levelling the cake

Making an accurate caks base [s an
mparkant pan of creating your masterplace,
There are two methods, depending on the

cake Yyou are using, so choose the easiest

Method 1

Piace a set squans up against tha adge of the
cake and, with a knife, mark a fine amund
the top of the cake al the equired heighl
sl =7 Scm (2%-3in) for the calkes in
this book, but sormatimes less. With a larga
sermated kil cut around the marked line and

BCross the cake o emova the domed cnusl

Method 2

Faca a cake board into the base of the tin
pan) in which the caks was baked 30 that
whan the gake s placed on top the outer
edge of the cake Is leval with the tin and the
dome will protrude above. Taks a long sharp
ke and oyl the dome from the cake
keeping 1ha knie aganst the tin, This will

ensure Ihe cake is comphataly el (&)

Covering cake boards
Knead the sugarpaste (mlled fandant)
until warm and-plisbke. Roll out
on & surtane hghtly dusted with icing
{comfechoners") sugar, or i you have a
large conan work: board or worktop use
whita vegatable fat (shofamnng) instead.
Whitte fat works well, and you don't hiave
tha protilems of icing sugar dring out
or marking the sugirpaste. Boll out the

SUarpests 1o a depth of denmi [Vein), Idealy

using specers (C)

Moésten the board with wister o supmar
glue, Using a rolling pin, it up the

paste and drape over the board (D). Circle

& simoother over the pasie lo echeve a
smaooth, fiat finish to the board. Cut the
paste fugh with the sdes of the bosd
wsitng & palette keifa, taldng cane o keep
the edge vertical (E). Leave the covemad
board overhight 1o dry thanaughly.

Filling cokes
It = niot necessany to add fillings to the

oaka racipes usad in this book. FHowes
miany people 0o (ke their cakes fllad
jam and/or buttercream. To add a filing §
spin the caks into-a number-of honzonis
lzyers and add your choice of filing

Tall Story llustrates one jam and one
buttercream layer (B)

Freezing cakes

Mast, but not all, of tha cake projects
reduire the cakes 1o be frozen, Ths
dllows you not only to bake the cakes in
athance but aleo to carve mone Intricale
shapes without the cake crumibling and
falling apart, How hard your cake freeres
chapraricts on tha settings of your freezer,
50 i may be necessary to let your cake
dafroat sightly bafors attempting 1o carve
it. Detnéad caring instrictions are ghven
with each prosect,



Covering Boards and Cakes 15

Applying o sugarpaste covering
| o Pace the cake aither on & sheet of

| waned paper or dinecily onto a covenad
g [an!;ﬂﬁlﬂ (rothed fondtant) Board.
Bpare the cake by coverning 1 with a thin
{ vuT buttmroream 1o fill in any holes and
i miugamaumsuck Birush away
e Excess Crumbs. (Mawad paper cut to
e same shape as the cake and placed

I peres fimdd gou harve
narar il i bicbbles
wmidier thie ieiig, e

Between the surfaca of the board and the a elemin gleesBaded
rai : i i ke drexpnakers pin ot
A ﬂw O e an anjle and press oul

& the air:

L FYKnaad the sugarpaste until warm and

N piabin. Roll the paste to a depth of Gmm
[l It ia 0 good idea 10 use spacers for

Ui g8 they Bnsuns an even thickness.

L& tre paste carefully over the fop of
Lthe cake, supporting it with a roling pin,
-:ipuutlm t 50 that it covers the cake {Fi. You ean make yowr
it wpacere (o
7 " wtrip wvod aoa il bie
Smoath the surfacs of the cale DIY sicwes.

ramove any lumps and bumps

\sng & smoother for the fiat areas and a
\smmination of smodther @nd the paim

@ vour hanc! for the curved ones. Always

ke sure your hands ard clean and dry

it no traces of icing (confectionens’) sugar
Beforn smoothing sugarpaste. Take the
ioothar and, while pressing down, rnun

fiat ecige around thie base of the cake

B osata @ cutting Iine (G, Trim away the
icess pasts with a palatie knife H),

P i i
- - '_.:—'—_-1-—_-:-

b Idea - Chocolate Truffle Cheesecake

 novety Cakes you ara always left with cake crumbs. They can be used
. wmmﬁummwﬂmmw
',MlWaﬁMﬂ;mﬁmmmrumnmm
mmwmehnWMMh1mw

[ } sugar and 80mi (£ thsp) rum until the mixture is kght and creamy,
i _mmmmmm?ﬁnmww

| chopped gincé (candied) chefries. if the mixture is too soft to handie,
mﬁnmummmmwmmmmm

s. Chill for ane hour, Decarate with extra glacé chames and walnuts,

)}
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Sugar Recipes

Most of the sugar recipes used in the book for covering, modelling and decoration
ean easily be made at home. Use paste colours to eolour them according to the

individual project.

Sugarpaste

Featy-made sugarpasie (rolled fondant) can be cbtained frofm
supsrmarkets and cake-decorating supplisrs, and I8 avaliabls
in whita and the wioke coleur spectrum, It is also easy and
inExpansive 10 make your onn.,

Ingredients Makes kg (24lt)

& B0 (4 thsp) cold water

# 20mi (4 1s0/1 sachet) powdensd gesstine

& 125mi (41 o) Yiouid glucoss

& 15mi (1 thep) ghycerine

& kg (2%Ib) lcing (contectionan') sugar, sleved,
plus extra for dusting

Modelling paste

This versatie pasis keaps 11§ shape wall, dries harcer [han sugar-
pasts (rofled fondant) and is used throughout the book for
edding detall to covered cakes. There are commencial vanatos
avaiable, but is aasy and a ot cheaper 1o make your own pasie.

Ingredients Makes 225¢ (Box )
o -5mi 1 tspd gum tragacanth
o 2260 {Boz) sugarpaste (rolled fondant)

Add the gum (ragacanth \o the sugarpaste and knead in. \Wrap
in a plasfic bag and allow the gum to work before use. You will
begn 10 feel & difference in the paste after an hour or s0, but it
is best iaft ovemight. The modaling paste should be firm but
pliabie with @ sight elastic texture, Kneading the modeling
paste makes it warm and easy to woark with.

Modelling-paste tips

& Gum tragacarith is a natural gum avalable from cake-
ogecorating suppliers wsed for Hardening icing.

& [ftime i5 short use CMC Instead of gum tragacanth. This
&5 & synthetic product but & works almost iImmediatety.

& Placing vour modaling pasta in a microwave for a faw
saconds ig-an excallent way of waming it for use,

o i you have préviously added a large amount of colour 1o
your paste and It I8 consequently too soff, an axira pingh or
two of gum Iragacanth will ba neceasary,

& If your paste |S dry, crumbly or 100 hard to work, add &
touch of white vegetable fat {shonening) and & little boled
wiatar, and knead untl sofenad.

& Use the paste whie fresh or immecdiately If made with CMC.

Place tha watar n 2 small bowl, sprinkie over the gelating
and soak until spongy. Stand the bowt over a pan of fiot, bul
nat Boling, water and stir until the gelatine is dissolved. Addthe
gluocse and glycerine, stiring untll well blended and runny.

Put the icing sugar in & large bow(, make
a wel |n the centra and skowly pour In
thi liculd ingreciiants, stirring constantly. Mix

wel, Turn out onto a surface dusted with icing "'r;::_,‘;'l":'
mgar and knead untll smoctn, sprinking with F'.'r‘]ﬁ'” from
extra icing sugar if the pasts becomes oo supermirksty

sticky, The paste dan be Used immiadiately o
tighly wrapgied and stored in a plasiic Dag.

Pastillage

This is an extramely useful paste becauss, unlike modaling

paste, it sets axtramaly hard and is not affected by mostue
the way other pastes are. However, the paste crusts quickly
thﬁtth_'mmﬂy.\ﬂmbwlt In & powdemd fom, 10
which you add water, but i is easy 1o make yoursell.

Ingredients \akes 350g (1202

o 1 egg whita

o 300g (1142 icing (contectioners) sugar, sifted
& 10mi (2 tap) gum tragacanth

Put the egg white into a large mixing bowl. Gracually add

enough icng sugar until the mixture combines together ino
‘g ball. Mix in the gum tregacanth. and then tum the paste out
onto a work gurfaces and knead the pastiiage wal.

Yy incorporate the remaining icing sugar ino the remainder of
pastiiage 1o give a giitf paste.

Stora pastilage in a polythane bag placed in an airtight
J container in a refrigerator for up 10 one month,

Colouring paste
To colour paste, place a little paste colour, nat liquid colour,
ahto the end of & cocktall stick (toathpick) or a larger amount
gnto the end of a palette knife. Add to the paste and knead in
tharoughly, Bading mare until you have the comect result, Be
careful with pale colours, aa only a little colour i8 needad.




i i s e S

ised for all the bits that sfick out of a cake, such as
Mﬂmaﬂmmm edibéa supports
m Usad to fill and coat cakes and sometimes

B e

crear 1o sandwich cakes together, 1o coat them
g with sugarpaste (rolled fondant) of on [ts own

M!wﬂw
n-zmlnﬂhmrm

mﬁmhmmmmm

Place the buttar in a bowl and beat until the textune is
I "!

icing sugar into the bowd and continue to beat urtil
bt mrindLing changes colour, Add just ancugh milk or waler
@ a frm but spreadable consEtency.

Fiavour by adding the vanilla o alternative favouring, then
iore in an artight container untl requined.

jrand mix 30mi (2 thap) of unswestened cocoa powder
e milk or watar before adding it to the butter and sugar
fhents Males 1 quantity

mmmu

urumadtuwﬂﬂ}hmﬂ'
mmmrw

hghm_uima-mnnfm waiter and lave
Soften the butter and beat in the sugar, and

L

- ]

Stgar Recipes

Royal icing
Ingredients nakes 1 quantity

& 1 agg white

& 250 (902) Icing (conlectioners’) sugar, sifted

Put the apg white into & bowl and gradually baat in the icing
sugar until the icing is glossy and forms soft peaks.

Water icing
_ Makas 1 quartity
& 450q (1) keing (confectioners’) sugar

This is usafiul for icing cookies. Make water iging by putting
20-80ml (4tsp-6 tbap) very hot water from the kettle into
a bowl. St over the icing sugar and mix 10 a spreadabie

consistency. adding mare water if necessany.

Piping gel

This is used when a wet liguid effect is required; for exampia,
animals’ eves as for Roaring Success, water droplets as for Pool
Party and Top Dog, or for water as on the waves of Whaile of a
Time. Piping gal [ avallabile from cake-decorating Supplamns,

White vegetable fat (shortening)

This s & sold white vagatabla fat, which is offen known by a brand
rame: in tha UK, Trex or Whits Flara: in South Afrca, Helsurry: 6
Australia, Copha; and in Amenca, Crisco. These products ans maorng
or less interchangeabla in caks making.

Confectioners’ glaze

lised where & glossy-looking sheen | neaded; Tor exampxe, on
eves such a5 on Taka i Easy, and wher2 a surface needs sealing
such as for the waves of Whake of a Time. Confectioners’ giazeis
available from cake-decorating supplers

Sugar glue
Although commercialy available, sugar giue s quick and easy
to rnalkes at hame.

Braak Up pleces of white madalling paste into an egocup o
small bowl and cover with bosing water, Stir urtil dissalved,
This produces a thick, strong glue, which can be sasily thinned
by adding some more cooled bolled water. If strong glue s
raquilred, use pastilage rather than modelkng paste as the
bass (useful for deicate work, but not needed for any projscts
in this boak).
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Sugar Crystal Growing

Growing sugar erystals is great fun and an ideal activity for children to be involved

in. As erystals take several weeks or even months to grow, you need to be patient.

You will need

& 500l 181 o water (distilled worka
bast but |8 not essantial)

O pan

& 800-750g (1 S5oz-1lb 10o0z)
granukaied suger

& 1 tall amply glass jar

& sinng

O paper cip

€ 1 barbecue skewer or dowael

Bail the water =, the pan then tum off

i heat

Gradually add th sugar 10 tha hot
waler. a spooniud &t a timea, and st
after each acdibon 1o ctissoive the sugar,
Contnue gradually addrmg the sugar until no
miore will chssoive, If necessary rahaat the
SOILNOMN o make 1| Clasr

Caool the sugar solution slightly and than
pour It into the tall glass @r. Leaws to

maah moom [Bmoeeaium

4L:1| a fength of string 1o the hagnt of
the jar. Attach a wesght such 35 & papsr
clip 1o ona and and e tha other around the
skowar or dowel. Mostan tha string with
whter and ssaed tha string by rubbing grans
of sugar along #s fangth, Allow the string

o dry

Using your crystals

Home-grosn Crystales ans usad in this book
10 represent diamanie for the collar in
Furrfectly Exalic (fght) by panting the back
of the crystals with adible silver lustre dust
(far right), but the possibilities for ther use o
endiess. They make urusual sparkly cantres
for Ticwwers, thesy can also De used for rocks
Deneatn a tentasy castie or would lpok fun
an g Christmas caie 10 CremEte an oy Soeno,

Cerefully lower the string into the jar so
that the weight resis above the basa, <
and tian rest the akawar across tha sm LA,

o o

Lesve uncisiurbad for saveral wesss
6l::|r months. You should see crysiss
growmng within 25 days, athough it gt
take & itthe langer. The poture shows
crysials after 2 woens (B,

7‘1'&4 will fing that after a while tha
crystals wil stop growing, S0 IF you want
o creals lame Specimans, mimows [he
gtring of cristals from the |ar and saparate
the crystais from the sting; thay should
separate quite aasily. Cut and molsien a
e stning then saledt a niembear of crystals
placa thesa Gn tha string and allow the
Siring todry.

Pour the sigar sohution back into
8:!1-3 pan and haal as before (hen add
moee sugar as batore untll the solufion s
saturatad, Allow 1O conl, then kbwer the
siring with the spadimean Chystals into the @r
(C) and allow to grow (DY

Yo eomkd oolonue the
s wol wiiodi it
ecldlale liggualel coldurs
atnind erwithe tinferd o
rafmired eogetala,
chirgie il ng) vt Bt
sl codoug o ol




Decorations and Storage

You enn experiment with a variety of decorations available to the sugarerafter to

snbance vour cakes. Store your final creation carefully to ensure that it remains in

perfect o mdition before it is served.

Storage

Protect your cake Dy piacing i a Cean

coverad cake box and sione Someaw
oooi and dry, but never in-a refngeratos I

tho box Is slightly larger than the cake and
they caka is o a8 (ransporied, use non-Sig

malting 1o pravent th caske moving

fdible decorations

Thern & an evee-Incraasing vanaty of
pE-mace decoralions avalahs 1o
Rhenmarksts ANt SUQBNTrEET SUIPRers., oris
] WisESY, INcy ar| 2 3t ‘Way Of saang
fimeand adding that extra touch. Dragess
fgar balks) add A touch of glamour and
EuncE 10 the cakes, 05 CaN De sean n

furfacty Exol

Candles

W cnid's hinthoay cake would be complate

syt candies. Thers & a huge assortment

fahies avalabie covenng the complete

B B fice I# 1 deyd
toiour specirum as well as fun novelty o WarTIp n e

andes. Choose vour candins carefully -
B ormplermien
PCilkE. BNl

EETner thil
e canies do
Bt higve (0 D

pacEd on the

The following condifions will
affect your decorated cake:

£r Surdpht wal tada and ater 1he
pcolours of [cing, S0 shways SO in 8
dark placa.

& Hurmichty can have a disastrous
affact on decorations. causing ihe
icing 1o becoma soft and modets

i GG,

& Haat can malt cing, aspecaEly
DLitiercream

¥ Te poshonec
£ tha board

SN COmMmafTia
Bo0ess OF Bt nl
Broaling-paste
fls Or SNapes
RCh 85 fowers
PEENS O S1ETs










Prickly Visitor

He might be covered in prickles but this gorgeous hedgehog would be the most welcomeé guest at a party.
Choeolate cake i simply carved to shape and then partially covered with sugarpaste for this straightforward
eake. The delicious prickles are made from flaked chocolate, giving the hedgehog & perfect appearance. Apart

from making a great cake for a child's birthday, the hedgehog would be & fun choice for & gardener’s birthday or

for anyone who is enthusiastic about wildlife. A spiky mini-cake aceompanies the main cake.

Materials

e Tt s-m L o white "r'ﬂlFtIhh‘ﬁlt pin=
mnfiisized ting (shovtening) el

' ﬂ‘g (13 fvary ar white,
200 (Toz) brown p

BED = Mem (10 « Hin) o feing (confectioners’) sugy & promseprool paper
rectangutur chocolate cakie loptional) & lags-headed dressmakers’

fgum tmﬂ’ & Hiem (12 round eake
48 flaked chocolate bars dram (board)

brown (Spectral - Autumn @ delling paste: 15y (Meom) & oot her
Laf), dark brovwn white, 25 (1oz) black @ palette kife

i w“uu“i Mn”: *mw “tuﬂ @ & cocktail stiels (Lo h!J]'.'h" |

& wixed paper

Equipment

& minind] pair of deissors

fr cmall pieees of fosm

& craft knife

o oval cotters: 4oaem (1Al
(FMM peometie sot),
2 8em (1% win), 25em (')

& cutting wheel

& nirrow Epdeers made from

Lomm ( Vend thick esrd

& polden-birown Abbon and

nin-Liocle |_'J1J1.' stlek

Preparation

Preparing the head cake for freezing

Lo thes Cake 1o 8 haight of G.5cm (21454n), 1hen cut it N hall 10 gee tawo 1.3

Nem (5 = Bin) rectangles. Spraac butiercream over tha top of one Cake and

Bk the second on Wop. Make outline and profle tempiates fom greasepniool
guper and place the outline template on 1op of the stacked cake. With a large

i cue verically amund the template (A,

Wy Leing dressmakes’ ping o sacure, pace tha prafile tempiate onto one S8 o
fhe cakn. Holding the knifa horizomtally, cut away the cake along the oulene of

o sempiate (B). Freare Iho cake overmnight

Covering the board
Lising the golden-brown paste calour, colour the wory or while Sugarpasts
v shades of gotden brown, Break the colouned paste Into small pecas and
Seatier Tiam ower vour work surface to mix up the colours. Gather the scaltersd
o together Into & ball and beiedly knead togather. Cut aomss the tall 10 revesl

T8 marbed pattern inside

Placs the two halvies nesdt 10 ore another and then mll the paste cul oetween
e B (e eppcors using icing sugar or white vegetabile fat to pravent
gickng (). Tha direction in which you ol the paste will gfact the msuling

sirtied pattem, 20 try allering 1he dirsction you are rling as the patiarm osve

U the pasie, using a rolling pin for suppon, and place it over the cake Board
BE 8 smoothear and, w=ing a circular motion, 3mooth the paste to give a 1evel
giacs. |lsing a palstte knife, trim the adges fush with the sides of the board

NG Cars fo Keep the cut vertical. Place torone side 1o ory.




Prickly Visitor
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Making modeliing

paste

Stage One

Carving the cake

1
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tisme hoa
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Covering the cake
A Jar | [ I
i D
i e |
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| 1 = | i T
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Adding the spines

f the hedgesl ith & thck

Fiven smayyr el
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Stage Two
Decorating the cake
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| i Thie aperaleati w .' :I i i
Finishing touches Tike spoglhotti will lely
anehar e ball
B NON-1o0c ofue stick, attac :

00N growing the Soes of The Doar

Animal Magic

Personoiize the cake by using letter cutters fo add a name, age
and/or ‘Happy Birthday’ to the board.
w

Change the shape of the cake slightly to create o porcupine.

Den1 feal restricted to using floked chocolate - use whatever takes

your fancy: chocolote finger biscuits (cookies), chocolate buttons,

chocolate sticks or for an especially wacky hedgehog, use
multicoloured candy sticks.

Prickly Visdtor

5






Spot On!

No one could resist inviting this far-from-ugly bug to the ball, with its adorable little smile, funky antennae,
giant dots and bright red wings, This cute ladybird, or ladybug, cake will have instant appeal and is perfect for
8 small child’s birthday, but might also be suitable for an adult who loves gardening — or just ladybirds. The
project is quite simple and even the leaf the insect sits on is easily uchieved by using a cabbage leaf to print its
impression into sugarpaste, Make brightly coloured butterfly, lower or ladybird cookies to accompany the cake.

Materials Equipment
- B Madeira enke made with o el eonfoctioners”) & prensaprood paper & S (awn) spacers
fegs and baked in a 1.5 sugar (optional) o plase-headed pins & cutting wheel
Btre (214 pint) pudding bowl o glue . . . .
wnd 100m (din) round tin g & 30 x 25.50m (1257 = 10in) fF sharp actasors
(o s o o white Wmlhh‘ fut oval ke drum {boprd) # Diresden tool
(shortening) o paletto keife
i eredelling pastes 125 (440} LU B nrrow spaeers made from
ok, 250 (log) white & puste colours: green, bluck o eraft knife Lamm (Visin) thick eard
greparpeste (rolled fondant i B elear splrit — gl or vodha & cabbage loaf, such as Savoy & cirele cutters: Lhem (1%in),
m:uwh_r reen, 100g & small smount of pastilluge & fNat-headed and fino 8.5em { 1%xn)
o) white, 250g (Soz) o 1 quantity buttercronm puinthrushes o oval cutters: 1 9¢m (Ming,
Blacle, 500z (11b 2oz ) red 1.8emn (M)
& sugar shaper with large .
and small round discs @ ne. 16 piping tube (tip)
Preparation @ cocktail stick (toothpick) @ dawal
; g o waxed paper & hilsck ribbon and non-toxle
Preparing the head cake for freezing S slise ptick
4 Maks two head templiates using greaseproo! paper, Place the & smaother
| temiplatas aither side of the 10om (din) round head calke, secunng

Migiace with pins. With ane template facing you, hold a knife with the biade raaching
e onia temolatn 1o tha other and cut the cake along the edges of the tarmolata (A)

'2F|r1{:~.£- the tamplates and mpositon tham onto the cake that Ras ust been
, and cut as before, You shoukd now have a rough souars-shaped
Fréars (e cake until firm, (dealy cvernight

Covering the board
o D tha oLtkne of the cantral saction of B lange eaf ordo the cake drum using
apancil. Thinly roll out some of the black modedling pasta, cut i inte stripe, and,
WBn0 sug giun of waler, Stick tha stips to the board around tha outsr adgas of tha
oo feal. Triem the adges flush with the sidies of thie board, using a paiptts knile.

Knaad the green suganpaste, and then roll it oul, using ing su@r or white fat
10 prevent it sticking. Paint sugar glue Or water over the uncovenad surface of
e hoard, and cover the whole board with the rofied out sugarpaste. RBemove the
poarasis from the top of the black areas with a knife.

3::9 & ¥y cabbaps leal and press 1he weins on the undarside of the leal gantly
Jindo the soft paste. Fepaat, positioning the vens fo create ana large leal (B)
tina & palette knlfle, trim the edges of the leaf flush with the sides of the boand.
Flce 10 one sie 10 dry. Dilute some gresn paste colour in clear spint and, with a
hhﬂd&d paintorush, paint over the laat to highligltt the texture (C)
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Antennae
Trace the antennae templates onto plain paper, Lolour the pastiiage DRcx, hen
8 sugar shapar wilh 1he @me muna e, "I

krmad in some white fat and |

pastiage should be soft 10 work 0 the sugar shapeér, acd & [ittim Bicalad Wwaler o

iy, Squesze the pastilage onto the templaties and cut 1o 35

saftan if eoe

Alicror o dry thomughly = an &iing cupboard 15 an iclea) plate 1O Ory Dassans

Stage One

Carving the cake
-t Ramove the head caka from the freazer. Mark the 10D with a CoCKIall 5

Take a small knife and remove the comers Dy caning cown fom ine Cocisl

otick 1o the iower edpe o create a symmetrical shaps

2 [ako the body cake and lovel to st above where it has nsan in the How i

the cake on the levelled surface and remove the cnust from the sice of 1he

pssary 10 make a Touncad Gome Snape I e
i) wedoe of cake from around the bass of e

cake. Adiust the shape as ned
top fiat (El. Remove a 1.5¢

sake. Ramova a section of caka from the head 1o akow ths Two Caxas 10 a0

Covering the cake
Place the body cake on waxed paper and spread owver 8 thin layer of
-1 ste, then create a rounded appass

buttercream to stick the sugarg

op of the cake by acding some white sugarpaste. Shape the paste and tleno e
adges mito the coke Usng a smooiher and then the paim of your Rand |See DIcet

Aedl owt the Black sugarpaste Detween tha Srmm Bein) spscers and out nig
Bom [ wido atrip. Plaoa fhe strip over the top of the body and Dena ife

acdges intg the cake with a smoother (F). Cul sway the axcess pesta at the base:

Aol out the red sugerpasts Datwasn tha Smem (4N spacers INto & rougn
3;..r.: g and cut in hall. Piace one half over ona side of tha body so thal it ress
cantrally on the black strip on ong side and near the outar edge of the Dlack Sng
(e othar sics (&) '.."5.:' g & straightedge and a cutling wheal, cut the acios of ing
wing straight acrces 1he back (H). Softan the cut edpge by running a finger &ong
iis jemgin, Ease the pasteat the tase of the cake under the lip of the sned and 68

away the axcess with a pakena knife, Repeat for the second wing then eave 101

Plaoe the head cake on waxed paper and spread a thin [@yer of buttercream
4m-nr to stick the sugarpaste, Foll out the black sugarpaste batwean the S
%in) spacens and cover the head, Gather the paste at tha back of the haad &
cut away tha axcess with scissom; tham is no naed 1o nesten | Cut off the &

pasta at the basa of the haad and Mace 10 oNe s:ce 10 dry

Stage Two

Decorating the coke
Place the convared cakes omio the board at an angle to the stam of e Bal, wihife
mead mstng on the leaf, i negessary fake some Dlack sugarpasia and Tl any
batwesn the head and body. Smeoth the paste at the back of the haad with r"-e-
aad gnd Doy,

smipoth side of a Dresden tool to biend it into the pasteof the |

White patches Roll out the white madalling paste betwaen the narow spacem
and oif two 4, 5em (13%in) circles. Make a straight cut 1om (%ain) In from one: Sios
f sach crcla {l) and placa eithar side of the face so that the straight edge abiul

the feal. Smooth the cut e0ge with a fmgar




Spot Onl

Ei'\“ Fall out the piack and white modalling pastes betwean the namow Spacers
REen cul o

gt spots using the no. 16 piping fube. Attach the shapes 1o the fronl.of he facs.

aml ovals amnd o wiils

W while 20T Main) Ovess, TWo

Mouth Soften some white modalling pasta by kneading m some white vegetable
B o sion the paste becoming stcky. then partialy dunk ihe pasie Imo a smd
mraner of bodad water before kneading again 1o achieve tha consistency o

thewing gum, Plaoe the paste with the small round disc inio 1e Sudar shaper and

mueseze out & kength, With sugar glue and a fine paintbrush paint a smile onto the
Jar g

routh e of The cake, Place the |engih of paste over the gue mouth and Irim 1o

ga Pant on the comens of the mowth and add small Bngths of paste, ana inm
iags Soften some biack modeling pasie a8 before, and place Mo the sugar
ihese: with the terge round disc Soueare out two EBngths-and altach ona and o1
st {0 tha back of the haad and tha other 1o the front of the face. Armange the
s into an ‘L' shape (see man picturel, Aoll two 1.5om (Misn] Dalls from Diagk

glongate and flatten each sightly, ard sace on 1op of thia legs or

Spols Fiol out th black modaliing paste between the namow SPRCES than Gut

B st 3 Bem (19760} circles WJ). Aftach 1o the shall i a symmetncal amangemeant

Aplennae Roll twi 1.3cm (Sind balls from black sugarps

O SUCEr giue on the ancl if

i

Maert 8 ool

Mo i centre of sach 1o create o hole. Pl
B artennae and place the balls on top. laka a Direacdan tool and Dilend he
g of the ball Inlo the pastillage 50 thal there 15 no josn Decicha on the

f e grienrnge and nsedt a dowal nto the Coxe mn theme postions

waithar the antennas imo tha holas created in the cako

Finishing touches

Teove thie shadl and head & shiny appearancs, Spresd ovar a vary thin layer of

whis fat using & fal-hesden paintomush, LSing 8 non-iomeac git

ftor around the sides of the Dosrd 10 SOmpleta tha Caxks

Animal Magic

Personalize the cake by using letter
cutters and modelling paste fo add
a name, age and/or ‘Happy Birthday’
to the board.

W

Use black sugarpaste o make the
insect into a beelle, and add green of
purple edible lustre dusts to the shell o
give it an iridescent finish. Alternatively,
look at pictures of brightty striped
baetles and copy their markings.

Cookies

[T i frvel T, tifTETy and ol oF

LE=iEs. Yoy poivid -'l'.'l'll| e euliers, make tie eenilcian s

doscribon on page 12 FWiiton Foater Cypfter nir )

Dhesiryrate waiseg thindy rolled smoaelliong past

‘ niwetn, pugar balls aand sogares Cud v aaned
:l Newt paighe 13 fivra butlerfly orampile.)

Mack modellfag paste freehand fin: the ladghirms

. s 'n'l"‘-'.""l';. r|||| il l.|||"_|'Ju'

'l|i
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Fleecy Fun

Invite this adorable sheep, with her soft fleece of golden curls, to celebrate a birthday or springtime party. This
& & cake for buttercream fans, as it is covered entively with layers of buttercream whirls, Although the cake is
carved, it is a simple shape to achieve and, once you have mastered the buttercream curls, is straightforward
and quite quick to make, It is sure to appeal to any small child - farm animals are always a favourite - and

adultz, too, will be captivated by its charm. The cute little eup eakes continue the theme.

Materials Equipment

& %55em (1) Madeira cake @ paste colours: golden frareaseproo paper & paintbrushes Inclading
(see pages 8-i) brown (Speetral - Antumn & luss-hended dressmakers’ soft flat-headed brush

ferpnste (rolbed fondomt ) leaf), cream, dark brown | pins & reusable piping bog and
S0 (i) purple-blue & cocktall sticks {toothpicks) oy

ficlig (confectioners") mugnr & Gram (Viein) specers o piping tubes (tips): nos 17,
o whiite vegelabie ot i, 2

& Fem (12in) square cake

drum (homd)

ishortening | & seriber (optional)

B qumntities huttereream

& smoather £ st ruigrhbedge

| . blue ribbon non-toxie
| o palette knife o blue il I. T amd T xi
glue stick

Preparation

Preparing the head cake for freezing

i3 iha cake, Makea 8 template fom greaseprooi paper and place on top of e
g and securs with pine. With a knife, cut vertically through the cake around th
e of the template (A, Insert cocktad sticks slong the line around the head (B),
e Casalfuiby B off ths termplate, Take a laroe knife and reduoce tha heighl of theé
By oy 2om (Rin) by cuthing honzortally up o the cooklall sHCKs, s0-1hal ha faca
Bncs oroud (O, Rermove the cockitall stchs and freazé the Caxe avermght

Covering the board

naad The purple-oilue sugarpaste until warm. Than roll out betwesan the Smm
PN spacers using (cing sugar or whita vagetable fal to prevent sticking. Lift

0 e pasta, Leing & ro ||:'--_._,'- iy foe EJF_'ID'.'_;I'L and placa it over tha board. Taks a
imootner end, using a clreutar mation, smooth the pasta 1o give a level sunace
Bing & paletia knife. nrm the adgas fush with Ihe sices of he Doarg, 1akng Cars
hkpen tha out varlical. Flaca to one side 1o dny

Stage One

Carving the cake
Bamove the caka from the freazen, To create a curnved appaearance 10 1he cake, cul
& (he 1o central aea down 1o the base of the cake using curved cuts. Then

e &l (ha cut edpes of tha head to compiate the cake (ses pictune E)

Covering the cake
PRopy & crumio-coal of buttercream 10 the caele using a palatte knite, and then
phansher ine cane fo the coversd Doard




Fleecy Fun

The hea

0 CuliencreaT @ nch SNads O Qousan Drown uSsing

hedd wrater if necassan, (o gue the

W, A 8 bTe

soreadahie consstancy,. Paddle the buttercream with a8

as many alr bubblas 3

To smoath the buttencraam, have a pan of simmenTig water nearty and &
2'-'-h flat-heaced paintonush. Start | y 13N e DEUEST 2nd QIpRIng it a7 e
hol watar to haat it, this prevanis the icing stoking to the brush, than emove the
ExtESS waler. Smodth the iong by making ong, smooth stokes down the face
with the haated brash (F}, Gontin img the Drush and smoothng tha ong und

the ioing has baen smocthad
The body
1 ..-_Ii-'_ll NMEEN 1T MmN DUiissraam s _:|__. ODESTR CONUrSs. 80 hal
DHOLEFS: @ N1 QOICSnN DrowT LI i m (Wg= |

r o & ressable piping bag and attach a ne ]
Aith tha three colours of buttercrean, usng manty the (
all amount of goidan Drowm
Lising even pressure on the be tart 1o sroutar swirls onta the Dody of
3" cake (G). Start at the centre of the swirl and wrap the icing around onig
i is Hrress Dipe ang nagtan
peal untl e wi B
covenad in swirs, placing the swirts 50 that they neatly iIntarock
angs the piging tube in the coupisr 10 8 Mo, 4 and pressune-pipe uNcoours
4r ittercream in-batwesn each of the swirls 1o fll the g the fenvel of 1
gaps ready for the second layar (2es picture H). Al bmne 10 S5t

Stage Two

Second layer of wool

Fipe a second |ayver of swirls over the gaps baetween the 1l

L ween ihese swirls so that g1 laver s stll visibie iy

1 Jsing a no. 17 tube and uncolour
M

0ot tha top with a8 ot brush

ciark browr. Using a ciean piping bag

lrwar hatt of each eve




Mose

Usng e no. & (Lte and 1ha dark brown Buttercrsam, plpe
d 2o fdin) wide heart shape st the lower edige of the face
Brepresent the nose. Smooth torshaps with 8 hiot brush
’:J'.:’!L_}.-_' e tubed 10 a N 2 and pipd a vartncal a8 dovwn
B e o of the nose.

Legs
Barken tha ramalning golden-brown butiscream, and place into tha piping bag
8o anach the no. 1 T pipeng tube. Using a soritbsr o pin and a straightedoe,
et T stragnt ines onto the board, to act as a piping guids for the iegs
Pl thes pip

P GUMACIEam sOuBaZEd O

NG e 8 fracticon Eway roay tha DOy and stueszs the Bag iritil

15 Deice the diarmetar of the tube. Move the lube a

mEon away from the body and squesze again, Mowe and soueezs repogiacsy 10

gt wrinkded taxiured effect [I), Continue urtll the edge of the board s machad

%1. ior {ha sacornd ]

Ears
1‘ﬂur-'.- aar templates from greaseproct paper and
BIACH e 10 INa 10p of the nead using glass-raaded
Eir
Uang & scribsar or pin (J) and then remove the templates

disamrakars’ pins. Prick around the oulling of each &

2-.'5 ng the darkared buttarcream, pipe two bultercrasm

iNes 20ng tha ear Insce tha ol stline plus one ine on Top O The

i o (K, Theen, wsir g & heated soft al-headed brush, amooth the buttercream
Bsfoces (L). Repeat for the second aar,

Finishing touches
A adot of uUncoloured buttercream o the pupll of st el 10 Bt | BE & i~:_.|-‘" = aln]i
5% TN pctura). L FHEIVD) MV TDRGHT -_l|',-: stick aitach he ribban around the sides
gl tie board 10 complete the cakea,

Animal M&gic

It you are not partial fo buttercream, create the coke
using sugarpaste, and form the swirls using a sugar shaper
fittad with the large round disc,

Add homs 1o ﬁmma a ram.

Yo save time, rather than piping swirls, pipe haphazard wiggly
lines all over the sheep.

-
Personalize the cake by using letter cutters to add a nama,
age and/or 'Happy Birthday' to the board.

fae

|
wmirfirrery

iligen Lo graiephet Doy wheeges Bl

Cup Cakes

Walee rup caken followimg the imafructione on page

wanr i e rediin, spad sppaaldi i

LT lll"l.ll an i the Fndi i e

Fivis '-'.,l il wipen i@

||-|||| " |l|l|:|.l'lrn|."’| II'-'.I.-.I 1 ik, o 0 e o

th 5 Jrist DAl

L

_________

Fleecy Fun

H e Tl Forge 0w i Co T kil o ol Ly T L
ke wrved Hlivee codivicrs o
TITE, JHRRY EVRT S ris teried elotz an the pendve af the siigar LR

Pipae the hemede daimg e golifen

.iﬂlnl fnare

P tube
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' Cheeky Chimp

Here's # mischievous-looking chimp who would make a great party-table centrepiece. He has a broad grin and
a twinkle in his eve, and looks full of fun. Use the carving template to form the base of his fuce, and then use
sugurpaste to build up the features. His realistic-looking fur is simply made by marking the brown sugarpaste
with a cutting tool and then painting over with paste colour. Invite him to any child’s party, or make him for
fun-loving adult. Adorable chimp mini-cakes make perfect presents.

s — —

Materials Equipment

B Hlem (Wn) choeolate & pastet enlotir dark bivown B prvase prood e O Divesden tool
i3 s g e F13) 1 !

rouitidl cake (noa puger B-t) (optional | o eockiail sticks (Loothpicks o culting whesl |

& [ quantity buttereream o clayr spirit, such s= jmin or | & hoards: 23em (9in) round & eraft Imife
: ki (optional) e

B sugmrpaste (volled fondant ): b 1 i ke bosrd (not too thick as gy 4]

Mg [ 1102) white, Gy | psle Lo b et ), 1oem (Bin) |

(1th 2ok darl; brown, potind enke e (board) SEUREROW RPRCRED T |

ol | Uk 207 ) orange- | | aeenal )
belpe Aﬁf.l-n};up.l’:ﬂmrmﬁn:nﬁ | o wiiked paper 2. 5em (17%ein) ovol cutler
B ek inepder for it ju e A e itk wii
ﬁ;.'.lll..:.];_.l.a..l..u[!l] rolumes ooto nuguarpaate, | | & hmm in) spacers & sugar shaper with smad
elierr apiril, avech ad v ae & smooth
codlin, wrill grive the best [ & padntbrushes
it rw | tn, an ol {5 ateeile ond | & pnlette knifo .
bluic il eregoceten givieker -
Ttecteing the cofour dry, - e

$ modelling paste: 16g

Moz white, 25g (loz)

& slpar glue

B wiite vepetible fut

{ (shorteinmg)

Preparation

Preparing the head cake for freezin

S5l e cake. Make a template frormn greaseproo! paper

gl | [ HiE | (= 3 KT | ErIca

% ! oy T [lneas I 1emipls A). Inser
| ling between the mou

._ { 1h ficry ica (B, Fe il

i fudhy, T 1 1kl e knife, md
- el Il 10 T 5om (2 ity
f | 1 Mg 'cl- ¥ I e if
; : e Cake ovetnight

Cutting the board

o I -1 -1 -
] T8 e O and, usang a8 e




Lheeky Chimp

Stage One

Carving the cake
o e ako =t W | narar then cuyrse gi t "
aea (DY Mext, oul away a smn

-
-
r s

)

Covering the cake

Making modelling pa

ste



Cheelky Chilop

Stage Two

Eyes
DUt TheE weieEtn and DiacH, o il pagie boatween e Nnroaw

¥ . § Fin i [ [ w=i 'Y
the o Eer N0 Cul ot w A Of sach Cosour. Larsiliy picK

ol i x ~ =] di 5 P e T
y vl and place vartically in position on the face. Reduce the hexgnt

ack ovals by faking the oval cuttar and malkdng anothar cut (K

iortored | it the base of eac!
Make lignt 5| vy Tirstly Cuthing I
1 &0 Wihile Mooeing pasts, and o
| CHILT = ple] I =T ICETT
0 that thivy e par e T pupl and
b
Ears
i CRe IToCREsling Dasta O =y 1Ne Sl N} SEHEGE
I from oreasen oot paper and ciaca i O 1 agte [ak
il i 1 i [ 1 1ie, e || 15 biEaf i [
+ IruEiche 1 r, @ [ha lamplats 4 mphass
Atk the sharper end of the Dresd ol (L
3ar h 1 the insicia adge of the ear and e ed
" e

Maouth
 modaling paste. Do this by firsily kneading n soimé witile
fat to ston the paste becoming sticky and then partialy ounk 1he
nall contamear af bollad witer Baione knaacing agam (NS Pasio

i - i W r Fopes ¥ e
y ponsstenoy of chewing gum). Place the soffoned paste with

fme i e sunar shaper and sgueaze oul 8 kengin [Alerpalivisy, you

n pecs of it I—.II'.-I;.-_:-.-'-- for the moulh,) faxe a ine et "

sunar glue, panl a smile onta g mowth area of the caxe

II .H un the lanath of black casle a . Lll-r II, !f_- |- l.:: r:'-.'lllgl'll-'.:h. z Animal Magic

encs (o sha wil crafl wrife. Pain « I
rolus gnd adc amad lEngiis ol BiacK paste, AcEin cutimg Iharm 10

Add a baseball cap or brightly coloured

hat or a flower, as for the mini-cakes.
Finishing Touches (optional) W
o the aars have dried, place a it glue on top of the small cake drum and Position the cake on a large, square cake
ion the finishad cake centrally on top - the cake drum allows 1he cake 1o board and cover with pale-green
sugarposie, and then make a jungle scene
with bright green leaves and

wd Sickes bold, vivid flowears.

o

} hiamcled rmidee agsiy

Mini-cakes

ke weetl] Bird el Denlpin ol exikns waing thae lal)
Bafl wimi-cake pons FW) fllouiing tnalrecti i
i h wesifly Bralt ] ted Pl ol mp 4
I ) | | i i e TIirTm i Ti f
Pl vl @i, il I 1l
[REl 11l I
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k with Deligh

Sophisticated, pink-cheeked little Matilda Mouse is smartly dressed up with matching hat, skirt and dainty
handbag, all ready to go to a party, This adorable white mouse has a simply carved basic shape that is
epvered with sugarpaste. She is quite straightforward to create, and cut-out shapes make delightfal and
simple decorations. Matilda's loveable appearance would appeal to givls of all ages, and the stylish heart-
shaped mini-cakes would be perfect to accompany her or to make as gifts.

o Nem (Sin) Mndedra round
enlie (558 pges 3-8

Materials

o small wmicunt of pastillnge
O i Lragnonnth

amove the crust from tha cake, and than split and fill the caka with

or buttercresm, i you wish, Lavel the cake to a heght of 6,50

ik Make the body and head tempiates from gresssproct paper and
on the caks, Cul vertically through the cake around both lemplates
Ramove thie tampkates. For the body, educe the haight of the rech
&Em- [15in) by slicinig U froem the neck to the lower edge of the

B, Freeze the cake overmighl

ks, on (e pasie |

_ @ rugar ghie
| &1 quaiitity buttercream & modelling paste: 50y (20z)
{plas exten I you wish o deep pink, £ (1oz) peachy
split and 51l the cake) pinle, 1 (4 oz) pale lilne,
 Saugarpaste (rofled fondant):  10g (o) black, 25 (Loe)
tkg i24lb) deep purple mie] pink
(aubergine), G00g (10b Sox) gy g iy silver dragies
@white vegetnble fat
{shorzening)
Preparation
Preparing the cake for freezing

Covering the board

4 Rol out the deep-purple sugarpasta bedwesn e Smm |
1 SEcers And uss thes 10 Cover 1he board, (Roling out the
Rigpasts onto A surface smearad with white vepetalie tal mihar than
| u_- corfaclionens | sugnr wll e Thal (héses @ N0 urmvan e whlle

Smooth the paste ovael using o smooather. Trim the edges flush werlically with
the nides of thie board Using a palette knita. Laave (o dry,

Making whiskers
ﬁfl ) i L'J-lﬁtﬂugw oy rEaCling ir SommE While vapatanls fat and than partey
O the paste o a small contairer of boiled water, Knead agamn, Ploce the
mete with the small round dsc mo the sugar shaper, Souesze out lengths (C)
Sragnien and lesve 1o dry; an anng cupboard is An ideal place

Equipment

& preaseproo paper
o Hiroum sl ) SpmeeiE

o 25em (1560} roun] cake
e (i)

& shoother
& palette konife

o silpay shaper with small
roriard, medlum round and

farene round dises
& cockindl stick (Loothypick)
o waed papaer
& Drpisaidion toal

B CEITOW Spacers mnde from

L.Amum et thiek emmd

tr multisized ribbon cutter
(optiomnl b

fr =traightedge

& Elogant et cutiors
L) dem (1), Zdem
i ind, 1.6cm (Fuin)

& crafl knife

@ cirele cotters: 1. 2em ("e=ln),
2.5em (1in)

& piping tubes (tipak nos 12
and 16, or small orele cutbérs

o Ao (1 Yan) long petal
eptior

o cutting wheel

€ clesp-pink ribbon ined non-
toxie piue stick

o wire Nowers with glass
onttes (eptionnl) (LC)

gl




U Squeak with Delight

Stage One

Carving the cake

Romove the cake frorm the ar. LA the boe

cly sice edges 1o glve a rounoced

appearanca 10 the skint (D) Centrally place a cockiall stick '7- m (2in) from the tog
of the head: sioe Up fom the Pt of The noss o the stick. Curve the head

Covering the cake
-1 Placa the body caka on WExEC paper and spread a thin layver of buttaroraam
over the fop only. Place some |

olled white supamasta over the chke. Smooth

SI'IH[J-':, LSEing a smeather and your hand. Cut the paste fiush with the basa of the
skirt, Place the smogther panst-one aide of the boy and run it alor g the sde. 1o
CTeale & authing line in the sugarpeste (E repaal for the sacond side. Cut ;

thoesy pasia usng a elette knife. Sprasd buttercrsam Ovar 1ha Dasa of [he st

Roll oot the lac s I anste and Oout one adge straghil. Place (ha Siragntedos aoang

the shirt {F)

thé base of the slort, smooth ard cut the paste fush with the too o

Flace the haad cake on vwaxed Daper and spread ovar a thin aver of

Buttercraam. Cover the head with rolled whine sugarpaste. Ease in the fulnesso
thit paste around 1he top of the head. smooth and remove the excess. Lssve toon!]

Making modelling paste
Teke 509 (207) aach of the llac and white s garpasie tnmmings and knead |
1-5mil (15 tsp) gum Iragacanth to each to make madaling paste. Lesve to matum,

Stage Two

Decorating the cake
maving room for tha legs, Fil any a5 batween the

head and body with white sugarpaste. Smoath the foing with & Dresden to

Hiaca the cake on the boast T

Skirt

Hial out half of the i modeling pasta betwesan the namow snacers arid LS
8 milltislz

4 MRoan cutter (or a straghtedge and a knifel. cut out a 50m |21r wide
sirip, Paint sugar glue over the ower hall of th

¥ body o stick the skirt in RISy
(G}, Easa in the fuliness and cut off the SXCESS with a paiatte knile

Hat

Fioll out the remaining lilac modeling paste betwesn the narow spac ers and oul

one adge straight, Paint sugar glus over the head whers the hat will ba placad
Place the paste over the glue 5o that the strasght edge formes the rim of tha hat
Ease in tha fullness and cut aw: fy the axcess

Decorating the skirt and hat
Roll out the deso-gink m iciling paste and cut irto a 1. 3en
-1 (¥ein) witle strip Lsing a multisized ribbon cutter or knite and
sHraightedps. Place the largest hean cutter over the trip so
that the widest end of tha haart lies within the =t B (H). Cut o

sevaral neans. Paint a ine of sugar glue ovar the |ower edge of

the skintand altach the baarts around ihe hem of the skirt

Hepaat for the hat, cutting a Brrim ("=} witks strip and using

the middie-szed heart. Sofian some of the peachy pink
modeling paste. Place the paste with the madium mund dis:
I 118 Bugar shaper. Pant glue around the lower edge of the
shirt and tha iim of the hat. Sc juseste out Two lengths: of pasta

and pace onio the glued inas

¥

Lt 1o size using a craft knif
Giue a silver dragds In betwean aach hoasrt




Squrak with Delighi

1 fines, LUl 10 Sia uSing 8 or

5O CEen-pink mincsiing |

SROFE anc mase twd culs nto

res fingers, Smooth the cut

. - n
tinch tha

Npdedn pastas and small Cuilers, =0s

ands in place. Create a hancbag using the

2-' iy roll out the mid-pink modalling paste and, usng the petal cutter, Cut Out

trig Irver giar, Roll out the white modeding paste between the namrow spacers

the inner ear anto the whnine and o [ pastas
on 100 80 thEl tha mnar aar on (he [ETEEis .

{pasta, and cut around the template with & cutting wheal (J)

i half up and support with kitchen papsr (K. Whean partially dry, poston i
supportmg with kitchan peper (L

. "
apl
Finishing touches An]'mal M g c
lsng & nan-toxic giue stick attach the ribbon arcund the sides of the board 1
you llke Personalize the mouse by dressing it in the
racipient’s lavourite colours.
-
if you need o feed a large number of
guests you could boke a large slab cake
and then place the mouse cake on fop.
Mini Cakes @
Use letter cutters to add a name, age
and/or ‘Happy Birthday' to the space on
the board.

Roks hevprt-aloeisesd - i
hitpgarod eales WAt i B |I.|I|.IIT
H porikee ool Polile .i||ll'l" Prin

o page 11, Coter the cakes with

ELEPC T G .'.'- of i T | |;-..'.'||--|||-- " 4

EAL T It i Lhecirrvale Pl SaceE i

fer thie mat coky







Vamp It

No Hallowe'en is complete without a few hats, 2o if you don't hav

frightening vampire bat to invite to your Hallowe'en festivities, F
bat has amazing wings made by laying modelling paste over a pa
ball tin and then simply covered with sugarpaste. ldeal for an ad

celebration is complete with this bat and his accompanying pupiinias

Materials

& 130 (3e0z) biack pastillage & jcing (eonfoctioners’) cugar & plastic sleeves
*‘Iml‘m ﬁ_lt [mn o pugrnr shoper with lnrge
{shartening) o L3em (5in) chocoliste ball rowind anid medium round
B sinir glue enke (see pages 5-9) dises
; ! & 1 guantity buttercrenm & cruft knife
#modelling paste: 175g (Goz) A

& peacock sparkle dist {

b
'C‘II-*—q. ""1.-'-. ;%

& nurrow spacers made from
1 5mm (Yiedn) thiek eard

& cuttmg whee!

o i (Vi) Fpaces

& 365 = B0em (14 = 12in) avil

enbie drum (bourd)

Preparation

& zmoother

Wing structures
-| Trace twio wing outiine templates and place ingide plastic seeves
with one tamplate the reverse of the other. Soften the pastiiage. Do
s 1y firstly kneading in some white vegetable fat to stop the paste bacoming
[Bexy and then partialy dunking the paste into a smal containar of bolied water
et kneading again (the paste should have the consiglency of chewing gum)
Fice the softenad paste with the large round disc into the sugar shaper. Squeaza
ML lengthis onto tha tamplatas (&) Stick thae pasta with sugar gluo ot the join,
fghien each saction end cut to sze with a oraft knifie. Leave 1o dey thorougity;
S BNng cupbioerd i an el place

the pastillage s dry. (ake soma Plasticens or modeling cfay and rof |t info
our cones 10 11 Detween the fwo cuter sechons of sach wing (see prcture B
each cone with clear film (plastc wrap). Place the wings on & level surface
bir: one shouid be a mirmor image of the oiher], and position the cones

it & fine of suger giue along the three outer sactions (B)

Tees some of the black modeling paste and md |t oul batwesen the namow
Wspaners. Place the outer wing template on fop of the paste and cut amund
willh 8 cutting whaal, Pck up the paste and place | anto the glued supparts of
Wing 0 that it rasts on he conaa (C), Tum tha Emplale ovar and cut oul tha
ouler wing section, ag befora, then position on the other wing, Leave Lo
side 1o dry

Equipment

& Plsticine or modelling clay

& paleite knile
& wased paper
& 2rmml] apiziors
& onrd

o dowel

& cirele cutters: 8.5em (1%dn),
Tem (Yind

o no. 17 pipdng tubse (Hp)
o Diresdien tood

frsoft painthrash

o star cutters (1L.C)

or blue ribbon and non-toxie
glue stick



Covering the board
! te unitll warm. Then roll out batwesn th I
[a ng suoar or wihille 30 tabile 8t to prevent stick 1, Lift
] & rolling i Take a
a oir Jh=r 1CHE| o = o
i | | ! ] = 1 | 1 1 1
Stage One
Covering the cake
1 1he caka & with the too of the
=] A il { [ 1
i | : |
| I 1 11 | | i [
| Iy el thva Cal \ |
1 i t QOE T | ot i \
= i Al =S T { o
| = SHLAT AThE M2 1 b | B 0 1
} 1242 sl f = (E

Stage Two

Decorating the cake



msa Oyt around the template with a cutting whaeed. Paint lines of glue along

i wing structurs of the back of tha uncovened saction BN Eom (1150 down
o 5o of the ciake, bslow the o0 of tha wing. Position the pasteso that i fits,
Ercouraging the fulness o the back of the wing (). Uise a Dresden tooi 1o Blend
fie acioa of the wing into the bat's body. Rapaal tor tha sacand wing

Mouth and eyebrows Soften some of the biack modsling paste. Do this by
Iy knsiding in some whilte vegetabile fal 1o alop the paste becomng Shcky

g then partialy diemking the pasts into & small container of boled water betora
lmading again (the paste should have the consistency of chawing gum), Flace the
saftenad paste wilth the medium round disc into the sugar shaper, Faint a line of
g onto the cake for the mouth, and lines above the aves lor eyabrows. Squssze
put onz long and two short lengths of paste from the supar shaper and place onta
o gusdd lings

Decorating the board
Toa tha soft paintbrush and the sparids dust, and libarally dust tha board (J). Roll
2l the whita modalling paste batwasan tha namow spacers and cut out a sesction
¢f stars (K, Attach randomily 10 tha board USInG sugar giue

Finishing touches

Usng 2 non-toxic glue stick attach the ribbon arownd the Scles of tha Doand 1o

compiste the cake
: ): t ‘ . ~ . a® '

-« " e
Cookies
Elatng Hallowe w eook i enftors, ok

Hhie eookies a8 deseribed on page 12, (Tilton ,.!'

ff.l“'_'.l.'l 0 Ir'l. I bre st oA II|'|'|'|.I .l"- el

" the ook toe a8 desird waag i I-'l|'_|,| ot haiel
o ! ]
% | " mnid el gy posle r
LAl ™
. -
- .
w







- Whale of a Time

Emerging from the frothy waves of the blue ocean comes this adorable whale, spraying water and ready to
greet her party guests with a huge smile, The subtle markings on her body are achieved by stippling two

shades of blue over the sugarpaste, and the sea is an opportunity for you to create superbly realistic waves

from marbled sugarpaste painted with royal icing and piping gel. Appealing to many ages, but perfect for the

under fives, this whale cake is accompanied by painted dolphin cookies.

820 % Mem (8 = 120n)
chocolate cnke (see
Piges B-0)

&1 quantity buttereream

tremidelling paste: 50g (2oz)
white, 1154 (doz) alate bloe,
Yog ( oz black

Bwhite vegetible Mt
(shortenitg)

Bsugar glue

Materials

g sugarpaste (volled fondant )

1.3kg (b 1402 slute blue,
Fe (1%ib) in six shales
af bluo

o puste colour: blue, pamle
bl

o cloar spivit, such as gn or
vl

& small amount of royal fving

o eilible white spoetdiedusre
ilust (SK - Frost)

& confectioners’ glize

Equipment

@ gresseproof paper

o prlass-Headed dressmulors’
pins

O 24-gaupe metallic silver
floristry wires

& cocktall stick= (toothpicks)

& 305 < 35.5em (16 =1din)

oval enke dram (board)
& Smm (Ywin) SPCErs
& palette knife
O mrnoot e

@ craft knife

& stippling brush
o 1|.'|'.!':“. |‘lhj.:-|:u-|

& narrow spacers made from

1.5mm (Visin) thick eard
& no. 18 pipirgg tubia (tp)

& st shapir with small
s
roaend dise

o oy pick
& ousis flx

& blue sparkly ribbon amnd

nof-toxie gloe stick

& plping gel |

S — —

Preparation
Preparing the head cake for freezing

Lesgl the cake and cut in nalfl 1o make two 20 = 15cm (8 x 8n) cakas
spread Duttercream over the top of one cake and stack the sacond on top
Mz oting and profie lempialas rom greassprool paper and peECa e outhine
BToaE on 1op of the cake. Cutl vertically around the termplate (A

Enpats onto one side of the cake using dressmakers” pins

Flace the profie

2r-'t:-'-'!lr-'g, the knife harizentally, cul away the caka siong 1he outing of the
tenpiate (B), Fragze the cake overnight

Water spray

Vigmm the white modeling pasta by kneading it
1 and agding white vagetable fat and bodad water as
fecessary. Rod a marbée-szed ball of pasts In your hand to
ETrete any Cracks. Roll the ball backwards and lorwards
il | Dacomes a cone. Dip one end of a foristry wira
o the sugar glue and insert it into the pointed end of the
tore. Roll the paste on the wire betwaen vour fingers o
grgthan the cona slightly. Makes 12 mora, -

L

2F‘-:~ several pea-sized balls of white moedeling paste. Insert flodstry wires
thougn soeme 50 that the balis are 5cm (2n) from the end of the wies

E
B Each wire with a bafl,




Stage One

Carving the cake
-] Remova the cake from the freares Irsem cocktail st CHE i & cantral ine
over e 1op of 1he calkee, Cut from the lon central B tosiards the cantral

Duttercraam bre using & curvad out iC)

:EF‘FII'"-I':-H' ¥ curved wadkge of dake fram balow tha ho Zonta Dultercream line g
e Wy arcund the cake

Covering the cake
Faca the cake on the cake drum IBEving rooem for a tail Add a small amoun
1 of the siate-blue sugarpaste o anape the back of the body (D), Spmad a thn
layar of buttercrsam over the cake 1o stick the sugarpasta. Foll aut the siats-biue

sugarpasta batveen the Smm (Vain) spacers, Blacs tha

Q508 OWer the caks. Eass

in the fuliness around the front, bringing the excess towards the back &N aase i

in; try 1o avold crenting any pleats. Cul away the 8XCESS pasie around the base

25’-‘Iud1l' the sugarpaste using a smoother and the oakm of your hand {Ej; Tha
paste will rmmain pliable while you work, so spand time parmcting the finish
Leave [0 any.

Tail
Foll out the siate-biue modelling pasta betwasn e Srmem An) snacars. Cut
around tha tail template on the paste with a craft knfe, Smooth the cut acge with
a finger. Add a smat Irangie of paste 10 the cantre of the 1ail, and atiach 1o tha
Qoara at an angle of 45 degrees, Supporn with kitchen paper while |t dries (F

Stage Two

Painting the cake
Saparatédy dilute some bilus and purple-blue paste colours In clear spirt Stippis
the purpile-blue paste colous over the top of the whala.and partially down the sioss
with the stippling brush (G). Change to the blue, and stipple the middie of each
side. Then dilLts the purpie-tlue a ke more and pamnt he underside of the wihns
Paint the tall in the same way. Leave to dry

Stage Three

Decorating the board - the waves

Knead the six shades of blus SuiErmEsta towam i, Break the colouned
1 pastes Inte small pieces and scatter therm owver vour work aLrfaca 1o mix ug
thie colours. Gather the pleces togsther mio a ball and briefiy knead (ogether,
Cut across the ball to reveal the marbied pattern. Place the hwa half-talls naxd 1o
one anather and then mil the paste out betwean the Smim (Ywein SOACArs Lsing
white vegatabie fal to pravent stickang (H), Alter the ralling direstion as ths patlar
CavesDps o gat the best affect,

2Fh:-|' long sausages of sugamasts mmings. Paint ines of sugsr ghie onto the
Loard &t right angles 1o the direction in which the waves ars travaling. Add ne
Sausages 1o the boand to give height o the waves

LCut-away a section of the marbled SUgarpasle and placs over tha wave
formers {T). With a finger, mould and stroke the pasta to form wave shapes (J)
Trirm away the sxcess paste from the adgs of 1he board




thar sect F ihe molled-out suganasts ana
o the bhogerd. abutitng it with thee first, Blend
1 k R LY, sl TN Y ] Wiy L S - -

s the naat of g fnger and then shaps 1he

s roval icong o the ips

voves o maxe surd, Take g damp fat-haasded

CH, Oy LNl WOPDG OF The

Eyes

Bl o wehit 0 pas1es et

arnd eEcK Mmoo

-

0. T8 D0eng TuDes anc The winile pasia, ool out
gmall trcias Using tne s
fom fhe black. Flatien the larger whitss croies b

== T =

oLg T Erpe W

Twi [Brge cir

gnd af e uba BN bW migiiar and

iyl

e - .- e = - = T * i
g (LS N ale Or gyes

amaler winte carcha for a Bgnt n':;'-':1

Smile

waste, place with the

g - - - e
soflen some black modaling | i

FiEcer and soueeze ol a lenoth, s a fine paiiibrush o paint a smils in sucsr
e o tha Cake. Flage the length of ack paste over the Glue mouth] cut 1o sie
wit ift krates. Paint on the cormars of the mouth and add small lengihs of Dilack
fare® Il
Water spray
S A pinibnesh, Coves aach of e cned winllar Croaiets with wWihills O B
1 it Lging a soft brugh, cover gach dmpiat with the ecible sparkdoiuisire dost L}

g Doy aok Il B fon of the calke ust Delow the &

a smp

s fix 1o kEap fhe wires N

QRS0 OF OF

A = — 3 i — i o T
And GeEnlly curve fheé wang I

1 the wire inmo an appropriate fength and insert

G tNE NETOW SPEa0ES. L

B ST o LRy
a0 1Ly LY

fhenadg ti= L

SITEl ro

i
Tl

¥y WIRDDING i around a Cylindes Such

Whale o 0 | inis

'|:_; ir

5
FES LS T Wt

rzhes

Ul bwo Bargs

T,

WITtH d sMootner

AcK pupls and tha

micd cllge il the sucsr

Jriace of e pasie.

Take & wired
A5 8

o the pos

lece The basic shape of the spray by armanging some curved wired waters
opksts of the sama length 1o konm the owsr pant of the spray. Take The straight

1 the round doplats and place these in the cantre 1

y dafire thie heght

Bard e Iovesr ones aut simhithe, Fill the gpacas with 1ha mmainmg dropets
Finishing touches 1 1
ramit cver thie SUgarpasts wWivas with cormecionars aso 1o seal 1her Mix soma Anlma]- Maglc
g P sparkie dust with the glace ancl aad (o the back of the waves, Pant over the
B oI poing o 1o make 7 rellective, Llsing a non-loxie ghie slick, attach the Add candles to the waves,
stton around 1he s0es Of the Daard (O oomplale e cakn -
Pipe a message onto the side of the whale,
such as 'Bon Voyage' for a special cake for
someone who is moving overseds.
-
Use bright colours to make a "funky’ whale.
Cookies *
[ win g i e re e el laen, ootk i mmlhﬂm mh h’f m m m‘

1 Ih izl ’

Jorsiraned £ il cedd i selealio

o AR

i fal s

fo add a name, age and/or ‘Happy
Birthday” to the board.
-

Pl g




Roaring Success

Here's a tiger that is truly burning bright and would make a stunning centrepiece for a child's or adult’s
party. Seulpted chocolate cake is covered with sugarpaste and then painted with edible paste colours, This is
i opportunity for you to display your painting talents, but the effect is surprisingly straightforward to
ereate by following the step-by-step instructions. Allow plenty of time to earve the head while the eake is

frozen to achieve a realistic form. Make ‘furry’ or mini-tiger cup cakes to complete the theme.

Materials Equipment
& fwo 23em (Yin) round o modelling prate: 25 Mox) & proasepiroof papor & ball tool
ehnealate enkes olive, 16g (Moz) hlack

& pla==-hended dressmakers’ & [hresden tonl
(see pages 8-0)

o white vegetable fat [sins £ pan scourer

L 3 ities white choe v sh i . “

hljf:::!‘.mea]h hite choeolate {shortening) & piping tubwes (tips): & cocktait stick trootholi

i & paste oolowres: golden nos 2 el 16 {optlonul) -
& wchite unbreakable gel (OF) brown (Spectral-Autumn o eradt kaife
; o plastic shest . o
#eonfectioners’ paze Leaf), black, pink ) . & ovil eutters: 6.5em (2%n)
o . & cake drums (boards): 150m (FMM). 1.50m (Migin)
®sugarpaste (rolled fondant): & LJ""L;:L':”" suich an gin (Giin), 24em (%in) round
Bleoy (00 ; F ¥ & fine and soft printbrushes

1. 2ke (T 1ihoz) white S P p— !

@ irum tragscanth o piping el o supar shuper with small

A : o palette knife ribbon dise (optional)
-
Augine prie & cutting wheal

B =harp sclzsore

Preparation

Preparing the cake for freezing

Lenasl e CaeS, Spresd a layer of buttercream on top
1 o one and siack the other on top. Maks two profile
SMpIRtEs Tom greassproof paper and, using glass-headed
gesmakers” ping, attach to the sides of the stocked cakes
¥ al ong s Posiioned as a minor imags 1o the other, With
e lemplate facing you hold a large carving knife with the
68 rsaching from one femplate to the other and cul the cake
& irm thie tiger's profile (A

2'4I.-:m @ lace template from greaseprool paper and attach to the
top of thie cake 50 that the tip of the muzzie is in ine with the muzzls
of 1 carved cake, Roughly canwe away the cake from the muzzle and e
mckets (B, Freeze the cake over gl

Whiskers
1 Mix the unbreakable gel by following the instructions
on the packet, Let the mixture stand for at isast
S TS O mEire, ther; using tha no, 2 wbe, pips
Faght ines onto a plastic sheet and leave ta dry (C)

Lise up all
fhe i Ly Iqw-." [T}
ieerke fimea o ot
gram el v p
2'::?"'_'5 Ory, pant each whisker with confectionems’ Jew npmrre
CRELEm 10 prenvanl th whitskers baing affected by

mosune and then drooping
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| 2 Rorting Success

Stage One

Carving the coke

of & tger, cat or dog such as & Labrador for refarsncn

.1 Farmive Tha cake from tha freezer, Carve the cut ad
crasta i more royndsed appsaranos, With a small knile © el Gt 1

nostrils (D) and tha mouth (B

: !“- Ope the back and sides of tha haacd ant
Dabweaeen the evelorows. Mest, cul &
dpm

am ihe back of the head. Adjust the shape of the «

Covering the cake
1 The cakes is coverad in thres sections, Attach the 15cm (Bin) cake drun

cermrally uncker tha 23cm (Gin) cake drism

stacked caka drums amd spros

SOCH, TNe Sugamaste

: E I necassary, adjust the shape of the muezs, avebrows., and 5o on, by
‘-I"]-I'I.'_I Pecas Ol sigamagie 10 chanags the ovsrall ahape siohil,

1 Roll cut s0rme of the whilg sy

undar the chan

olace the pas

COIMES Party around (he sades of the lace ant

3 IFE o

I":|_d|"" W

v the excess paste from the base by holdng & palette knife under the

A0 (&in] drum and cutting throuah the past

winea! and mark

Viwrw £

@it o) L

a"|1l|||| TN SN
8‘"'-' I reposites e Oy the surface of tha [kt | af the Futa bo ermts
rente o fur et 81T, .“.' Ardiul el o cut sart el e tde g

o thid ¢ FR I L]

Back of the head

Roll some white sugarpaste and uss 1o cover tha 1o, sides and Back of the

4
L

haad, Add texiure using the cutting whasal

Muzzie

and use o cover 1he muzzie. Cut aveay

& joins with tha haat of a noer

: E niser! tha larger end of a ball tool into each nestnl and cicle 1o shape F

Q & nnger, smooth the top outer part of each nostal Back amd wr

3-“”""' Dirias lan too ang indast e e of the micwth |G| e i 1 around fhe
nasa and the yamca Ir Jomirel 1he RO & i LTH (SEee ic e L NNaud

akE a pan scourar ancl firry ly Diass 11 milo (hé pakie ot sicks and on {og

[ha muzzle 1o create a siubitls i (H)

1 Exiune all the remakrng Iue with the cutting wheael (1, then maks smal
Noems around the nose especially around the outer indented comers

=

{ holes for whiskers on githi




Making white modelling paste

a'_f LAl 40P
e 100g (3s0z) of tf

I|l.'r.\'.iu'r|’_hr. Elvinie;
th 1o make peae 1 el
medssng pasie. Leave the modeling paste (o maturs
Ay

2 wihete sugarmasts trimmenos

Bdd knaad i 2.8mi (Ve tag) of gum fraga

o gre g Ermpgete iy,

& eeaeta moedi

|_|l.-.-..-|:,'.: T

Stage Two

Adding the 'E'Elri
AEdn [he winlte mockallng paste untii weanm hian
1 it betwean the Smm (38N specore
I wour
phstsdel Ly jaeind

Mara ant gar templale from greaseprood paper and
2-.- il ShER . " PRpE i e onieed e .

plece ! over the paste. Take a craft knide and cut P

mund [he tamplate, then tsduee with 8 CLtting whesl
U8 vertical stroke

ol erilen! wemefer;
el el anell,

¥ CLRTHG throagh the e00as of

B Oasta 0 gve & slightly régoed appaarance (KL Tur

i e ovet Gnd tesdtuing the back,

*anl sugar glue along the base of the ear and place on the head, sUpporTing
paste in postion wit! Fial sticks wihile the pasie dries (see plcture |

& basa of the sar inio the head using a Dresden ool and than. as far as

lexture the joan with a cutting whea

11N gar template and cut out & mirmor imaoe of the first ear; textes and
pOEAON as pefore

rme of the remainng modedling pasie into a 1hin iR, and, uging a
NG whae, make

Batda to

1o ine oulEas togve a jegged appeprancs (i

4.
5

parmdel cuts by molleg the whasd from the cantre of tha

chure M) Lising o pateti
e CUt Bomass Theso cuts and attach the resulting 2o 1o the baza of o oars

=
(1

ALDCT N pOstion with kichan panes ik

Thinky roll out some white modeling paste and, using the 6.6cr
e, cut out two ovies, Teodune each, | Yy running tha ci
gl e ramow ands of the

(¥R oval
Mg wheal Tnoim ona
1 '_.| l_|g.-..

a reaged apraarancs

00 eces of the nner aars

as bafore (M), Fent sugar glue onto the insida
i that about two
LUl Bwiy the eicess pasto at tha back of

N pOshion the textumad ovals
Mk od I||._. Ol éctersls inlo the oar

i Bar and Blend e oin

I provn b iow
1 l'lll.y o el fond
i the direchion iis
Jior grenen oot
A firee

el V0. gve & fan efflect, cutting through the adoes of the

Hoaring Success
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Roaring Succrss

Painting tips
Aithough taciding a complicated pamting
proect might seem daunting at first, you can
achisve great results i you work carsfuly,

# Fainting is easier if you have the right
tools, so invest in good-quality paintbrushis,

% Ensure the first painted layer is Completely
ory belore painfing the raxt layer 1o avold
aCodentaly inking off the paint

® Try to avaid making the black paste colowr
1o thin, othenwase it may run

= Il you make a mistake with your pamting
¥ou can caefully remove a small area with &
campened flat-headed paintbnsh

# Work siowly and siop avary so oftan to
stand back and chack how the painting looks

Adding the eyes
Knead the olive modaling paste untll wanm
-1 then roll into a ba#, cut the ball in half and
roll each hall into a 2.5cm (1in) diamatar ball
Fiace the eyeball cantraly into the eve socket
and fattan shghily,

Far puplis. thinky roll out the black
moaalng paste and cut out two-sms
OvaEls using tha 1.5cm (%16in) cutters. Attach
these o the cantre of the ayes |

SF-:nr ihe light spots. thinly roll out some white modalling paste and cut out g
small circles using the no. 16 PiEeng tube. Alamatively, roll smal balls of whie

pasie, ihan attach them in the same pastilon on 8ach aye

To creata the eyalids, roll four balls of wi & sugaraste and slongate each
Inkcr a8 saisaga. Wrap one sausage amund hall of an ayeball, then, using a
finger, blend and shapea the paste. Textue the paste with a cutting whaed and fhen
defing the inner edgs of the eyalid with a Dresden teod, Repeat for the other thee

sausages. Creale indents for the tear ducts with a Dresden toal

Black detail
Take a fine paintbruzh, and, using some sugar glue, paint the innar adges of
the eyelids, top of the nose and insida of the mouth. Satan 50rme black modelng
paste. Do thég by firstly knaading in soma while vagetabla fat 1o stop the paste
getting sticky and than partially dunk the pe
water before kneading again (the paste should have the consistency of chiawing
gum). Place the softened paste with the small ribbon dise into thia sugar shages
and squeass oul soma lengths. Alarmative ¥, roll the paste thinly by hand. Carclily
PIck Up a lengih of black paste and place over one section of inner eyalid (N
Cut the ends 1o stre with a craft knife. Rapsal for the other evelids. the rose and

mouth (O}

& mo a amall container of bolled

Stage Three

Painting the cake
Dilute some goldan-brown paste colour with clear spirt and using a large
-1 SOt paintbrush, stat to apply 1o thie cake (P using the ploturss opposits ag g
guide. (Save time by painti 9 o the whols of 1he brown araa rathes thar IEaving

white paiches for the black stripes, If yvou ke

Whare the brown mergas into tha whits
2:!I|l.n‘lil I paste colour 50 that the transition
8 gradual. Dehute some pink paste colow
and paint the noss, Dilute the black paste
Calour just enough ta maks it nto 2 painting
consistency. Lsing a range of soit brushes,
anply the distinctive iger's markings over
tha top of the painted cake Fnally, using a
fine paintbrush and some golden-Brawn pasts

Dhoon' wwery b waick
o cupgreag f
ereepki v g emaod! 1]

Pretiernd ppor o Hger

miErkings tevid nof fo by
spristricn! so elipht
BRI IR (T _.|1 HE

colour add some radial sirekes 10 the ks of aach
v (888 pictume O)



Roaring Success 53

Finishing fouches

Efﬂ! el DEnl over tha das With Soime contaclioner's

] ¥
a0 S8aE The

nanted surfaca, and then warm some pipirg ged in a microwavs oF 8 hagiprodd
W over g pan o simmanng water until the gal B ump-free. Load a pantirush

It carsfully add encugh gel to the tiger's eves to cover them comipbataly ()

Whiskers [nsedt the whiskers into the holes made sarber in tha muzzie and trim
BCESOrs. Aleo add two whiskers 1o the top of each

Animal Magic

Omit the whiskers and glazing for the eyes, fo
make a quicker cake.
Alter the markings to make o joguar. cheetah, puma or
lecpard, using a picture as a reference.
Copy a picture of a Siamese cat or loved moggy or make
g dog such as a golden retriever or Lobrador, Just change
the ears and whiskers; the shopes are very similar,

g Cup Cakes R
; o ok 1he e Pk A fod lnuting e oo gtrve Fiomes X
" (LU DT O e Ll |'.||||._||' |'||._l'.'.||I T, i

duse of mliile sugorpaete, fF making the fur affiect, oo e
i il oneresl M NT PNTAL Th yonke fsmer's Fair, fertuere Lhe et
] B ket g o eubling slieel awad o oe f
eethe, Th ereate th tigery hoad, woke o mould s shouw o
poage T3 wsing Plostieins or wodelling eloy and mouldong 8
el Hram, iy whele mstell oy peeste amp B
i, ke Biger s fecds, Paond o fog
the woirem ek oo miftech fo the dop ’
of the cidp onkes ;

"



Tall Story &

With hiz head reaching up into the leaves of a tree, this giraffe is pictured on a hot African savanna. His
eve-eatehing spotted coat and friendly face make him fun to make, and his markings are surprisingly simple to

accomplish by painting paste colours onto geometrie shapes of modelling paste. Caveful seulpting of the body
and head are essential for the perfect finished result, so take time with theze. Any child would love to invite
this giraffe to their birthday party, and there are fun mini-cakes to go with him as well.

& grenseprool poper

o glozs-hended drepsmakers’
mins

& amm | *ein) spacers

& 405 = 355em (16 = 14in)
oval eake drom (hoard)

& 2moother
& paletie knifie

& painthrushes, including a

lnrge fnt-headed one

& turntable (optional)

Materials
@ 2m (Sin) rognd Madeirn & white vegetahlo fnt
enke (sep pages 8.0) (shortening)
@ jsm (optional) & puste enlours: crewm, golden
B brown (Spectral — Autumn
] gantity buttercrenm :
split and fill the eake) & clear spirit, such ns gin or
| frsugarpaste (rolled fondant ) vodka
Vg 234lh) lght eresm o gum trngacanth
#leing (confectioners’) & sugar glue
mgar (oprional) & modelling paste:
f"‘ g (1ox) gresn
i L]
Preparation

Preparing the head cake for freezing

& cockini] stick (voothpick)

Equipment

& periber (optional)

£ mATTOW spabery FEpEITR T from

1.5 (Vi Inn) thick ennd
o eraft knife
& cutting wheel
& no, 1.5 plping tube (Lp)
O sugnr shaper
& oval eutters (K):
LGem (% in), T (Yhgin)
o puisiey cutters (LC) or
leaf emtters

& olive green ribbon and
non-toxic glue stick

b Livel the caka to a haight of 6.50m (2Yan), then, It you wish, split and il tha

! ek with lavers of j[am and buttercrearmn. Make head and body termplates from
y cut away the
e saction and reduce the haight of this section to Som 2in). With & knife, cut

pessproot paper and place on top of the levetied cake. Rought
sericedy amund both tempiates (A), Freeze the cake oraarmight
Covering the board
b i) spacErs USING King suger or white yegetabis fat to prevent
grecther and, using a circuiar motion, smoeoth the paste to gve
i lsap the cut vertical. Place toone sids to dry,
Painting the board
Cergrataly M the cream and golden-brown paste
colpurs with clear spirtt or boiied watar. Than, using a
arge figt-headad paintbrush apply 1o the board in
sweaping strokes. Start with the cream at one end of the

& board (Bl and gradually increase the dapth of colour
g5 you wiork down the bosed. Stop halfway and changs to

foiours Usmg a damp brush

#nead the light-cream sugarpaste untll warm. Then roll & out between the Smm
&0 the paste, using & roling pin for support, and place it over the board. Take a

Leing & paiette keste, trim the edgas flush with the sides ot the board, 1aking cars

T adjusat, blawd
e FE e exiloun,

apai weith o elon,

iha golden-orown colour. Staning with a strong colour at the base, apply strokes
of coinur in decreasing strengths over the lower half of the board (C). Blend the

sticking. Lift

a level surlaco

poind o Hha
s brasale




58

Tall Story

Plaoe the board on & turmiabile or the edge of your work surface and, with

a pantbrush, carefully paint the sides of the sugarpaste board 1o match the
colour above (thes i to ove a neat finish whean the ribbon i agded). The colow
of the beard can be lightensd whan dry by using some damgp klichen paper and
carelully wiping away a Iittle colour using a circular action

Stage One

Carving the cake
Remove the cake from the freexer, For the body, place the knifle on the neck
2cm [ain] abowve tha base of the caks, and than camafully make a sloping o
up to the boay. Curve all the top edges of the cake 10 ghve a rounded appearance
{sea picture O} and then cut away a amadl
triangie from around the basa of the caks
to shape the undemsath.

Whaw aorvimg ow.animal

2Fnr tha haad, canirally place a shaps remmember to curee the

cocktail stick 2.8em [(1in) in from tha wnileriondh of the body fo forel
lower, wider, edge of the head. Placa the a rownded beily. This will girea
knife at the top of the head 2em Min) rmnmgrm
above the base of the cake, then make a that you can see “.'ﬂﬂ?'.ﬂ“
curved out up fo the cocktal stick, Make i Little further aioay, and losk
& similar cut 2cm Paln) up from the lower ul ifn prafils fo cheek that it @
section of the head to the cocklall stick taking shope correctly

Then curve all the top edges to give a
mundad appaaranca 10 the caka, MNext,
cul avway 8 smal tnangie from around the
basa of 1he cake (D)

Covering the cake
Trace the giraffe template onto greasaproo! peper and place onta the precand
board using glass-haaded dressmakers’ pins to sacurs. Take & scriber or pn
and scriba around the giraffe's outling, tha linas that mark the postion of the home
ags and tall and the outline of tha feat (El

Place the head cake in place on the board and carefully spraad over a thin

ayer of buttercnaam, Brush awsy any axcess orumbs. Kread the cream
sugarpaste until warm than rall out betwean the Smm [Vain) spacers and placs
over the cake (F). Easa in tha fuliness of paste anound the sides of tha cake.
Smooth the pasts firatly with a smoothar and than the haat of your hand to oreate
an even surface. Take the smoother and, while prassing down, run the flal edge
around the base of the cake to create a cutfing ne (@), Cut away the excess pasl
with a palatte knifa (H)

3F‘I|3ce the body calke within the scribad area on the board. Roll 8 small ball ol
Sugarpasts into a cona and place behween the head and body cake 1o extand
the neck. Smocth to shapa with a fingar (1),



Sorard 2 thin layer of buttercream over the body caks and cerefully brush
EEY By excess crumbs. Rod out the remaning suganpasta and ol one edgs
smght. Flaca the cut edge against the head and aase the paste over the body
smooth the caka, then run a smoother around the base of the body and neck as
¥ s pogsibia to create a cutting line, Cut away the excess with a palstte kre
il place fo o side to dry

Making modelling paste

e 1509 (502 of sugamaste trimmings and knead in 2.5mi {12 tsp) gum
{immarenih to maks madalling paste Ramove 50g (202 and colour it & deap
gocen prowwn, Leave the pastes to mature, deally overnight

Stage Two

Decorating the cake
1 For the spots, knead the golden-brown modeling paste until wamm, adding a
ittia whita vegeiable fat and boiled watar if necassary to male tha paste alastic
el workiabas, than roll out bebwean the narmow spacers. Take a oraft knife and cut
mguiarly shapad pamtagons in tha paste, positioning them so that they roughly
fifogather (J). Lift the excess paste away from the pantagons (K and stick the
jhiges 10 the body of the giraffia with sugar gius,

2;1?! 1hi1 horms, roll soma cream modaing pasia 7% ikl i
inte @ Trmem (Vwin) witde sausane shane. Cut the ren srusage
‘BRusaga Into twio 2om (%in) lengths and attach 1o the o vy fimid it
mp of the haad with sugar glus. Foll two pea-sized el fo roll the
poste to wlze with

buis of goiden-brown modelling paste and attach one

m s end of aach sausage & arnomiher

Thinly roft cut some of the golden-brown

modafing paste and cut one adge straight, Taks

tuiting wheel and maka cdose 1om (34in) deep cuts T make balls

¥ right angles o the cut edge for about 4em {1%in) of equal wizes
i a Inaacross the bass of the cuts then cul the oll o larger
tured strip in hat, Wrap the resulting texturad ball and eut it
iires amund the top of sach ball 1o complats the in half:

inp of the homs

4%::- the tail, roll & small srmount of cream modeling pasta into a ball
and then & cone, and postion onto the sonbed line, Secure-in pacs
Wil sugiar giue.

For the mana. roll out the golcen-beown
5'TIL‘C|EII Ng pasta inte a strip and cut

into it with & cutting wheel 10 a dapth
ol 1.50m ein) as for the homs,

Cut across the base and attach tha
mglling sirip 1o the lefi of ha neck
Eng sugar glus. Aod a few tufts of
fitured paste betwean the horns and
i the 40 of the tall
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Tl Ssory

For the sars, maka an ear templale then mll out some cream madeling
betwean the narrow spacers and cut ot two sars, remamben Mg o tum e
tempsate over for the second aar, Attach the sars to the head using SUGEr (e
up the edges of each ear and prop up with kiichen paper 1o give the S4rs Mog
charactar (L.

For the legse, roll a Bom (33in) ong 1.25em (Yin) wide sausage from coasm
sugarpaste, Cut it in haif and piace over the scrited lines of the giralle's i
Mind keg and nght front leg. Secum in place with sugar glue. Raill another =2
af the same length tat this time only Bmm Bhein) wide. Cut in hai and: position
aver the scribad lines of tha left legs

For tha left faat, roll out some cream madeling paste betwean the namw
Suacers and, using the template, cut out the two left fast with & cLttmD W
Slick in place on the board with sugar giue and then mark the hoovas with
cutting wheel, For the right feat, roll the madesing paste 1o a thickness of 1.5m
Y4 and repeat (M)

Adding features

For the mouth, soften some of the golden-brown modsling pasts. Do fis B
firstly kneading in some white vegetabie fat to stop the paste bacoming s
and than partially dunking the pasts into a small container of baoiled watsr ram
kneading again (the paste should have the conalstency of chewir g gum). Face
softanad paste with the 1.5 piping tube ints the sugar shaper,

Take a fine paintbrush and some sugar glue and

paint the outéne of the giraffe’s sméa onto the facs i you i lﬂd‘ﬂ}
Sguesre out a length of paste from the sugar sheper (i it Fiegur skaper,.
the pagle doesn't come out aasily the pasts sn't soft Pipe “"’"ﬂ“‘
ENOUENI and place it over the painted glue. Cut to size ;ﬁﬂmm
on thie cake Lsing a craft knife, Paint on the comers of the golden hrmen,
the mouth and add small lengths of brown paste, cut to l"I

gize on the caka

For the ayes and nostrile. colour a small amount of modeling pasts dark

and roll out thinly. Take the 1.5cm (%en) and Bmm (%in) oval cutters and od
hwo ovass of each size. Attach the larger ovals to the face for eves and smalier
onas for nostrils. Thinky roll out Some cream medefing paste and cut two light
spots with & 1.5 piping tube, and attach 10 the top of the eves.



Decorating the board
1 For the leaves, roll out the gresn modsiing
paste between the namow spacers and cut ouwl
Atzection Of paisay shapes or isaf shapes in four
giffarent szes (N). Arrange the shapes in two layers
& tha top left-hand side of the board 1o reprasent the
mves of 8 tree

For the grass, roll cut tha green modslling paste

Datween Ihe narrow spacers, then take the cutting
heel and run it backwards and forwarcds through the
pesis to create long, thin friangies (0), Cut across the
fese of the trangles and arrange on the lower right-
fer corner of the board to reprasent grass. Use sugar
P08 1D SeCUM

Stage Three

Painting the cake

Separately dilute some goldan-brown and brown paste colours In clear soirt

Fant over a $pot with somea dilute golden-brown colour, then paint over the

SEire anea, USNG & stippling action, with a more Intense golden-brown (P), Finalty,
gant ne centra with the brown paste colowr, Repeat for the other spots

Fant the mane. tail and tufts on the homs with the golden-brown colour to
mlight the texture, and then add & few touches of the brown colour to add
marest. Lisng the brown colour, paint the hooves Q)

Diute some olive-green paste colour In clear sprit
8nd pant over thie leaves (R and grass. being

el not to paint the baaed, s
paint the board,
Finishing touches immaediately remove
“8ing & non-towic glue stick, atiach the ribbar the paint with a P,
Eund the sides of the board 1o complete the caka ST (N Sy, : " . ok
- - ] [."'\.

Ani]nal Maglc

]
a® Add ‘Happy Birthday’, a mwm
, mqg poe ﬁumu to the
A b mrﬁg&
j_f* |
. \“r:l-.__ L ummmuhﬁmﬂ
- i guests, bﬂﬁrw
4 Mini-cakes . decorated h-u place ﬁm
__r Bake ovil-ahapod bitesizod cokes wiing the pgg "1 m m h'pu.
v mini-rodee powa (W) folfoweng the fuatesotions on page 11, Cover
the cakes with bwltercrean) and then croam-colomred augarpaste,
- and decorals as for e head waing smiller cutters. -
7 \ Ik \ .
" - ’ “

________







Take It Kasy

He might be chilled and laid back, but this tortoise still likes to have fun! Carrying his beautifully seulpted and
painted shell on his back, our slow-moving friend is absolutely realistie right down to his delicate claws and the
¢zales on his skin. He has a captivating smile as he looks out onto the party table, and is sure to be admired by
all the guests. Take your time with this project as there are some fine details, but the clear instructions help to
make this advanced project achievable. The cake is accompanied by cup cakes topped with mini-tortoises.

Materials Equipment
B w255 w 20em (10 x Bin) & icing (confectioners”) o preaseprool puper & craft knife
er.mg'ular H?.‘lE’lﬂ CRies sugar (aptional) o HEem (150D round enboe & wmall selssors
iUz & Serm (Fmn ) ronind & white !.'E!.'Emhl.u fiit drum (board) & painthrushes
(see pages 5-0) Gk y peaint brnshes
B fung o seriber o pencl
@ Dresden tool
& jam (optional) ¢} i
& clewy wpirit, such s gin or & palette knife )
# 1 quantity buttercream viodka ek @ cotting whoe!
o : ® cockitanl stichks (toothpleks) e i
Iplllu extra if yon wish to o white dust colour o 1dem (544n) dowed
wplit and il the cake) (Sugurfiais - Superwhite) o Wi papar O foam
& supirpaste (rolled fondant); & sugar glue & Smm (Veln) spacers O rowis ribbot snd ool
Ik (2%l polden brown, o o straightedie gt stick
lmt:ﬁi‘lh]ﬂmﬂ ﬂ'mullﬂling;nﬂe_'lngli'-&m!
black
& paste colours: polden
brown (Spectral - Autumn & confectioners
Lend), violet, mid orange gluze e a fod i
- [
(5K - Murigold), dark Jerr e B
omnge (SR - Nosturtium) {34t vorsered
. = - itk
Preparation
Preparing the cake for freezing

pievel the twio rectangular cakes, If you like, spilt and fil each cale with jam and
 Butercrsam. Spread buttercream over the 100 of one cake and stack the sacond
an o, Make the outline tamplate from greaseproof paper and place on top of the
ke With a kndfe, cut vertically through the cake amund the tfemplate (Al Freeze
t e cake overnaght,

Covering the board
Placa the temgplate on tha board towards the back. Draw around the templata,
with either & scriber (B) or pencil, Take 50g (202) of the golden-brown
SRparpastie and add shaliow fiattened bas to the outside of the shell outiine 1o
gve the board depth and an uneven, natural appearance (G,

2&::1.: some poiden-brown paste colour 1o the godan-brown sugarpaste and
prigfly knead o creafe & marbled effect n the pasia,

3.'"1?*' out the golden-brown sugarpasta using icing sugar or white vagalable fat
0 prevent sticking and uas to cover the board, Using a palette knita, trim tha
B0es flush with the sides of the board, taking care 1o keep the cut vertical, Placa
B one side to dry
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Take It Easy

Stage One

Carving the body
Hemove 1he cake from tha feerer. Mark tha position of tha basa of (s ahe
1 ana 1op of e fril ssachon with Cookia|| Stoks, B8 IoIows: or Ina Dass, pats
the cockial stcks at a hesgnt of B.5om

of the sidas. For the 10D |

by the middia

al & hesght of D.50m (G-

&t tha front,

zm [2%4in) at the Dack (see pictune

2 Mika a honzon
athcka, Cutt
! 1he shesl By

r' L wiing T i

re i Tl o '.'J:_r

THE} R 1O M FERREE e

the inssda of the cut just maas (D) rithes tham tryieg

3...-' troim tha adige of tha top saction of shall, the
sachon just shapad. 10 the lower coclaall stoks Lising

i slanting cut (B}, Finally, cut a small wadge away fiom a

tiy aherpe it all

[ T

lenanaat saction of caka o that the shadl tucks undler tha tortolsas Bady [(F

Carving the head

Lawsd the srmall mound Cakes Ior the Read 10 a8 gt of Sem (2in),

sides of the cake two small 5ac

the skatch on pace 99 2 the haignt of the resulting nosa 10 3.5am [1%En

TiaseE e ::u_l;“' rrears L ot

than curve all the cut edges see picture F

Covering the cake

GBIl SOtk

=
Fiaca the

Thr Cakn I8 COvEr
-1 gpread a thin lay
S0 O Orange suda
torioee’s distinctive shall shaoa, 85 follows. To C

i bultercream over 10 stick the sugan

Iha shall in sacthions

3518 and acd this to

the frill S&Ctions, roll Some

sugarpasts nlo a oall and then & wide cone, flatten the shape in the galm youl
hand and position onta the cake. Create small sachons at the head end and e
ones towards the back. Smoath the paste o form the edge of tha frill Using v

fingare. For the ton eactions, ol a ball and then fiattan i in the palm of your hand

Position & on tha caka (@) and blend tho adges with your finpers




;’ Foll out a strip of orange sugarpaste betwean the Smm (Ysin) spacers. Using

§ pasetia knife and a straightedos: cut the strip in hall lengthways: Pick bp ona
el of ine paste and place it around one side of the lower saction of the shall,
% Mat e pasts i postionad on one side between the head to tal, and the cut
mant adpe lias amund the base of the cake (H). Place the second hall m posttion
and smoath the joing clesed with the haat of your finger, The head and tad wil
fOver the |oins. 5o the pasta does not need to be completaly blended. Using a
mEt kriife, cut away the excess paste from the top of tis shall ssotion (1)
)T cover the frill section of the shell, roll out anather strip of sugarpaste and cut
i hat, Place fhe straight edge of the strip around the inner ine of the shell so
Tt ihe excess paste overlaps the lower saction almady coverad. As it is easier
1 and texture a small area at a fime, cover, say, three or four frill sections and
Butawsy the remainder of the strp, Next, Using a small pair of scissors, cut away
& excest paste from the edge of the frill (J) and soften the cut edge with a finger,
grocthing the frill o that It foliows the contours of the sugarpasts benesth,

| Add texture to the fril by using a straightedge
STHold the straightedge on its Side, so that &5 flal
e rests on the sugarpaste (K} and press the edge o & eloar

sways into the soft paste, that is, push it towards plastic ruler or set

e centre of the section, to mark ona of the side lings nqu.u: w0y thart E.Fn-

’ PR P e e

the certral rectanghs. el
wol obarured.

W the straigitedgs and reposition 1o mark
top of the rectangle and than the offher side;
e ower soge of the fril forms the fourth side, Add
Srne linas around the meciangle to create a cosaly
Sdued surface (L), Repeat for tha remaining
ivered frill sections.

(\Cover and taxture the remaining frill sections
the 1op of the shall, roll olt the orange
pEpasie a5 before and cover, say two or Thres
ions ak a time, cutling eway any excess paste

@ blending &y joins, Teoture a5 for the fill but
18 tne cantralize the untextured arsa within each
weion, Leave 1o dry

Stage Two

Painting the cake

Carefully transfar the cake to the covered board. Shghtly dilte the suggested
I paste Colours N clear spirt in a8 paint palette. Mix & dark brown by combisning
r“ goiden-brown and violet pasie colours together; mix a fight purpie-Brown by
annn'-g e wivte dust colour with violet and
‘eme of the dark brown colour you have just
g Uising the dark brown colour, carefully paint

v e lawer secbion of shall, the area below 1 grom oveeidientanlly

’rﬁtﬂl. To disguise any brushsirokes stippie tha gt prvind oobo growr

pinted surface with a dry brush, tovered bonrd
sene o elodn dang

Bty fo rwrnoag
g troces,




(415]

Take It Enay

[ purpie-Eown

the pattern

2[_53”'-_] a raasonably fire paintbrush, pairt lings of tha very i
Cor DEtween each Sachion 07 the eNcl 1D Neip empne

marlangs, MNeod, using 1he mixed dark Drown, paint owver

the tenctured bnes of, sy, threa sactions of ahell (M)
Change the brush and stippée over the centre of the
sachions with tha med orar IEpe {N1 &t than around

the sdoss with the dark omange 10)

357:['.;'4-. some dak brown colour aroumnd tha
edge of the centre S0 thal the shaps IDoks

HES MBgLIar

q FHamove some iras of the paint roem the
pairdeg Drown area with clamp

brush 10 ightan the colour, and tharn pasn

faw mclditional ines over Hhe area usiog tha
qckden-br

2 muthcolo

Adding the legs and fail
-1 For the right fromt 189, take 100qG (302 of orange Suga
thy tapered sausage. Bend thie Bausage o an L-shape and cut e

larger-end at an andgle so that it will 1t snugly against the Iowar shall sechion, Sl

i place Lsing sugar glue, leaving roam for the neck

and ol @ o a

k. & I|!__|.“

21" o the lett front Teg. use 2009 (Tozi of orange suparpaste; ol & sightly ooge
lapered Susage, cul ard postion pg tor 1he nghl Bg
For ihe hind |legs and tail, take 500 (202 of orarge Sugarpasie. Holl about &
third Into & small cons for tha a3l and stick 0 place. Make tao Battenad balls

frem the rermaining suaarpasis and attach for legs:

Adding scales
Pant sudar giug over tha-egs and &l 1han rof small
DS O SUgalpasts and
to represant the s

Adid ¢ fewr larger
er tha lags and tal

elongorted bafls

the ip of eadh lag and Yiy thar Fromd lagm

whan piacing the Dal an aach one slightly so that o el @ o

T P
they abut one anothar B TRIErEINg
priteTn

Covering the head

-l Somead a thin e W butiore
uncersice of the head to Heip Stk the

foer Thedy lEgs andcl attach 10 1ha undareics

am over the

iEmaste. Foll balls of suganasts &

the head. Turn the head over and place

DN WaRaC DD

Spread buttercredm over the remaining cake

Then ol two 1am (Yhin) balis of biack
rnadalling paste and place on the Nead for
@yvas. Roll four small saieanges of orangs
sugarpasta and place one under and oyver
aach eve 1o form evellcs. Cover tha rest of
The neal caks with Smer Dals as belore.
incent two nostnls using a Dresden ool
ancl a mouth with & o |1.‘|r'-:'.| '.'.|'|""F" F":";I'-"l i n]

ave S0,



Painting the legs and tall
Heng diluted goldan-Drown Daste COour
pant ovar [he iegs-anda iad anda ihen Shple
fe cenire of some scales with a sirongar
poiden-brown colour. MNexd, add a touch of
tha diark Brcrevn midd colowr 1o tha cantre of

ot scaes. Finalty, emove the colour from
Ie [arger scases on e trom legs wWith a Qamp
brish and paint over with the dark crange

Stage Three

Clows
Al four small sabsages of orange paste for each leg and attach to the ands of

#ach =g 10 Make Ciaws

Adding the neck
Aol 100a [AYeor) of orange sugarmpaste into a shod, il sausage and positon for
anack in between tha front lags. Insart the dowsl throwgh the neck and Iro he

saka, o halp supoort tha head.

Positioning the head
Gaetully pick wup the head and position on top of the neck and dowel, supporting it
i recessary with foam whila the sugarpasto sats

Painting the neck and head
Usny the dark brown paste colow, paint the neck as for the lower shed, Paint
jhe head as for the lags, but adding an ocrange section to the friont of his face and
niggting the nostrils and mouth with the dark Drown paste Colour

Finishing touches
Gars the eya with confectionera’ glaze to add a shine. Roll a few small balle of
Eronn autarpasta and add to the board for stones, Lisng & non-10xic give stick
attach the rinban arcund the sicdes of the board 10 complete the cake,

Take It Easy 67

Animal Magic

Add the recipient’s favourite football
club’s hat and scarf fo the torloise’s
head and neck.
=
Colour the sugarpaste for the board
green and add cut-out flowers.

]

For o gardening enthusiast, make a
brightly coloured hat for the tortaise
decorated with cut-out flowers or cut out
a rectangle of white modelling paste to
make a seed packet and tuck it info a
decorative hatband.

-

Add "Welcome to your new home’ fo the
shell, as o house-warming gift.

-
Personalize the cake by using letter
cutters to add o name. age and/or
‘Happy Birthday' to the board.

W

-

- =

“~ Cup Cakes .

" -
Mika the enp cokea Rl loncing B st eecticms ‘ i
o perge FO Clover Bhe fop of eoch ook it o e af L
alecpffly wniens fifasd ierlebern-diranas. mvigerrpaite, o thie boird
v Meks gour osn fortosse womdd, follaiamng the imatructionson 8
1\ page 18, o wee g commercund momin fo e o tovfonse for .r'
! cerch ke, Paind the fortniees wa for Hie miais cake 2 4
* L mmil wlink ome to thae fop of eoch cwp ook il 0

- e







Pool Party

Swimming in a pale-turquoise pool, these elegant fish suggest the delicate ereations of Japanese art. Herve,

two cakes are carefully earved and covered with sugurpaste, which is then decorated with cut-out shapes, The

professional and sophisticated finish is achieved by painting over the bodies, fins and tails with paste eolours, so

gllow plenty of time to work on these areas carefully. Such exotic fish must make the perfect party cake for an

wdult, but will be endearing to children as well, and they come complete with dainty fish or air-bubble cup cakes.

Materials
& £5.50m { 10in) round & clonr splrit, such as gin or
choeolate cake | soe vioulkn
phies 3-8 & | quuntity buttercream
trsugnrposte (rollod fondant ): @ sugar ploe
L (2%Ik) very pale bloe ) !
{white with a hint of blue), & mn-dml!m:g st 225g (Sox)
the (=ilh) turguotse-blne green, 2og (10z) black
@icing (confectioners’) sugar & confectioners’ glane
tuptivsial) & piping gel
& white vegetable fat
{shortening) |; '
O puste cobours; turgoise, | '
blee, green, lime-green, C— i
}'ﬁ'"ﬂ‘“ .__,-""':r"? M - —
".'.:.-" ".'_J' : 1%
Preparation

Equipment

& preaseprood fEper
o - headond drvssmuker’s pine

& A0.0 = 35,001 (16 = 14in)
oval enke dram (homrd)

& palette knife

£ painthirushes including a
flat-headed painthrush and
a stipplmg brash

o cochitall stick (toothplek)

o acriber (optional)

F Srrn (Y win) Epaeers

& simother

By erafl knife

& Diresdon tool

@ narrow spacers made from
L.Gmem (inin) thick curd

O cuttimg wieel

O Elegant Heart eutters (LC)
Jem (1 3n), Zdom (" mind,
1.5em (Yirin)

& ol eutters: 20em ("Neln),
1.fem {Van), L2em ("ean),
Lem (en)

& sugnr ghaper, with nrgo
routd dise

o 2.5emi | Lind eirele cutter

o nio. 1 piping tubee (Lip)

o light blue ribbon amd

non-toxic ghue stick
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Preparing the head cake for freezing
Erigrpe the fish template so that i s the calke board, and traca the body seatons
jiowang the dotted inas onto greasspoo! paper, Level the cake and Race the
IBmpates on 0P, uSINg OressSMAakers’ pins 10 saecura. Cut vertically through the
e along the outling of the tempiatse (A). Freezs the caks ovemaght

Covering the board
Rol ot The ey pae-hie sugarpasie usng Icng Sugar of wWhite vegatatie 1ot 1o
prevent sticking, Flace over the cake baand. Trm the suganpaste fiush with the

soas O the DOard, taking cang 10 keap (e cuUl vertical, Leave 10 ary

Painting the board
Wessly dilute some of the turgusse pasie colour in clear spint 10 make 3 wash
Lking a #at-headsd paintbirush, apply the wash in roughly paraiiel stokes acmss
e ton of the board (B), Paint 7.5-10cm (3-4din) of the board then draw the tip of
e brush repaatedly Through the wet wash in an overdapming wawe action to craata
jSLOtE pattem (). Hapaat the panting process until the board & completed, and
BaE 10 Ory




Stage One

Carving the cake
Remove the cake from the freezer. Place the body templates Back on the cakag
and nzan cockial shoks along the curved line on aach hasd D), Carsfubly If X
the templates. Taka a larga knife and make a S0png cul from the tp of the tal g
1 the cocktall sticks (Ej. For the head, place the knife at & height of 3.5cm (1%
apans the mouth then make a curved sloomg cut up to fhe cockiail stioks Cursg
al the edges to give the fish a rounded appearance. Fepeat for the secord fish F

Covering the cake

Make another template, including the fins and tail and sllawing e cortinuous

lina of the body. Place the termnplate onto the préparad board and hoid n
place with ping. Take a scrber or pin and scribe amound the ocutling of tha fish (@
nciuding the fins, so that the scribad ines are visible on the Sugarpasia once the
Iracing = 1aken avway

Scribing tips
Desgns are often scribed onto the board so that positioning
the cake is easier and that additional decorations can be
aoded pracisel) N position

® Teke care 1o place your termplale in tha
cormaedt positon on 1he covered board

andl that all of the design s nside the
Boand panmetar

® When vou lay the template anto the
boand use dressmaker's pins in just a few

placos fo sacure |t

W A-sCribir s sasier than a pn 1o use when fracing armund
the outline of a compcated shape, such as these fizh

#® Male sure you prass hard encugh oo the
tracsnd) 50 that the knes ame vislble on tha

board whan the termplate s remaved

w When you remove the tempiate, check
that all the: ines are clear and oo over
any that are parbculary fain
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Flace tha lop fish in position on tha board. i necessary, add sugarpaste

L to the fish 1o adjust the shape 1o fit the scribed line, and then add a smal
ahount 19 iha tall 1o create o point (H). Spraad a thin layer of bultercream over the
mwe Femove any excess crumbs. Knead B00g (11b 502) of the turquoise-biue
Rgapasts untll warm. Roll out the sugarpaste betwsen the Smm (%4n) spacers
ard piace over the cake (1) Smooth 1o shape, Liing a smoother and the haat from
¥ hand. Place the smoother against the outside of the body and run it alpng the
e of the body, pressing down Info the excess paste at the same time 1o create
gciitng kne in the sugarmaste (J). Repeat. as far as possible, for the inside edge.
Lut iy the excess paste (K1,

Fiace tha remaining cake in position, cover with buttercream and ad|ust the
shape. Cover the caka with the remaining tunquaiss-biue sugarpaste; avoid
Buchng the coverad cake,

Stage Two

Mouth
1 Make a ball of the very pale-blue sugarpaste and roll over half of the ball,
gradiually axerting more pressune so that the thickness of the paste s oredually

(feouced, Cut out the tempiate from the back of the mouth section of one of the

fsh a8 shawn by the dotted line and place # 50 that the edge closest 1o the head
£0n the hickest area and the outer dge on the thinnest. Cut out the shape using
& oufl ke (L) and aftach in place on the board 50 that the thicker edge joins up
I the cakis, with the thinner part on the outside. The rounted shape will form the
FEoe of e mouth, Secure with sugar glue. Rapeat for the segond fish

ol out some turquoise-blue sugarpaste 1o a thickness of 1.25cm (Vn). Place
the lower jaw template onto the paste and cut out. Fub the lower edge of

Ihs curved cut with a finger to blend

o & amooth curve (M), Paint a lina

ol ghue along the long straight cul.

Placs this cut balow the back of the

; Wihen pon are
moLth and onto the lowes section of Jovwing i ivindii; chaoh
simisll straight cut abuts the boamd and proitioiid the pery pale-blue
the Dlended curved edge creates the shapa for the back of the maouth
cures of the lower ip and the cul edoe ""; ::;Tm”:'“ﬂ:}ﬂw
e ip. Blend the pasts into the body differmet angles and
wing-a finger and/or 8 Dvesden tool; cowpdring if fo the dafril
fre jom will be partly coverad latar) pictires shown,

iIN:, Turn the temiplate over and repaal
b the second fish




()N
Fins

Cut out the fin templates. Knead the green modeliing paste untll warm, adding a
fittie white vegetabie fat and boled water if NECEssany 10 make the pasts alastic
and workable, then roll oul between tha narmow spacers. Place one of tha fin
tempiates ordo the paste &nd out around it with & cuttmig veheal (O). Lightly nal
the cutting wheel over the lnes an the template. Hemove the template and attach
the paste fin in the appropriate place on the board USINg sugar giue (o segure
Emphasize the marking an the fin with etther the sharper ard of the Dresden toal
ar & cutting whesal (P}, Rapaat for all the fins that lie on the board {the firvs on the
body are mads ater) (Q)

Painting the cake

1 Separately diute some turquoise and biue pasts colowurs in olear spirit, Lise s

stippiing brush o stipple turquoiSe paste colour onto the Lpper fish (R), being
caneful not to pant the board and fins at the sama time. Baint ovisr the back of mg
fish wath a fairty strong colour and the undarside with & more diute colour, If you
wizh 10 darken the colow, wai until the surfaca Is dry and then paint over anogthor
coat. i you wish to lighten the colour wait Lnti dry than Gse some damp kilchan
PEpE 10 yape avway a litte colour canehilly, using @ circular action,

2F'ain: the lower fish, using the diluted blue pasie over the back and dilutes
turquoise underneath. Leave to dry, Ssparately dilute some greer: and lims-
green paste colour in clear spirt. Using sweeping strokes, apoly the colour to the
fins, painting the darker colour at the ends of the fins and a ighter ana negrer the
body (3). Blend the colours using a damp brush, (if YO are nat happy with the
resuit, remove the colour with damp Kitchan paper and start again |

Stage Three

Gills
1 Lising the templates and picturs as a guide, scribe a gill line onto each fish and
merk the postion of the ayes. Roll out the green modesing paste betwesan ihe
farrow spacars and cut out about 12 hearts using the lamest cutter. Pant & lina o
glue along the gillline of the upper fish and place a row of hearts over the lne 5o
that the widest sections of the hearts abut and the narow ands pairt fowarnd the
postion of the aye.

Using a cutting wheel, cut a line through the hearts whare thew abut,

Gutting more away from the shapes as ihay go towards The mouti,
Remove all the points. Using the legast oval cutter repeal this sequence
for the second fish

To creats the rmof of the fishas’ mouths, take some of the very

paia-blue sugarpasto and make two smal tnangies of pasiz
Stick one above the back of the mouth on aach fish to allow the
top lip to pratrude sightly. Blend the edges that e adjacent to the
bocties with a Dresden toal,

/ Soften some of the green modeling paste by krsading in some
f 4'umte vigetabie fat and then partially dunking the paste info a
/' small container of bolied water. Knead again (the paste should hawe

the consistency of chewing gum), Place the softened pasle with the
=rge round disc into the sugar shapar,

5F'am'. a line of glue an each fish around the gills, aver the tog of the mouth
and down the back of the mouth. Squeaze out two iengihe of paste from
the sugar shaper and place onto the glued lines, Cut to sze Wsing & craft knite




Eyes
Foll cut the green modeliing paste betwaan the narmow soacers end out out
fwo 2.50m [1in) circles. Attach one circle 1o each fish for aneye, Rolla 1.50m
freiry wide ball of black modeling paste and cut in half, attach each half to the
witre of a crcle, Roll two smal Balls of very pale-biue sugarpaste and attach them
tn e pupils as light spots

Saften the remaining black modsiing paste (the paste shoukd have the
consistency of axtremedy soft chewing gum). Fiace the very soft paste with the
pong tube o the sugar shaper

3Fa:rr: racdial firexg of glue around each eye with a fina paintbrugh. Then squearza
out short lengths of thin, black paste from the sugar shaper. Place the lengths
poar the painted glue lines and cut to sizo with a crafl knifa

Scales

Roll out this gresn modalling paste batwean the Nafw spacers and cut out

& salection of hearts and ovals, Attach hearts (o the top fish and ovela 1o tha

iowar fish, placing the (amger shapas down the back :
ol e fign and the smalier ones towards the tail,

Thirly roll out soma of the turguoise-blue paste
and cut out a number of small ovals. Attach

- fhese ovals 10 the area under ihe mouth on each fish
1o feip disguise the joln in the pasta made earlier,

Side fins
Lt put the two remaining fins from gresn modeling
- peste add the markings as before and attach In place. Suppon the upper
Inn place with kilchen paper while the paste dries.

Painting

- Separately diute the wurgunise, green and yellow paste colours with clesr spint and
 pant over the two remaining fing, the gils and the soaies, using a stippiing action
ot the srales

Finishing touches
Leng & non-toaic glue stick attach the ribbon around the sides of the boamd
o compiete the cake. Giaze the fishas' eyas by panting over tha pupils with
corfectionemns” glaze, Add a subtie shine 1o the board and fish by painting over thea
roampaste with a thin layer of white vegetable fat. [ using hard fat, met it first),
Aad a0 exira layer of fat in the centre of the board to prevant the bubbles; added
betow, malting the painted pattern on the board. Warm some piping el in a
mcrowave or 8 haatproof bowl over a pan of simmearing watar until tha gal is
bmp-free. Load B paintbrush and carefully place tlﬂ::ﬂlg'tal:u’rgm arte the board
o represant Dublbias, =l

= -

- - == g

L=
s Cup Cakes .°°
’ Madke oup cabes following the instrucfions on pge 10,
] Cever the iop of soch enp enks with o dine of vary pode.Nie
'I sugarpaste, Point over soch dike an for e board. Owee dry, cover
v with o loyer of wkite cogetable fof, Add bubbles to some of the
“n cokew and woake ent-ond fak forthe remamder waing (e
pasten mnd eolomre waed for the friain eake.

Animal Magic

Change the colours of the fish to reds and
oranges for goldfish or any colours you like
mmmm

ummumnmmdm
bake a large slab cake and decerate it as
the board has been decorated here and
then place the fish on fop.
®

Personalize the cake by using letter cutters
to add a name. age and/or 'Hoppy
Birthday’ to the space on the board,
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Purrfectly Exotic

Rall out the burgundy sugarpaste betwean the Smm [Vuin) spacers and uge

lar 1

to cover the fop of the board, Taka a smoather and, Using a cire
=mooih the paste to give a level surface. Using B paiette ks, cut tha pa

from the edges of the cushions, then trim the adges flush vertically with the sides

of the baard

Sﬁ-.ll out the red sugarpaste betwean tha Smm [V ein) spacers and usa to o

th lait-nand cushion, cut the cushlon to s2a s oraft knite, Cover the

cushian in the cantrs of the board with crange i.-,_',::f:*r.h- and the rght-han
CLEMIoN With pirk sugarpasts, Cover the fomground wi
Lire L}=. Leave to dry

Making modelling paste
Take 50g {2azi of the five ot

{4 tsph gum tragacanth to each fo make madalli 0 pasts. Leava the paste te

™

sashe tmmmings and knead in 1,5m

lours of suga

maturs, ideally overnight

Painting the board

arataly dilute some burgundy, red and pink pasta colours In clear soirt. Uss

)

& fial-headed paintbrush to paint over the background burguridy sugarpaste witl

Ly

circular gtrowes, and then use scrunched-up kitchen paper to create a subtie
palterm oy gong over iha surface with & clrcular acton (D). Taka the stippling brush
Bnd sbppia red paste colour onto the red cushion to intensity the colour, ar pirk
12 the pink cushion (E)

StHgE One Alloie

ponruslf time
" o gt Stape
Carving the cake (hne vight
1 For the head, reduce the height of the nosa 1o 5.5cm
drj than curve all the top edges of the cake 1o gve a
ad, Hemove a small section of cake from amund the

MUnGed SppasErance 10 1he Ne

base of the cake 50 that the nead goes m -'-n_'_l-—-*I'T at the bhase (see picturs H),

Ramove the body cake from the freezer. Place the template back on the cake

ard inser cocklall sticks along the curved line of the hind lag (F). Carsfully
remove the :a"‘.p._i‘.m: than reduca ha haight of the cake around thea hind leg by

1.5em (Vialn) and reducs the neck to a hesght of 3cm (1" /ain)

{ o

Curve al the cut edgas of the body to round them When rurvig

G and H), Bemove a small wadge along the front of the el i @
wrnad T Kol i

remove onfy a litthe
vake ol a time

ne cat 1o cenota the front egs. Cunda all the cut adges of
l8g a rounded appearance.

this hind leg 1o ghva

Covering the cake

Place the cakes on waxed paper. Spread & thin layes

Of bultercresem Over the body cake to stick the sugammeaste. Knead the white
sugarpaste o warm i, and then roll it out between the Smm (Ven) spacars. Pick
uD the paste and camsfully place & over the caka, Ease in the fuliness, Smoaoth




r

e e Lo =

na & smoot har f {he oal off 1 sl 1oy e =

\AfFla v BED Wi W ) ¥ WIS PETVal

Teke 1000 (3%%oz) of tha whiEe sugamaste Innmings &nd Knead n 20500 2 150

T rasacenin Lagve the pasteE o matung, 1Cea Iy Qvarm :'_‘."ll

Stage Two

Decorating the cake and board

Trarsfer the cake 1o tha pepared boand, making sum it

When plaeiag
Bz ek amed oy

1S Snugly Detween thd sesona. Holl & namrow SOLEA00 anr Bhie o,

[ white sugarpaste and place it arcund e neck of tha poition the head fy

at where the twe cakes join. Slend the pasta into the loave enough spoce
for the wnirs,

at with the Satter and of the Dresden oo
Orange cushion
.1 Aol cut the arangs and burgundy modedling DESEs USINGD NS NAMOW SEEcErs

and. Lsing the two smafiest paisiey cutters, cut a sefection of shapes (i), Altach

war Ones rencomiy 1o the orange cushion and then add smaker ones N ina

r an lop of some of the shapes

Soften some of the burgundy maodaling paste by kneading m some wiite
anotabie fat and then partially dunking the paste o 8 Smadl cordames: of

tha pasie should have the consistency of

boidad waler befom Kneading agai

chiEddng guml. Place tha pasta with the small round s inlo the suga

ar glus around the orange paisiey shapes, A00NG a cur

{ lengths of paste and place over the glue, cutling 10 812 a

Repaat with crange. modaling paste around the burgundy shapes

Fall syt the red and burguncy modaling pastes babwaan (e ramow BDacers,
il crches using the no. 18 paping Attach tha burguncy
fi-&Nd the el onas 10 the e

some of tha srall circles-anc

anag cul aut 51

#za the large rope diso in the sugar shaper 10 squears out two lBngths Twast
1 to form & rope and, using sugar glue, attach 1o the 100 and sioe

pshion, Use the fing mesh disc 1o sgueaze out lengths o fom tha

de - Attach to the comérs of the cushion [J)

Pink cushion
1 Aol out tha prk and bungundy modsling pastes Detweaan 1ha Namow SPAcens,

then cut out pink hearts weing the 2.8cm (V'/«in) Bagant Heart cutter. Gut

it some burgundy hearts usi y 2om [ain) Elegant Heart cutter, Attach the

pirk Dn@Ed i lees 1o tha pink cushion and then add smndles Burgundy o
tha eraeas ir-hatiasan Attach a silves draciae (ot e of aach small hast (see
he spaces n-Dabywaeen, AltAch & sikver drigess 10 e Up O aach 8mi art (S8

piciune K]

To add trim 1o the cusbeon, S 1 sofme pank Modeding paste and
sugar shager with the medium round disc, Paint Bnes of glue along the edges

gar shaper ano acs

&N The

& CLSshior it e lengths of Easte from N

Purrfectly Exotbic
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Purrfectly Exotic

This elegant, white eat is lounging dreamily on luxurions and exotically decorated cushions, waiting to be
invited to only the best kind of party, The background eontainz most of the decorative effects, which are simple
to make using cut-out shapes. The feline form is earvefully carved and covered with sugarpaste, and the stunning
eollar is decorated with sugar crystals. As the erystals ean take a few weeks to grow, start making them well in

advance. Cup cakes topped with the cushion pattern make & sophisticated accompaniment.

Preparing the cake for freezing

Whiskers

Leswe 10 dry thoroughly, 8n airng cupboard 18 an deal place,

Covering the board

sightiy raised in the maddie and rounded, using a smoaother (C),

Level tne cake, Make body and head lemplates from gredaseproof paper and
pinca o top of the cake. Cut vertically through the cake around the outling of tha
Wmpletes (AL Remove tha templates and freeza the cakes ovarnight

Sofen the pastifage. Do this by firstly Knaading In soma wiita vagetabia fat
Ie-stop the paste bacoming sticky and than partially dunking the pasta inlo a
imest container of boled watar Delom knpeading-again (tha paste should have

Ihe consistancy of chewing gum), Place the softened paste with the small round
e inin the sugar shaper. Pace the whiskers templats into & plastic sleave

Ihen souesze out lengthe onta the tempiate (B, Make extra whiskers In case of
freaxapes. Pastilage, although strong, & also brittie, Cut to size with a craft knife

Draw the cat’s body onto the caka board by drawing around the tempiate
with 3 pencil. Acd lines for the outiines of the cushions, Add approximatedy
100g (2%0z) of white sugarpasie 1o the two lerger cushions and shape go that it is

h

Materials Equipment

50 x Zem (12 » Hin) Madeirn & sugur gloe & grenseproof paper O wauxed paper
cake (see pages 8-0) o 4 (Vakn) gold and sllver & sugnr shapey with smoll & Diresgdon tool

B Ey (lox) pastillage dragrien (sugnr balls) round, Ea.rgt- rope, flne mesh & navrow spcors mnde fram

trwhite vegetable fat ® sugar crystals for the collar ind medium round dises 1,5mm (*/rain) thick eard
{shortening) (Ree page 18) # plastic sleeve & paisley cutters (LC)

O sogmepeste (rollisd fondant): - e & eruft knife @ ni. 18 piping tube (tip)
ll;ll::ml hn-Lm:uiy ﬁgmm.]. 0 e 59 Dem (26:9¢ 1) & Elogant Heart eutters (LO)
recl ]Eﬁg (i) ar;ngu 20g owval cake dram (board ) 2 Sem ("Vhain), Sem (3in)
(Tox) pink, 150g (5oz) clavet & smoother o L5em (Yoin) ‘eubby” heart

@ gum tragacanth & bmm ("/=dn) spacers cutter

@ paste colours: burgundy, & odible Kicor Tikteg dust & puletie knife & cirele cutters: Sem (17/5n),
red, pink, orange & confectioners’ gli ® paintbrushes L A

& clear spirit, sueh as ¢in & atippling brush & burgrundy ribbon and nomn-
Mol 48 & fimm (ain) ﬂhﬂ'-ﬂl‘lﬂh Z FL:-nlt i & i toxfe glue stick

* I‘I 2 d:.l.ll: A 1 stiess (Loot !ll'll{.ﬁ;‘“

# 1 quantity buttercream '

Preparation
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Purriectly Fxotic

Foreground
Js=ng & fipe pantbrush, paint suger giue swirs
onto the clanet sugarpasts of tha foreground
Soften soma of ihe oran @ modellng pasts
Place with the small round disc into the sugar
shaper, Squesze cul lengths of paste and place

ovar InNe g, cutiing 10 Size with a craft knife

Flowers
Foll out some of the modeling pastes between
e narrow spacers and cut out a selechion of potaks |
have avallable. Arangs the shapes onto the board to create abs

the space above the red cushion (see maln poturs). Add centr

and grapoas

Mouth
Thinly rol out some pink modelling paste and cut out a ‘cubby

nead tor 8 nose, Usng a fine paintbrush, pEint the mouth using suc

some of the burgundy modeling paste. Place with the small ro
BUgAr shaper. Squeaze ol two langiths of paste and place over tha PUs, cutting B

Blze with a craft knifa (L)

Eyes

iner eyes onto the cake using sugar glus. Squaare

'1_!5.:"‘[__1 a e paintbrush, paint

out some langths of pasta from fhe sugar shaper and place ouar the glus, cut i
o gize with a crafl knife (M)

Painting the cushions and flowers (optional)
Dilute some of the paste oolowrs In clear spirit and paint ovar the cushon (N, e
fereground, flower decaration, and the mouth, nose and eves, 1o enh

ook, if you B

Cauollar
-l Select a number of simitar-shaped arystals. Mix some silver lustre dust with
confectioners’ glaze and paimt onto the back of the crystais Q)

Mol out some of the red sugarpaste between
the Smm (Vhein) spacers and cul 8 1.5em
(") widle strip. Cut the strip in haif,
cut across each hadf of the strip &t an angl
that the ends will fit snugly under the cat’s chin

Attach the strips in place using suger glus

7]
(%)
=

3 Press the prepansd crystals into the soft
sugarpeste at inlenvals along the collar then

a0d siver dragees, Cut out three circles, using

tha gircle gutters, from thinly rolled modaiing

pasta and attach under the cat's chin, Top with a

Emm (Yin) siver dragés

Tail
Foll a thick sausage of whites Sugearpasie, and wrap around the base of tha catiy
a fal, cut to siza and smooth Into place (P)




B ophs Ltk Bl f Ssra——

Ears

&l oot the whité moodmg pasie Dalween the

i (9 i) Epacers. Place the aar temoiate

svar the paste and cut around it with a craft Paint the gine
lime oo e hend im0

slipht eurve ao that

sirhen gou ploce the

80ng the edges of the cuts. Using a paintbrush worE on fop Hieg il

gaini linas of sugar glua on eithar J0e o1 e b gently enrved

iz Turm the template over and CUl & 3acond

g Q). Soften tha cut edges by rubbing a finges

sead thar pick WD the aars and pace ot rathir l""llrl'l_ﬂﬂf.
?.-,.._: s 5 r.:.l--ul ir place f nscesspry wilh

piohen papd

Whiskers

& cocktail stick into the sugarpaste where each whisker @ 10 go. Fiace a

A
e o007 glue on the and of each pastilage whisker and insert iNto the prepared
o= A

Finishing touches
E., ! BOITYE T .JI:-"".'"l' BEreS st ower tha ":'.'p._':rr md and the clarat howear
i hearts. Lising a non-toseo glus stick, attach the nDBON arouna 1he 3 des of

[ e Doarm

Animal Magic

Change the type, colour and style of the board decoration.
» &

Persanalize the"eat by changing its colour or adding markings.

-

persanalize the cake by using lefter cutters to add a name, age
and/or "Happy Birthday” fo the board.

-

Cup Cakes
Mok cup eakes follairing the (nafri
ont, perge 260 Cover the ein cakes with dises of
Flgrpasts pde Fromt e #garpaate Frovominge
Poaint and decoraty ench with peaisidl 110 s

e hoaris os for e BiEi eRd







Top Dog

This little pup has just popped in because he heard there was a party going on and just couldn’t possibly miss it.
He has large, appealing eves and a bright red tongue, and looks ready to jump up and play. Form his body and
head with care using the carving instructions, as getting the eorrect main shape ig extrémely important for g
sueceseful finish. His sugarpaste covering and markings, however, are fairly straightforward. This pup will be

top dog with children and dog lovers everywhere and comes compléte with bone-shaped, decorated cookies.

Materials

Equipment

o criili knife

B2 = 150m (12 = Tin)
rectangubar Madeirs (soe

@ white vepetalile it
{shortening)

& greaseprood paper

& ploss-headed dressmakers™ pins & nacrow spacers made from

(n |

pages B-1)

fraErarpste (rolled fondant i
g (34l hloe divided into
four Sl (11b Zou) pleces of
iflerent Blues, L35k (3}
ary, 26y (1oz) block

1 quantity buttercrenm a e, {4 ey ek CaRd

5.5cm ( 1<m} squnre caks

€ cubiing whee
£ pan

o suga glte ddrum { board)

& dmm (| fuin ) spacers sCoLreT (new

o gum trsgaeanth
& 4.0 = 2.0em (T4 = 1in
FAM

o o ling paste: oty (Zos) o textured rolling pin or
birowen, Gl (2oe) red, 1

(Weoz) white, dlg (Zoe) bluck

CT I rReT I|-|II|-.|-'!.||J TR TOW vl CYIEReT

gecanetre s8]

Bicin (comfectioners') sigar o Elrightedae

faptienal) 17 piping tube (Hp)

o piping gel & palette keile e
{optiemal)
o1 3cm ([

CUIeY

o anoorhers

in) petal wardrop
o cockiail sticks (wothpicks)
Preparation

o scniber (optionnl ) £ put bl

B S | s apacers £ hlic

rib s menl mecen < i 1L

Preparing the cake for freezing

Mako o s glie shick

LB S CoME il im greasaprool paper, axcluding & Presaden ool
% oeleg and tail, ard place on top of he cake usag pins. Sut |
ity T ind the adges of the 1emplate (A

Fernoe the template and freeze the

Jh the cake arc

aka cvernight

Covering the board
Il lirss dingonally across e cake oo Dabywesan e cormers 10

as. Foll cut [he

rokingG pan, mil| =

darkest blue sUgarpaste into a 35.5cn

CIEs e salsa0e Oiagona Iy ErcarT
GG [0 O Wnetg

asie inin a frengle shape (using

{1¢]

1} Soacars

T [MeCKaEs Bs iy

@ an the bdarc

Texiure thy f red
" Cut t e i} | v Laonee Doy
o o A corvariing the bisend
jBNG & straightedne and a palette knde. Trim the

(AR I'I'_Iu'lllnll'l'1||||l|l
B edoe fush vertically with the edge of the

it Hell out the sacand dorkest colowr, G
R B0 of Thi : sirs
oe 50 that it abuts the right side of the tesdured
B Take a smoothear an ;

" - L -
it o sz |

indenting tee ilragonal
Hinew over the sagoeposte
with g ewlting wobord
praped e I_Jr-lllfru:.-_'.'r




Stage One

Carving the cake
1 Bamove the cake from the freszes, Retum the template to the Cake and Inssd

ocktall sticks along the curved e of the hind leg and &ong the ng willly |

nack. Cargfully remova tha templale and recuca the ha gt

11 the cake between the cocktai sticks, by 2.56m (1in] besow )
SAINE

|-|-|_|:| ek ,_'l'J 1 '._.:.I-“ i

¥d leq Ci. Bemove wercrpelf

the cocxial i @Ong tho DAk tiana fo gt

f tha doa and than redu heanl areo thia right

cLranag the cake down 1o

When curmipg
Curva ail the cut edges of the hind leg togne a the oakie, wed @
munded appesmnce. Look at the profle plciure o prncnld Ruadf dd ¥

PR Gy @ [ erri

sen the way the form k2 created for the finished cale 1o j
' ertky ol o fipe
hep you 10 carveg tha Cake

To carve the head, place a cockiad SHex cemirally of
8',“-:' araa that will be undar the sar and in ling with the NCosa, &5 TNeg Wil SlEy al
Tl B :'-!|| anc e st Of thd Caeis W Il b reeciiacac), His & [ha haegnt of T S
at its tip 1o 3om {10 v micats the face. to Bom (270, by

holding your knife horizontally and making a sloping Ccul. [han matke a cured ol

froim the bage of the noss 1owards the COCKLAN BHC

q Raducs the hesght of the top of the head to Sem (2in), by NoCIng (he K
horzontally and making a sloping ¢ 1 the tip of the head up to Ne Cooks
gtick, Curve all the cul edges to o ool mppearance, With the port ol s

armall knife. out away a thin wedge of cake 1o create tha sioe o the mouth D

Positioning the cake

ar ternplate of the dog. including [he 1o

Make anott

board with pine 80 that thes doa is sithing In the Eiurec jarkast blue Tnangs and
iy in ai tha back of the neck and haad & just Over the cenire { 1 the DO whes

the four blue trangies mest. Scribe around the cullne with a SCrDer oF P, Then

goribe a line down the centra ol the dog's ol and e Caning o this Tonglisg Lo man

(e poaltions on the board (Bl Camfully ptacse tha Cake onto tHe Ea0uancd watien i




Covering the cake

I Bngure | neatl and profassions finish, the cake s coversd in Slages.
The body

=0 3 thin |ayer of butiercream over the body and hind lea of he o
1 SHcH 1l Lt S00g (11b 207) of vory sugarpaste betwean the
ST IN) Spacears and place it over the body of the dog. Smooth the coke oy
_.I:: g g smoniher to i ot _._"-’. ey I gars in .I| & sirface of "":a'_- Sl |'| "Ii_-"
28 s ot your hand 1o smoath ks all the curvas. Thn lake the smoother

1, WhEa Do 13 o, run the flat "._|._:"
Found Ihe Dase of the cake 1o oreals A culimg

e iF) Cut away the gxcass pasia,

tuf e Dack of the largar end of 8 Dresdan
100l along the join betwean the hind leg and

from the neck

iross DOth at an angke &0 that thay fit omo

Ine Dpsy OfF the DOy, Attach the flattansed
e fired, followed by the other, Bland
s Datwean he paste and the cake

W 1 heat of a Tingesr and then use a

T SLigEr _'|! 2 on tha cut and postion the lag ouas Couvvr tho s

soribed leg fine. Using a smoother or straightedge with o poteh loty

-

s that the leg is inline with the base of tha bod i the foin wll]

2 ; ; it of r
NN I CaatE Al the Lop of the lag Into the body wot |.r.'e:1_|'rl|':..r'-r.|
v i expnEpat iy

e it side of a [resden tool (J) and then a finger

b 1.50m (Vealn) balis of sugarpaste and place o

& of the Tool for Loe

Hind legs
WO sausages of pasta, ona larger than

e Flatten the thenner one and oot

Joiner 1o flatten into shape, Add halks of

Creating the lower jaw
[ srmal EUsace O DItk suparpasie and prass |1 imo 1he caned miouth
MELDN, Shales e reEmani 5| bDlEnk Sudarpaste 10 o e Iower Bw, as

Head

Sy OF Dulercresrm over the haad. Bodl out fhe remainino ~

e -k - * ] n—— - - - " =1
e NEAd DUt Eciuding the iowvsar iy, Ganthy asgs i

Fcyly e N the flal odos of & amoother OviEr 1Ne exCes:

il the basa of the cake. Cul ths pant away with a paletts knlle. being ca Blu

lamage the covered board. Cut avay the excess paste at tha neck and

= curve &t theend of the mowuth

Top Dug

s
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Top Diog

Covering the lower jaw

ol out the vory sugarpaste and, using a traghtedge and paletts knife, cul ong
e0ge straght. Placos 8 Of (he paste along th WET |aw i
eata the low i Bnse he paste into shane | I 53, Band il
5 Iosea with 1ha heat of a finaer
Making modelling paste
gke 1000 (3 35 O Thid neony IQETa ta trim IS dNil Kaai n 2 5 a: -
JUT Iragalanth (o make moded; q pashe, | IENNg pasts to mek
denily owvernight
o) o I -
Stage Two
T you ara shoet of tin 1% I 08 30NE NS Same Time as Stage Ona
Tail Arhiree
- a :'|'|-_ G { &5 I':.|I_':-'- of s ! 'l|_: rodiste te fir Firdcei B Bl
ihe lempiate. Cut across the roer and al an andgle and Y B
ok on ey 5 bed line on the basn Bierd -.-r.lr-'.al.‘.l.---|':.;J|.'I'|l
g N BeEPaesn tha tall Nd DOy wiln the heat of A firges g

Patches

d Pasio Datweaan he ranr

Rall out the Brown mosdall

= B0 anspas Imsahand with g CUtiing wihes! (L) Atsrh 1 e ok

Tongue and nose
Maka a tongue termplate and ther -

roll out the red modeding paste betwesn the
HTIT | N} Spacars. Fata Ihe e plate oy g BOrgLE

3 CUTHRG wiheed. Mark a camtra lina witr

8 Lrescan 1ool (M), and

2

SCOUrer ovar the paste for teadure (N), Atact
b

1 then rsss 5 nar

e DEck Of the bonaue I the o

Jel SOime ol ¢
nadalling paste mto & 3cm (19

N plaga for a n L a

Eyes

- LR
i I 83097 ihe wiite and bla
BSiE Detwesn the narmrow soacess
N L a i 5
WO WIRE and four biack ¢ AEks
i

Ne DIECK cvals gy 1 press down o themr W

white ovals oentral

Eyebrow

UM 5, SUOSF Ol

lires for IF yanir l|'.'.n'."-'|'|'u||-l|

Foil 2 Som (3 Nl Kng sausans of paate 1n v ormal
" P " ety ard s
HASIE LI N ang placa ana Rl ¥ : ir
z it voprfadle fivt

e ovar the whaole eye, Cut the athia |

il Lt Lol e W

¥ e Ve TS i Bl .'. Teniasnief wlll




Finishing fouches

LA I EHLE RMaste

Cookies

TopPDeg &5

Animal Magic

Change the colour and markings,
perhaps to make him look like o
tavourite dog.

Make a brightly coloured dog coal with
o message of o nome, or add crazy cul-
out decorations to make a wocky deg.
]

Add a collar, perhops with diamanté
affect, as used lor Purrfectiy Exotic.
Personalize the cake by using leter
cutters o add a nams, age and/for
'Hoppy Birthday to the spaces on the
board around the dog.

=







Flower Power

With a large flower by her ear and holding another in her trunk, this delightful elephant is ready to take part in
any festivity. She is standing against a pink background decorated with tiny flowers and is sure to win the heart
of any little girl or small child, The elephant’s curvaceous form is earved in stages to give a perfect base for the
sugarpaste covering, which is applied in pieces - each section smoothed to a fine finish, Dainty, pink mini-cakes

and bitesized cakes, decorated with flowers and a mini-elephant, continue the theme.

Materials Equipment

Rsugarpaste |rolled fondont o gum tragacinih & 3%cm (13in) heart-shaped & cutting whaoel
Thg [2%1b) pamke, 800 ( 12418)

grey with a touch of brown

ke dr Fvcrad) 1
'ﬁ':nnﬂclhng pakte: S0g [ 2or) cake drum (board) ® small piece of clear flexible
white, 5--"[:‘|'.-l'r||'l|.l;'5.. & pmoot her J-l.n-hl;.-lll'l: as ot from a
B icing (confectioners”) Sugar 10 ( Vane) green o palette knifa 1-].::.'-".l|.' bottle ar milk carton
{opricmal b '
- o suigar ghoe aimil] seissngs
; Ll & groasoproaf paper o sma -
Brwhite vepetnble fal ; }
o edibde pink dus A AR e R I B o ovil cutter — 2.8em in)
||Ir|-l‘ﬂi'ﬂ||||_.‘| Eiase-TigdHre] fare=ssmaEers
s pins @ no. 16 piping tube (tip
B 25 5em { 10En) Fownd
[eptamal )

Mudeira enke (sew o cocltull sticks (boothpiclos
piges 5—3) & waxed paper & sofl painthrush
8 jum (oprtional) & Hrmm (Vbn) spacers @ bloszom cutters: Sem (2in)
(FMM Large Bloszom set],
&) quanuty buttercranm, plus & sirsighiedes

2.00m (1ind (FMM Large
entrn | vou wash to splin and ur' bom | Hln T ) 1.3 ¥i
| LB A i) AN L, LT i

i g I
{1l the cake (PME plunger set )

o THIFPUW 8 M ns e from

Lomm (fedn) thiek esrd & pale-pink ribbon noad

IR -0 |_'|I.'tI stiok

& 1.0cm an) crele cutter

{weidle vl of piping tube)

IJI*UI}EII'atiDn & craft knife

Covering the board

el out tha pink sugarpasts waing loing sugar or whilte vegetable fat 1o

BT SICKING, &nd usa to cover the board. Teke a smoother and, using
fisculer motion, amaath the paste 1o ghve a kevel surface. Using a paletle

VR, T e a0pes

PLISEY wWilh [ree =:000e8 Of the bio

oot verical, Flace to one side 1o dry

ard, (aking care 10 Keap

Preparing the cake for freezing
1 LivE the CaKe, and split and Nl with layers of jam and buttercream as
gesmad. Malke a template from greaseprogt paper and place on top of
e oake. Sacure with glass-headed dressmakers’ pins, With a knife. cut

Brically through the cake around the edges of the template (A),




A

Flawer Power

: E!":-- rl oocktall sticks around the outiing of the basd and trunk B and the

ot the temiplate. Taks 3 3re Ende ardl mecluce the o 11t of the

Stage One

Carving the cake

_."__ Ve tha -'.'I;"."'l from the freazar, Mark o POl |ty ey Al kel

il

Covering the cake

The caka | OWED 1IN BACHOnS. Flace the cake on waxed oapsr dAnd] srwap
a thin fayer of buttemr s » SHCK Ihe sugarpasta (F). Create a rounded
apoaarancs (o thea rund 0 s By firs X
sugarnaste and rol il f e
gienhant and
trunk, roll 20g R4z arpasis imo a tapered sausane and place over it

cake, Dlend into the cake with a smosther. then a st the shape as necesssry G

Front left leg

TS and roll owl sbe

the amm (hain) spacers, Using a straightedye and & pale
straght 1o form a right angle. Pick up the g il pla
the inside of the eg =0 that it 1o iches the waxed pebor
the trunk. Smooth the paste around the sides of the leg
Eround the loot, Take a smoothar, placs it afEmns! the basa ¢
UL 10 Credls o gutting ine, repeat for the cutside of the leg
ihe excassy pasie using a paEe knifo
Front right leg
Roll out sbout 100g (302} sugnrpaste betwaen 1He Smn ["Fmiln] Spacers. LUsing
i pakatte knife and a straighisdge cul ramhil. Bnd than remoyve a cune

HICK up tha o

the insscle of the leg and the curve fits sround th

shape as before, then cut away the excaess fom the b

The knees

ake 8 Dresden tool and, using the narrowar and. TigKe thves iIndentations o

anch &g o represant the knees (J

Right side of the body

=al| oL Shout hall of the emaining aren SLQarpasie batwenn tha S

spatars. Usng a straightedpe and a palotte knle cut one & siraight, Pick ur

the pasts and place the it 1ne left-and side of the head and =it
Hil= B (gl {un the Mat edps of 2 sm ther over the exress
. | o ) He -
8 DEGs Of e« Anny Gt 1hes avvay with 8 palette kinfe (K

body and the leg with the back of the larger

hén besand tFe paste betwesn 1
end of the Qresden 1ool. Smooth the edies with a finger to round. Verticslh cot
away tha sii 1 tFem o




Flower Power K9

Heod and left side of the body
-I Al oul the remaireng augarpasts
and cut ore edge straight, Pick up

wir the lef-hand

Wwits the paste
il 1, F'.'.:.': 1rie

n
STy

ther oves
it excess sunapaste at tha basa of the

Besa and claanly cut this away with a

DasE al e oD o =]
e, then blend the jomn

Uresden toal and a finges A [renadaw tonl e

6 grea wham e DO i o L apical pimerfycd
inete. the ledt g Indant around the left sices of tiale e mierking and
e head and around tha trunk with & Dresdar INmEing angarpasis
il o blenifing jiri v
fafeare sy he foaod
i ik r S tn sl
-3hi K CEfine the op of 1he el |I'-._.' with 1 Rt |..?.-u.'r_|r|||||'|||'

[resdan oo, Finally, usng the Desdan ool

IR Cunved IiNes onto The unk and Dlend The

Making modelling paste If wow tire puushed
S 1000 (3Ve0z) of the grey sugarpasts tmmings 7S Gioe ok

0 knaga n 2.5ml [

i feaed af gun
Fringel el o
poceling paste, Leswe (he praste 1o mature, iceally i Feets mepecl

P gleker.

3] gum tragacanth 1o make

Stage Two

Decorating the cake

Saretilly franstar the calke 10 (he covered boand, supporting the legs as you do st

Toenails

S Brmall amolent of grey and white mio jalling pastes ogather 1o make a sightly

REtE Orey. ol oul this paste Datvasn 1he rant

Wy Blalars &

,'a-ﬂ'.:-ln. g5, Lising sLgar L attach thres 10 Bach (ool 50 that thay raclionall

Serap ihe 2age of

{the cale Than take a craft knile and cut the crcies fust
W e woles of the feat, Nogtan the

Ereerancs of tha aolas of the feat by

menng A culling winss: Over the poin

hesen the nails and sole (sesa right)

The wyde arvel
af the piping
Faibe mnkew
erciflent elrele

cuiler
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Flower Power

Eyes
.1 Place some claar plastic over the &ye

e Ard trace i1 onto the

(gl

LSING & Danc
surfpoe to gve & cutting line). Cul around

{the-pancl will mdent he

the traced ines with a amall pasr of
sCiss0rs then place the tempats & ane

gide. Individualy ol out some of the whita

Al

and Diack modaing pastes, Fiace Ina eye
tampiate onto the white paste and cut
around it-with & culting wheel, Tum the
iempiate over and cut B second eye. Take
thie oval cutler and cut wo ovala froem T

black mooesng pasie

as thar e

Placa the oval
off the excess pasta with a cuthing whes:, ALIACH N p=ace On LNe Caxe Usng
sugar giue, then add a iight spot to aach aye by aither adding small bads of wiiz

he Dumis

paste or circies cut with a no. 16 tube from thinky rolied paste (L

Tusks
Holl some of tha white modaiing pasie Mo a aparned
sausage, aporoxmatsly Scm (30 long Cut across the Yorm wdght flwd
fatter eno of the sausage al approximatsly 45 deqgreas, a emoother
and attach to the top of the ol side of the trunk.. Carefully fielpfinl wilri

mald Trdr Hhe

curvie tha tip of tha tusk inrwards. Repaat, but this time
(T ddl bl v

remove A section of sausage 50 that the tusk s neatly
aither side of fhe curnad end of the trunk

Tail
Take some of the grey modalling pagte and roll nto a £.00m 11in) ong tapersd
sausage, cut tha fatter end at an angle and attach in position. Roll a 1hin sausse
and ol Into four 2om (Min) lengths. Raoll tha ends of each kength to & point and
afttach to tha énd of tha @l with sugar ghue

Eyebrows
Roll a thin sausage of grey modeling paste and cut into two £cm (174in) |
Foll the encds of each length fo softan tha cut edges and attach in postion abme

the is/as With sugar Qlue

Cheeks

Add & amal amount of the pink sugarpasta 1o the remaming white modeiing pass

to creats a pale-pink paste. Thindy roll out a small amount and c
54an) ovals and attach in position. Take the pink dust and a Soft brush, and Gus

the centra of each chasx to darlken




Flower Power 91

Flowers Credde winiform
; 1 wary Ty roi Qul the grean mooeiing paste mlemma by wuaing o
and cut into seven lengths, and shghtly curve rugar shaper, {f yow

bkciyw oo, Sitedd
with the wonl!
et il fise

== to crante flower stems. Place one at the top
i the trunk and three elther sideof the fesl. Lising a
weohiEnge and a oraft knife, cut the lower end o

e stems so that thay am in line with the feat

YA out the remaining pink modaling pasta and cut ona large fiow'ar, ona
2‘*91'n."'| fiower ang st small fiowers using blossom cutters (M), Attach
FIEosion on the glaphant and board as ghown N the main pictum, Add

e fiower centres by molling pink sugarpasta balls of an appropriate size and
LDacng them in the caentre of aach flower

Ears
ol out haf the grey modeliing paste between the namow spacers. Flace the
& iemplate over (he paste and cut around it with a cutting whad (NI, Pant
biine of glue around one side of the haad and attach the aar In position. Teke ~
fgome foioiedd kitchen paper and place it under the aar to support the paste . 1 M
whie 1 gries (D). Repeat for the second e, mmampenng ’rlr.- fuem the tempiate Anlma ag]'c
gy
Change the background colour and the
Finishing touches colours of the flowers.
iliing & non-toxc glus stick attach the nibbon around the sides of the board 1o -
ipomplels e cakg Maoke a green background and add fall
jungle grasses ond bold fiowers, and
perhaps a brightly coloured cut-out bird,
. such as a parrof.
=
Personalize the cake by using letter cutters
to add a name, age and/or 'Happy
Birthday' to the space on either side of

the elephant.
-

Mini-cakes
Bake heart-shaped mpini- ond bitemized coken waing
the Heart Mini-cake and Petite Heard posin | W,

follmring the instrictione om poge 11 Covar Hhi

eakma wnith diittareream arnd thew pink swgorpost e, @
deeorate With piak Molwrs, au for te thaain cake
Youu pan decorain o mind-cake (right) with o

miirdature elaphaut pual like the mmn cokye

v







Farmyard Feast

Five party-going pigs, with bright hats, ure sitting down on cake hay bales to a fantastic feast of sandwiches,
carrots, chocolate mini-rolls, jam tarts and erisps, washed down with a drink of fizzy pop. Balloons and
streamers help the party to go off with a bang. Although there's a lot of work in this busy party scene, each
stage is quite straightforward and the pigs are simple to create and can be posed to hold the food. It's sure to be

a hit with young children, who will also adore the cup cakes.

Materials Equipment

daugnrpasie (rolled fondanty; @ modelling paste: 460g (11b) & Sy N} spacers & nurrow apacers made fron
Tkg (2440b) brown, 1kg for pige (colonred as you & 2.5 x $0cm (10 x 12in) 1.6 (' fain) thick eard

MUY Erenim i 2 1 i Bl L -
24lb) erenm like), 165 (Hoz) black, 25g 8 Ofarm (140R)

risctangular eake drum o drcle ot

(1oz) blve, Zog (1ox) green,

@ white vegetable fat i 3 (FMM Geometrie set), £40m
25 (1o redd, 16g (Moz) & smoother ;
shortentng) =g |1 ! Tt i) (F MM GeametHe
11 05 ST et ta ki
& 156 x Hem (6 x Sin "H“h-u"ﬂ'i”z'“r"h.i' ﬂ.!"h-rh knife st ), Loem (aind (wide and
rectangilar chocolnie cake & dried spaghett & pan scolrer (new) of piping tube), 1.3cm (Y
(see pages §-1) & sugur glue o wnxed paper o fxam
1 quantity buttererenm @ piping gel & trellis embosser (PC) & ball tool
& puste eolonr: golden brown @ confectioners” glaze & stralphted pe & lem (Valn) square cutter
{Spectral - Autuwmn Leaf), . 5
¥ o & Dresden tool @ oraft knife
plits assorted eolours for
o stifl kitchen brugh (new) & sugnr shaper with small

sandwich fllings
meah and small rbbon dises

& clear spirit, such s gin or @ piping tubes (tips):

vl nos 4, 16, 18 & bairbecue shewers
& paintbrushes o cutting wheel
& vocktnll sticks (toothpicks ) @ red ribbon amd non-toxie

PI.EPHPHHUH tr small selssors glue stick

Covering the board

Brown sugarpaste between the 5mm () spacers
asta, using a rolling pin for suppart, and place i over

lake a smoother and, using a Crcuiar motion, smooth
o give a level surtace, Lising a palatie knife, tnm the

1 with the sidas of tha board. Take & pan scourer and

2 it into the solt pasta to add texture (Al Re-cu the

siges. taking carg to kKeap the cut verical. Place 1o one side 1o dry

Stage One

Carving the cake
-1 Straightan the sides of the cake, If necessary. Using a long-
bladad knife, make a vertical cut parall@ (o the long edge of the cake 11.5cm
452 In from oné Side. Next, make an additional cul paralisl to the short edoge ac
fal the tabls cake has a length of 15cm (Bn); the width will be 11.50m (4140 - sea

{he canving sketch (B

K]
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Liamng & small-bladed knife, round all the top sdgas of 1he tabis cake, For fhe

bajes, cut the remaining cake to a hesght of 2om (113n). Sscanding 1
and then cut into five Bom (24N lang, 3.50m (1%kin} wite sactions. Curve Ths tag
afoes 88 for tha table cake

Covering the cake

Fiace the table cakm on waxed paper and spread & thin layer of buttercsaam

over to halp stick the sugarpeste. Aol out 800g (1 5c) of cream SErpEsis
then take the tredlis embosser or simitar and repeatedly smbass the pattern onto
the sugarpaste. making sure that the pattern Is Ined o oo
that the overall patiern & saamiess (). Take & straightadge and embosy (ines
dagonally through the squares of the pattern 1o reduce the scale of the oversl
pattern (D)

! aach fme &0

Carasfully plck up the Pasia, place 1 over the tabe cake and gartly encoursgs
2“”__. sides of the tablecioth in FEte Baving the piaats &t the corners. Takes &
paletia knife and cut away the excess paste at the base of 1he table by cutting
a straight ing from cne side of the pasts to the other using the patiarm on the
Sugarpaste 55 a guide (E). Posltion and smooth the pleats S0 That thesy ook
reabstic (F) and then, If necassary, tim them 1o shape. Place to one aids 10 dry

Bales
To rmake the bales, place one bals Cang oMo waxed panar and cover with a
1 thin iaver of buttercresm. Roll out 100g (350r) cream sugamasts snd use i
Cover the cake. Nexl. e the smoother and, with the fiat 80ps af the Dase, rin i
#iing one side of ha Dale, prassing down Info the excegs paste at the same tirg
o craale a cutting line in the sugarpasts, Repeat Tor the olhar sides. Cut away the
Exrass paste from the hase using & palette knife

lake the Dresden tool and, using the sharper, veining end, indent two paralial

Ines along the length of the bale to mpresant the baler twine. Next Pk this
palette knife and repeatedly indant ines at rght angkes to the twine (G). Than piaoe
the smaather on ona long side of the bale and indant the othar long sida with a
kitchin brush [H) Firally, dafirs the edpes of the long sades with some additional
indents made with the polmted eng of tha Dresden tool Fapeat tha sequence for
ha remaining baies

Painting the bales
Driute some of the golden-brown paste colour In clear soirit then paint over sach of
Ihe balas allowing the paint to sink into the Indentations and oring the bales fo ik
=61 1o ane side to ary (1)

i)
Stage Two
Carefy transfer the table cake 10 the covered board Placing it centrally. Arranpa
e dried balas around the table cake so that there ara two & org aach sides and

ong af the top

The pigs

Plgs come in & vanaty of colours, shapes and sizes. The

:"Iw lieming
piIgs in thes project are made all the same size and shaps a0t e Pt rirnid
Dut thesr colours/breads are varled. Fesl free to adapt yours wiveer pigg el
@s you wish. The instructions balow ame for ana ply. 50 you firr infieen
will nead to repaat tham 10 make the number of £igrs that
YOI NELire




|

of pltg=-cotoured mox fallng pasta. ol | into a bal

2- or the oy, take Slg [2oe]
and than alongate it shghtly mto 8 mundad saugags (J), Flace the sausags
gt on fop of one of the bales, and than nsert a piece of dred spaghatt

fough tha oD 10 suppor the

8"3' the head, take 15 (Veoz) of madelling paste and roll [t inlo a 3am (1 "/snj
! Taks the no. 4 pigng tube and, wsing the lsrger end, indent & mauth by
13 the tube @l an angle to tha tall (K), Indant the comers o the mouth using
e smalier end of the tube, again holding it at an angle to the faca. Naxt, opan LD

the smile by using the wider end of the Dresdén tool

4'5-'.-' the gnout, r Som{Wind ball of modaling paste, fiatten it sightly and
attach i o the front of the face using sugar ghue. Teke a paintbrush and insart
is (L

e end teica isto the snout 1o form nostr

571.'.* tha ayes, use a cockiall aiick 1o Indant
wo eves above tha sroul. Than roll two
Th aiekieied waeeid]
holln of poste, roll o
wmuall Berll amdd vt dn half,

small balts of black modeliing pasté and glua
e with sugar ghue

el o -hlI el i ﬂlf?.ll.ll
For e ears, place ha nead on oo of tha aguiL Cerntriniss it
6:‘_11;'.-:3',.-. then roll two paa-sizad bafls of paste it e bio Salls of the
Finch orve and of each to fiatten and widen T BRprOpriate s
ana pinch the other to 8 point (ses pictura J)
attach the wider @nd of each ear n position on

top of the head usng suger ghus

7:"' the Ping legs, ol a 2.5cm (1in) ball of modedling peste and cut it il
jusrars. Take two quarters 1o make the hind legs. Aol aach cuantar into a ball

aNd ahape &8s Tor INe ears (e ol J), Attach n placa o the 5100 of the DOy

8:0' the foresags, roll the remaining guaners into balls.
Elongate one side into a thin seusage, &5 shown
M. MNext, lake a small pair of scssors and emove

Engle from the and of the sausage to crsate

tha trafter. Rapeat for the sacond forslen. Attach in
pestion on the cake, adiusting the position of each
[0 10 Nelp create an interastng taleau

9:«';' th taid, rod a small bad of modelling paste
nto & asusans, wir tand place | onto the

s bakind

Making the plates and food

1 ol ouit some of ihe blue, grean, red and white modeling pastes
betwean the hamow spacers, and cut out & sedectian af 3.26cm (1%4in) and

2£cm {Y=in) crcles. Flace the circias onto the foam. Take the 2.dem (YAt} circle

suttar and press It firmily ino the centre of sach

args crcie 50 that the paste around the cutler rises

znd creates the rim of the plates. Repast for the

sTaller plates, this time usng the wider end of &
sping tube (N). Place a small plate in front of sach
oig and than arrange the remaining pilates 0 {ha
centre of the teble

Farmyurd Feast
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: :-|-f_'.ll tha beakers, roll five pon-sized ball of
maceling paste, than inse the hane | Cirlipur £ye

pantbrush into aach Ball and mould the paste around gl with peafe

. |-\,. .:H—..-rr Bl a!-.-.-"—- fha p asta with vour ‘:T"'IF’S- D e L

Flace tha resulting beakers on the table and. using a bbb g fulic
drmica,

srmall palntbrush, fill with pining gel
D &

For tha jam tarts, colour some of the pig
modeling- paste 1miMmings Lsing the golden
Lron DaEsts Colour Roll out the modelling paste betwean

the: narmow spacers and cut out 1.3cm (%in) cirtles

Plece the cirdes onto foam and press the small end of
the ball tool inlo the centre of each to cup them (P}, Aol
small Balls of red modeling paste and add to the cantre
Of eatn lan. Add a small drop of piping gel on top of the
red paste 1o'add shine. Place & couple of tarts omio tha

pigs’ plates pnd stack the rernaining ones on a ceniral
plata

For the sandwiches, thickly rell out white and fighit
4:‘.:r"-l.-*.1"~ mdalling peate and cut out B number of 1om
(in) soueras. Disgonaly cut across sach snuane and
arrange Ihe resuiting trangle sendwiches on the plates

For the crisps, add a touch of golden-brown paste
5.-.:1:-_u o somie of the ight brown modeling pasts
and briefly mix 5o that the paste i marbled. Thin '
out the paste and cut small circles using the nos 16 and

18 piping tubes. Pace a circs in the palm of vour hand
and run the small end of the ball tool around the ecdges
1o slightly trill IQ). Repeat the sequence lor the remaining
circies and arrange on the piates

For tha carmots, take some of the crange modeling
6IJ{:LH[-5 and rodl It Into amall Balls, Then roll each bak
It a cone. Saften some of the green modeling paste
D this by firstiy kneading in some white v egaetabla fat
to stop the pasta bacoming sticky and than partially
aunkang the paste into a emall container of boilled
water befora kngading sgain (the paste should hava
tha consEtency of chawing gum). Place the soffenad
paste with the small meash disc Mo tha Sugar sha
Squeazs oul & Itle paste and remaove a few sirands with
& Drasden 1ool. Stick the sirands 1o the top of a ¢z
usING suUpaEr giue. Rapaat for the other carala, Armanga
the camols on the plates

ol

TF':" tha chacofate mine-rolis, rofl a long, thin sausage
of brown modeling paste and cut into shon lengths
to represant mini-rolis: Arrange on the plates

The streamers
For tha sireamers, soffan some of the rmd and orange modelling pasta, as above,
uritll it has the consstency of cheaw ving.gum. Flace ong of the soflened pastes with
tha amall riobon diss into the sugar shaper, Squeera out 2 angtn of paste thar
Wrap It around a barbecue skawear, Ropast & number of fimes us ng b
(Rl Caretully sip off the colls of modelling paste and drape over the table and [igs

1 COROLES




Other decorations
-1 For the bafloons, ol 8 ball of modallng paste and then ghape it into a cont

Thin a saction of the pointed end betwaen your fingers 1O represant the knot

to the end of the cone and circle ¢ to enlarge the hoba, then

neet = cocktal stk in

gnd the sugar shapes fited with the small mesh dise

2'_'--;,;15: the party hats using differert-coloured modaling pastes. Cut the

eroer-shiaped nats from thinty rolled paste using a Gutbng wheel al Wl thien
gick the two ends together to form & crowm of the comeet size. For the cone, ol
8 rilo & cone and decorats as desied, To make the plibox hat

& smiall circle. Attach

gamall ball of

put out & strip of paste and bring the ands together 10 1om

1 the nig's head and decorale with small fiowars o circles

Finishing touches

; givie this pigs a bisachy-aved ook, glaze the ayes using & paintbrush and

morectioners’ glare, Add filings to the sandwichas by panting thin ines in
# M

gifeant colours along the cut adgas ol ak ihe sandwaches. Lisng m-toic Olue

gick. sttach the ribbon amsund the sides of the board 1o compiets the cake

Cup Cakes
Coend th Bogy of et I einks wiith o clowe af Breen

W my gt apmid Bt o WETRT O ARl AT O

ot apnit o ok I‘nrlvlll'l]'|'|'-'.|--ll-'.- A fee flg
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Animal Magic

Parsonalize the pigs to represent party
guests by dressing them in T-shirts with their
initials on the front,

&

Go to town and dress the pigs up In party
clothes as well,

o
For a large party, simply enlarge the lable
cake and increase the number of pigs.
&

Personalize the cake by using letter cutters
to add o name, age and/or ‘Happy

Birthday’ fo the tront of the board.
-

sukie, Biaat el Flae fanfd Phard Tore Cha Kedied i il [ &1

Fhond o hoas o ol Beiek avindd Wil ik sl OF ||"||'

il thie 1y .llll.




Templates

Increase all templates by 200%

Prickly Visitor (page 22)
Increase by 200%

carviig profile

Fleecy Fun (page 30)
Increase by 200%

Caning outling
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Spot On! (page 26 T
Ircraase by 200% /]
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antennas emplkae

Read emplate

Candng autiires

gar tamplate




Templates

increase all templates by 200% Cheeky Chimp (page 34)
Increass by 200%

aar template

carving outling

Take It Easy (page 62)
Increasa by 200% Squeak with Delight (poge 38)

Increase by 200%

canving haad template

haad carvirng sketch

aar fermplate

canving cutinge carving body template
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Increase all templates by 200%

Vamp It Up! (page 42
Increase by 2009

nNar wing secton Gutar wing section

Ear tempiate
wing outiing

Whale of a Time (page 46)
Incresse by 200%

tal tempiate

carving outiing

canng profiie




Templates 101
Increase all templates by 200%

Roaring Success [page 50
Incresse Dy 200%

aar tarmplate

garving prafile

Tall Story (page 56
increass by 200%

carving and scribing cutling:
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ear tempiate
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Increase all templates by 200%

Purrfectly Exotic {page 74
Increase by 200%
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head tampiata

-
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gar lerrptats

body cutline whiskars lemplale

Flower Power (poge B

Incraase by 200%
anr fempiale
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| s el pales
phala: ]
| gye tamplate
carving outline E-.....
| ;

caraig skech




Templates i‘
Increase all templates by 200%

Pool Party (page 68)

Icweer Ew template
increase by 2005%

e
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= -t scribng fines for bean
i L - e = Cutting ined for coke
Top Dog (pags B)
Increass by 200%
&ar template

tonpues templaie

Canang and scnibing outline




COOKERY

Invite a real party animal to your
(J festivities with this collection of
- 15 lively celebration cakes!

Whether

you want a cheeky
chimp, an exotic feline,
partying pigs or a whale
of a time, you'll be spoilt

for choice with this

parade of irresistible
cake designs

Detailed
photographs and
instructions guide
you every siep of the
wity, from shaping heads
and tails to creating
fur and scales

Scerumptious
recipes for sponge,
advice on icing and

ideas for personalizing
ensure each cake
always has that special
animal magic

Extra
delicious treats
continue the theme -
decorated mini-cakes,
cup cakes and cookies

v _'- | aa, d e ensure feeding time is D&C

: 2, | & | always fun ::
(e | WJ
eMpgygalstass iy

cLrd o '}E uT




