A y nd to kn abt
stng ly b eautif c ak e d ecatiо!

I N T RO D U C T I O N
Mmmm did somebody say cakes? They’re
the perfect treat for any occasion; birthdays,
anniversaries, parties, get well soon, tea-time or just
because…
As we are professional cake chefs here at The Kit
Company, this book will give you a helping hand
in cake decoration and some excellent tips and
tricks so your cakes will always have that WOW
factor! You’ll learn stunning decorating techniques
and we’ll even add some fabulous recipes to help
you master the art of cake decoration.
By the end of this book you should be a dab hand
at cake decorating and you can get on with makin
g something gorgeous for friends or loved ones.
Starting at the beginning, with simple sponges and
basic decorations such as petals, icing shapes and
piping butter cream. This book help you learn
how to prepare dramatic show-stopping cakes that
turn heads!
Let’s get baking!
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CHAPTER ONE
BASIC CAKE
P R E PA R AT I O N

I

t all starts with the cake. Firstly, you need to choose
the type of cake you want to bake, taking into
account the flavour you want it to be. If you’re new
to the art of cake baking, then the best thing to do
is to keep it simple. An easy to follow cake recipe
book that isn’t too complicated should hold your hand
when you bake your first cake. If you try something
too elaborate right at the beginning, you may find it
complicated. So don’t be over ambitious and you’ll
find that with perseverance you’ll get to grips with
cake baking in just a few, short weeks.
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TO O L S
What You Need To Bake a Great Cake

You could buy a kit. If you’re looking for a good set of
what you need, try The Kit Company 74 piece Cake
Decoration Kit available on www.amazon.co.uk/dp/
B07RX2MLM2 as it gives you all the quality tools you
need to bake and create mouth-watering cakes.
Get the right tools in place and you won’t fail. You should
have everything you need all in one place which is why a
kit is invaluable. The one mentioned above contains 74
different pieces and allows you to turn your kitchen to
cake decorating specialism quickly and cheaply.
The kit includes the following equipment:
• 360 degree reversible cake turntable with non-slip
silicone base
• 24 Stainless Icing Tips in a variety of styles: round, leaf,
petal, French, basket weave, drop flower, open star &
close star tips.
• Cleaning brush
• Cake cutter
• Cake styling pen
• 3 cake scrapers to smooth and carve designs
• 2 cake nozzle coupler for ease of switching nozzles
• 30 disposable icing bags & 1 reusable
• Straight & angled cake spatulas
• Flower nail & lifter to create roses
• 3 Russian piping tips (for standard & tri colour swirls)
• Russian piping tips coupler
• Mini chocolate mould for heart shaped treats You may
only need a few elements for each creation but it’s worth
having your cake decorating equipment in an easily
accessible place and when you bake, take out what you
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need out, ready for use.
You’ll also need the following essential equipment to
bake a cake:

• Edible marker
• Cake tester
• Cake protector
• Sieve
• Cake ingredients
Tip! Always weigh out your ingredients first into separate bowls so
you’re ready to get baking.

H O W TO E A S I LY B A K E
A G R E AT C A K E

• Cake tins (round 7”, 8” or 9”, loaf, square 8x8” or 9x9”)
• Muffin trays (for cupcakes and muffins)
• Greaseproof baking paper, pencil and scissors to cut it to fit
• Mixing bowl and other bowls
• Cake turntable
• Food mixer or hand-held mixer with whisk attachments
• Wooden spoon
• Basting brush
• Scales/measuring cups
• Chopping board
• Cake board (round, square, rectangular)
• Knife
• Bread knife (for torting – more on this later)
• Wire rack
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We are going to use a simple example here of how to bake
a vanilla sponge cake.
First things first, get all of your baking tools out. Once
you’ve got all your ingredients weighed, this cake should
take 10 minutes to prepare and there’s 50 minutes cooking
time.
You’ll need a 7” round baking tin for this cake. Measure
out your greaseproof baking paper. To do this, place your
cake tin on top of a large piece of baking paper, draw a
line around the base of your tin using a pencil and cut the
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paper shape out.
Then, prepare more baking paper to go around the side.
It doesn’t have to be cut to height, it can be taller than
the tin.
Before you put the paper in, you need to lightly grease the
tin with unsalted butter or margarine. You can use a brush
for this or alternatively, take some kitchen role, scoop up
some butter and grease your tin including the sides and
base.
Your cake tin is ready!
Next, put your oven on so it reaches the correct
temperature in time, in this case, 180 Deg C.
Get your ingredients ready, you’ll need:
• 175g margarine or unsalted butter.
• 175g caster sugar
• 3 large eggs
• 175 g self-raising flour sifted through your sieve into a bowl
• 1 tsp baking powder
• 1 tsp vanilla extract
• Pinch of salt
Next, it’s mixing. Place all the ingredients into a wooden
bowl and mix using your hand-held mixer, food processor or
you could use a wooden spoon (but manually mixing takes
time and muscle!). Don’t beat it too hard, you should have
a smooth, lump free mixture.
Once it’s ready, pour it into your tin. Smooth the top with a
spatula and place in the oven.

Then, take your
cake tester and
insert it into the
middle gently,
it should come
out clean. If it
has mixture on
the tester, it’s
not ready – give
it another five
minutes. It should
feel springy and
look golden on the
top.
Remove from oven
and allow the cake to cool for five minutes, then run a very
slim knife around the edge and turn it out onto a wire rack.
Dust with icing sugar – and you’ve baked an easy cake that
tastes delicious!
TIPS!
• Get a loose bottom cake tin so you can easily push your
cake out once it’s cooked and cooled.
• Weight out your ingredients before you start so everything
is to hand.
• Take out your butter early so it softens as this makes it
easier to mix.
• Make your cake in advance and store it in an air-tight
container for up to three days.

Put it on the
middle shelf and allow it to cook for 45-50 minutes.
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TO RTIN G AND FILLIN G C AK ES
Torting – it’s not as complicated as it sounds. It just means
cutting a cake into a layer (think a Victoria sponge) and
filling in between.
There is a method. It’s not as simple as just cutting a cake
down the middle, especially if you use a “wet” filling such as
jam, cream, sweet sauces etc. The aim is to stop the filling
from falling down the sides of the cake or “bleeding”.
You’ll need:
• A cake that’s 2” high or taller
• A cool cake (check the top and bottom)
• A bread knife
Tips!
• Always work with a cool cake – put it in the freezer if you
want, for 15 minutes, this immediately cools down a warm
cake. For a room temperature cake, wait 1 to 3 hours until
torting it.
• Use a ruler to find the halfway point

Once you’ve cut your cake, place it on a cake board.
Next – fill your cake
First, apply a thin layer of butter cream (see next section
for recipes), to the top layer, this forms a barrier between
the wet filling and your cake. Create a slim rope-type layer
around the outside edge of the filling to stop bleeding. You
can use fondant or butter cream for this.
Next, fill the centre with your filling. Place the top layer of
cake on the bottom and voila – you’ve Torted your cake!

Next, find the halfway point. Use a ruler if you want to – it
helps! Score the half way point using an edible marker all
around the cake and then using a cake cutter, start to cut
the cake slowly, evenly and carefully. To do this, place one
hand on top of the cake to keep it still and use the other
hand to slowly cut through; you can place your elbow on
your worktop for extra stability. You could also spin the
cake slowly with your non-dominant hand. Never saw the
cake!
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FILLING & ICING
RECIPE IDEAS

Simply mix the above ingredients all together using a
wooden spoon in a bowl.
Chocolate Buttercream Recipe (7” cake)
You’ll need:
• 100g milk chocolate
• 200g unsalted butter
• 400g icing sugar
• 5 tbsp cocoa powder
• 2 tbsp milk

Apart from jam, here are four other very easy filling ideas
you could use on a double (or triple, or quadruple) cake.
These ideas are also suitable for icing.

First, melt the chocolate over a pan of simmering water
(place a heatproof bowl on top of a small saucepan, make
sure it fits!) Alternatively, break up the chocolate into a
bowl, add 2 tbsp of water and heat in microwave for 60
seconds stirring halfway through.

Basic Buttercream Recipe (7” cake)

Mix the butter and icing sugar together using a handheld
mixer or a wooden spoon.

You’ll need:

Sift in the cocoa.

• 140g unsalted butter, softened
• 280g icing sugar
• 1-2 tbsp milk
• ¼ tsp vanilla extract
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Pour in the milk and mix everything together until smooth.
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Lemon Buttercream Recipe (7” cake)
You’ll need:
•
•
•
•

140g unsalted butter, softened
280g icing sugar
1-2 tbsp milk
1 tbsp lemon juice

Simply mix the above ingredients all together using a
wooden spoon in a bowl.
Caramel Buttercream Recipe (7” cake)
You’ll need:
• 150 g softened unsalted butter
• 150 g icing sugar
• 150 g caramel sauce
Tip! Buy a caramel sauce from the supermarket to
save time!
Mix together by hand or using a handheld mixer until soft.
Blend in the icing sugar a tablespoon at a time and once
combined, beat in the caramel sauce.

Colourful cakes always catch the eye – those beautiful
rainbow cakes or a perfectly iced birthday cake in pretty
pastels. Using food colouring is easy when you know how
so this section concentrates on what you need and how you
do it. You can buy food colouring from your supermarket –
there should be quite a collection available!
Tip! Less is more – you only need a very small quantity of
food colouring.
Firstly, there are lots of different types of food colouring.
There’s traditional liquid food colouring which is good for
a light dash of colour but it doesn’t create a really vivid
colour. It’s fine for a hint.

Then there’s liquid gel dye which is much thicker and
is excellent for creating eye-popping colour (great for
rainbow cakes!). It’s especially good for colourful icing.
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Gel paste dye isn’t usually readily available in a
supermarket but more in a specialist shop but it’s good
for large batches – probably not as applicable here. You
should only ever use a very small amount as it results in
bold colour.

If you’re colouring fondant or icing, always let it rest for two
hours because colour develops over time. Buttercream and
fondant needs longer because colours deepen as they set
so when you’re choosing your shade, try and go a shade
lighter to avoid the end result looking too dark.
If you’re making thicker, royal icing use food colouring
differently because on this icing, it actually lightens over
time so always make it a shade darker.
Tip! Start by adding your food colouring one drop at a time
– too much will make your colour too deep, too little will
make it too light.

If you don’t want to use synthetic food colouring there are
natural options without glycerine or corn syrup – you might
need to work hard to find them but they are out there.
Made out of plant sources for example, saffron for yellow,
turmeric for red, they’re great for those prone to allergies.
Powdered dye is as it sounds, powdery and need to
be mixed with clear alcohol to use in cakes. Again, use
sparingly as they create a very deep colour.
Tip! Remember, your cake mix is unlikely to be white due to
butter and eggs so when you add certain colours, they may
not look exactly as you wished. For example, blue added to
cake mix sometimes looks more green. So, get some white
colouring as well, and start by turning your cake mix white –
then add your colours!
Lemon can affect your final colour too – so if you want to
use food colouring and you’re a beginner, try and leave
acidic ingredients out until you gain more experience.
If you want a very dark colour like dark brown or black,
try a darker cake base like a chocolate cake or chocolate
buttercream. You won’t need to add as much food
colouring to these to achieve your desired depth.
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ICING A CAKE WITH
BUT TERCREAM
You already know how to make buttercream and icing a
cake using it is fairly easy. Follow our steps here:
• First, you apply the “crumb” layer using a spatula. This
seals in the crumbs and smooths the cake’s surface
• Then apply a second layer, to finish it
• The best way to do it is to place a big spoonful of
buttercream on top of your cake.
• Smooth over with a spatula and take off any excess.
• Spread the icing around the sides of the cake, again,
using the spatula.
• Make sure it’s nice and smooth.
• Chill the cake in the fridge for half an hour.
• Repeat with a second layer.
• Chill again in the fridge for an hour and then serve!
Tip! Don’t use too much – you need enough to cover the
cake so it isn’t too thick.
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BUT TERCREAM ICED CAKES
WITH TEXTURE

COVERING A CAKE USING
ROLLED FONDANT

You don’t have to have a smooth finish on your cakes!
Achieving a textured look is easy, you just need a silicone
basting brush or a small paintbrush (unused!).
The most important thing here is to add texture before
your butter cream hardens. So, start by icing your cake as
above.
Then, using your brush, move it gently backwards and
forwards applying pressure. If you want to create a jagged
look, flick the brush upwards.
You could also use a roller and again, flick it as you move it
along your cake. Rollers work best on flat surfaces so your
cake must be smoothly iced.

Once your cake is ready – it’s filled (if you’re filling it) you
might want to ice it with rolled fondant. Here’s how to do it:
First, place your cake onto a cake turntable. Then, measure
the cake using string (top and sides). This helps you
understand how much icing to roll out later on. Next, place
a generous quantity of buttercream on top of the cake and
spreading it gently around the sides. Fill in the gaps when
you smooth it around the cake. This is when the turntable
becomes useful as you can turn the cake while using a
palette knife to smooth out the buttercream. Scrape off
any excess while doing so and then place the cake into the
fridge for half an hour to set.

Tip! If you don’t have any of the above, a simple kitchen
paper towel will do nicely. Take a couple and fold them
together, then rub the paper across the cake to create
texture. Just be careful not to get your fingers into the
cream!
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Next, remove the cake from the fridge and dust your cake
with icing sugar. Then get your fondant icing ready. Knead
it using your knuckles to soften it and turn it onto the
smooth side. Roll out the icing to fit the cake – this is where
you use the string to help understand how much you need.
Carefully lift the icing using your hands and drape it over
the cake. Smooth out the fondant from the top downwards
(you can use a cake smoother or a spatula). Using a small
knife, remove any excess fondant icing and save these
pieces for making decorations. You’ve just iced your cake
with rolled fondant!

C AK E STO R AG E AND
T R A N S P O R TAT I O N
Cake Storage – To Fridge or Not to Fridge?
Firstly, one of the most asked questions when it comes
to cake storage is whether you should keep a cake in the
fridge. The answer to that depends on the weather! If your
kitchen is very hot, then keep your cake refrigerated. If not,
you can leave it out (unless you’ve decorated it with fresh
cream and fresh fruit, in which case, the fridge is best).
If you decide to store your cake in the fridge and there are
no delicate decorations, first, chill your cake if it’s iced for 15
minutes in the fridge to harden the icing, then cling-film (or
similar) your cake and put it in the fridge again.

For cake layers, do the same as above and store in cling
film but if you don’t have cling film, zip-lock plastic bags
will do fine. You can keep layer cakes at room temperature
so long as there’s no fresh toppings involved (as discussed
above). Oil based cakes last longer than butter-based
cakes (an extra couple of days). Butter based cakes last
around 4 days. If you want your cake to last longer, you
simply follow the same instructions as above and freeze
instead.
Frosted Cakes
Storing frosted cakes isn’t complicated because the
frosting actually protects the sponge. There’s no need for
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plastic wrap. Instead, cover it with a cake protector or a
generously sized overturned bowl. You can keep a frosted
cake at room temperature for up to five days.
Cake Transportation
You’ve baked your masterpiece and you’re ready to take
it to friends, family or its new home but how do you get it
there safely? If you’ve spent hours decorating a cake you
want to transport it properly – here’s how to do it:
First, make sure your cake is positioned on a sturdy cake
board (more in the next section). If your cake has delicate
decorations, transport these separately and place on top
once your cake arrives at its destination. For tiered cakes
with pillars (advanced bakers), always transport each layer
separately and assemble at your destination. Stacked
cakes don’t need to be transported separately unless it
is particularly large but generally, you should be fine to
transport the entire stacked cake.

Don’t drive fast – sounds obvious but try and keep your
journey steady.
When you arrive, cut the sides of the cake box to reveal the
cake, it’s much easier than lifting a cake out!

CAKE BOARDS
Cake boards serve two purposes, they look pretty and they
give your cake something sturdy to sit on. They add support
and while they are practical, they can also add an extra
decorative feature.
What Size Cake Board?
To get the right size board, you need to work out the size
of the cake you’re making. Simply use your cake tin as
guidance and add 2 or 3” more to the size to determine
the right board to purchase. If you want to add lettering or
decorations to your cake board, you’ll want a bigger size –
something to bear in mind at the preparation stage.

Always use a snug-fitting box, if the box is too big, your
cake will move around. If you know you’re transporting a
cake, fit the cake board to the box first so you know it sits
tightly without movement. When boxing up, keep boxes
flat, don’t put your cake on a car seat because it isn’t
completely flat. If it’s hot, don’t use the boot, your cake
will melt. Put the air conditioning on too – this prevents
slippage.

A sponge cake only needs a lightweight cake board but if
you ever decide to make a fruit cake, you’ll need a drumstyle board because they’re sturdier and will hold your cake.
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S TA C K I N G C A K E S

transport them separately and put the cake together upon
arrival). If you use cake boards in-between they must fit the
cake perfectly, with no excess board visible. Make sure the
board you use is sturdy enough to hold the cake but not
too heavy that it might squash the cake below. For small
layers (6” or under) you could stack two cakes per board but
don’t stack any more than two.

The more you practice baking, the better you’ll become at
it and you’ll want to try different ideas – such as stacking
cakes. They’re generally created by using different sized
cakes placed one on top of another. When you become an
advanced baker, you can add in columns (think wedding
cakes).

Always stack tiers when icing is freshly done or store your
cake for 2 days and then stack together. You’ll need dowels,
these are small peg-like pieces made of wood or plastic
that hold your stack together and they give your stack
stability. As a general rule, use one dowel for 2” of cake.
So an 8” cake will need 4 dowels, a 10” cake will need 6
dowels.
Always wash dowels before use. Then, make sure they are
all exactly the same length and when you insert them
into the cake, make sure they’re straight. It’s often easier
to insert dowels into a chilled cake. For large tiers, always
place a dowel in the middle of the cake.

Tip! Always have a 2 to 4” difference in cake size to get the
best stacked look.

Putting your Stack Together

First – get your stack nice and stable or your cake might
fall over. A good way to do this is to use cake boards inbetween (this also helps with transportation as you can

First, using icing as “glue” stick your bottom layer onto a
cake board. Choose a thicker cake board that will hold your
stack securely. Then, coat the top of the layer with icing or
frosting. Insert your dowels into the bottom tier.
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Take another cake board and imprint the outline on the
iced bottom layer, take the cake board out. This helps you
to insert the next dowels. Put a dowel into the tier inside
the imprinted circle. Go all the way down to the cake
board. If the dowel is too large, carefully remove it and cut
it to the correct height. Make sure all the dowels you use for
this layer are the same length.

CHAPTER TWO – PIPING
TECHNIQUES

Re-insert the dowel and follow with the other dowels for
this layer. Keep them evenly spaced and approximately 1”
from the cake board.
Repeat the same pattern with the other layers except the
top layer. You may need a palette knife to help you guide
each layer on top. Glue the top layer cake onto a cake
board and place on the top. Once the cake is stacked, you
can also insert a long dowel through all the cake tiers from
the top. This stops any movement. If your dowel isn’t long
enough, push it through as far as it can go – it still gives you
some stability.

You’re now ready to move onto Piping Techniques. It’s
easy when you know how – you need a little time, the right
equipment (pastry bags and nozzles), the ingredients and
patience!
There are lots of different decorations you can create using
piping, from swirls to waves and so much more too, like
brush embroidery (for more advanced cake decorators).
Let’s look at this topic in more depth, starting with Using
Pastry Bags, Tips and Couplers.
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U S I N G PA S T RY B AG S , T I P S
AND COUPLERS

fold the top half over your hand so it’s open (with the edges
folded over your hand). Then take a spatula or wooden
spoon and scoop your filling into your piping bag, pushing
it gently towards the bottom. There will be excess filling on
your spoon so scrape it off against the side of your bag.
Tip! Only fill your piping bag ¾ full or it might leak.
Once you’ve filled your bag, twist the top of it and push out
the air gently by adding some pressure. This gets rid of any
air-bubbles inside the bag.
Pastry Bag Tips or Nozzles

Let’s start with pastry bags. You can buy disposable bags or
washable bags. Obviously washable bags are kinder to the
environment but they can get messy! First, you need to get
your bag prepared.
Choose your Tip
Start by deciding the size nozzle (tip) you want. Your recipe
should tell you which is best to use, but the smaller the tip,
the smaller the decoration you’ll produce, the larger the tip,
the heavier decoration and so on.
Fitting the Tip
Place the tip inside the bag and push it to the end so it
pops out the hole but is securely attached. Some piping
bags don’t have holes at the base. If this is the case, snip
the end but always start cautiously because if you make a
large hole, your tip will fall through it.
Filling the Pastry Bag
When you’re ready to fill your bag, hold it in the middle and
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The tips (sometimes called nozzles) are essential for
creating the pattern in your decoration so you need to
choose the right one. There is a lot of choice.
Small tips are best for detail and the most common are
petal shaped, leaf shaped, round shaped or star shaped.
Use these tips for lines, ruffles, waves, messages, dots and
more. They’re also excellent for filling pastry, for example
choux buns or eclairs. If in doubt, use a small tip.
Larger piping tips are best for filling large pastries but
they’re also good for frosting cupcakes. Plain, large pastry
tips or a large star shape tips are the most commonly used
and as they’re bigger in size, they’re good for piping out
meringues, biscuits and macaroons.

COUPLERS
These are two part pieces of equipment usually made
from plastic that allow you to change one piping tip for
another without changing the piping bag. They’re useful
when you pipe lots of different designs. One side of the
piece goes into the bag and the outside ring holds the
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pastry tip. It gets screwed
in from outside of the bag.
It makes it easy to change
over tips but it can be
fiddly to get to grips with.
Try it a few times to get
used to how it works

direct the tip using your other hand.
Start with simple techniques.
Tip! Make sure your icing is the right consistency, too thick
and it won’t come out of the tip, too thin and it will run onto
your cake without taking shape – check it first.
To make dots…

BASIC PIPING
Firstly, you need to know how to hold your piping bag
properly to avoid leakage
and to get the right amount
of pressure.
• Make your bag into a cone
and seal the top (twist it
tight). This makes sure the
icing only comes out of the front rather than the top! With
one hand, hold the top closed. The other will guide the
bottom of the bag where the tip is.
• Hold the cone between your thumb and forefinger, close
your hand and press so that the icing comes through
directly onto the cake. Practice first onto a flat chopping
board or similar until you get it right. Make sure your thumb
and forefinger are close to the tip so you can add the right
pressure.
• Lightly squeeze the bag with the “bag holding” hand and

G U I D E

T O

C A K E

30

S E T

Hold the piping
bag vertically and
point the tip close to
the surface. Lightly
squeeze a dot of
icing. To finish, stop
squeezing, push the
tip down and then
pull up quickly.
To make lines…
Hold the piping bag slightly away from the cake’s surface
and point it at a 45 degree angle. Then, using constant
pressure, squeeze the icing creating a line as you move,
guiding the length. Don’t
pull the piping bag away
before it meets the surface
as this disrupts the thickness
of your line.
To make swirl piping (e.g.
on small cupcakes…)
Use a plain tip or a large
star tip and hold your piping
bag vertically. Start by piping a ring of icing around the
cupcake and then a small ring overlapping your first ring.
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Then, stop adding
as much pressure
and when you reach
the centre of your
swirl, press the bag
downwards and pull
back quickly.
To make a flower…
To prepare pretty
flowers, use a petal tip and hold the piping bag at a 45
degree angle, then apply gentle pressure and push down
while releasing icing until you get a flower shape on top of
your cake. Then, pull upwards quickly to finish.
Those are the most basic piping shapes you can create.
They will always make a cake look decorative and
complete. Once you’ve mastered basic piping, you can
move onto more complicated designs.

PIPED BORDERS
Borders transform a cake from boring to elegant and eyecatching. There are lots of different types of borders you
can create too, from swirls to leaves, waves to curls. Let’s
look at how to pipe borders using your piping bag and tips.
Using your favourite buttercream recipe, fill your piping bag
as described earlier in this chapter. Check the consistency
first.

SHELL BORDERS
`
For this type of border use a small star tip.
• Hold your bag at a 45 degree angle onto the cake
• Start to administer pressure and squeeze out the icing
along the edge of the cake
•Stop squeezing and gently swipe your tip to create a tail
•Start your next shell at the end of the previous shell’s tail
•Repeat all around the cake

ROPE BORDERS
For this type of border again use a small star tip.
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• Hold your bag at a 45 degree angle onto the cake
• Start to administer pressure and squeeze out the icing
along the edge of the cake but use a twisting shape to get
a rope effect
• Keep your twisting even so your rope looks the same all
around the cake

• Slowly release the pressure and lift up the piping bag to
make a “point”

REVERSE SHELL BORDERS

RUFFLE BORDERS

For this type of border, use a petal tip.
• Hold your bag at a 90 degree angle and hover it slightly
above the cake at the edge
• Start to administer pressure and squeeze out your icing
onto the cake using a side to side motion to make ruffles
• Repeat all around your cake

S TA R B O R D E R S

For this type of border, use a small star tip.
• Hold your piping bag at a 45 degree angle onto the edge
of your cake
• Squeeze the piping bag to release the icing and move the
star tip in an anti-clockwise motion
• Stop and quickly pull away to make a tail shape (should
look similar to a figure 9)
• Start the next shell at the base of the previous shell’s tail
but move clockwise
• Then repeat the above but use an anti-clockwise motion
• Keep going changing your direction with each shell

WRITIN G O NTO A C A K E

For this type of border, use a star tip.
• Hold your piping bag at a 90 degree angle just above the
cake’s surface at the edge
• Start to administer pressure and squeeze out the icing
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One of the techniques you’ll want to learn is how to write
on a cake. Writing a message is important too – what
better way to say Happy Birthday or Congratulations? First
things first, you need to get to grips with your preferred
font.
Print out your message with the font and the size you want
and then place the printed paper underneath a piece of
parchment paper. Then start piping on top to get it right.
Always work out in advance where you want your words or
letter to go. Cut a parchment circle that is the same size as
your cake and place it on top of a printout of your message.
This helps with your spacing. You need to use the right
piping tip too, so try out the small tips first but if you feel
you want something bigger, move up to the next size. You
might want elegant writing or bulky writing – it’s entirely up
to you but different tips will create different sizes and bear
in mind the size of your cake as well as the length of your
words.
You can also write in freehand – you might be able to
create the look you want without guidance, have a
practice first, on parchment or a chopping board.
Tip! Count your letters
out first so you know
how many you need to
write and you get the
positioning correct

Remember, practice makes perfect so keep trying until you
get it right. It will come; don’t expect your first attempt to
be your best attempt!

E A SY FLOWER S
Making buttercream flowers
is an art but it is actually
relatively easy with a bit of
practice. The important thing
to remember is to have a
buttercream that’s not too
thick or too thin, a variety
of piping tips and patience!
You will need to know how to
make a cone base for the flowers to sit on (see below). To
do this, use approximately 70ml of buttercream and mix it
with sifted icing sugar until it thickens up.
Tips! You want to create a cone-shape base so your petals
sit nicely on top, this makes them stand proud and be more
noticeable! A thicker buttercream works well for cones.
Always store your flowers in the fridge in a sealed container
when you’ve made them because they’re easier to move
onto your cake when they’ve chilled. If you’re making them
in advance, you can freeze them too. You can store them in
the fridge for 10 days and in the freezer for one month.

When writing in print
style (so not cursive),
centre your letters to
get the spacing correct.
Once you’ve perfected your technique on paper, it’s time to
transfer it onto your cake. One technique is to make holes
around your letters using a toothpick to leave indentations

G U I D E

– this makes a template on your cake.
Another technique is to pipe your words backwards directly
onto the parchment. Then flip over the paper and lightly
press it onto the cake, this also creates a template.
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If you’re colouring your flowers, add food colouring using a
toothpick – remember, as we’ve discussed, less is more.
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EASY ROSET TE

Again, first, make your cone as above. Start by piping the
stamen onto the tip of the cone. Use a small round tip. This
isn’t easy as the stamen is so small but keep at it until you
master it. Once you’ve got your stamen, pipe arc shape
petals around the stamen, one overlapping the other.
Using a clean finger, you can bend the icing to curve gently
at the top to really give your rose an authentic look. Always
start with the smaller petals first and gradually get bigger
as you go along.

This is the first type of
flower you should master,
basically it’s a swirl! Using a
small flower tip, pipe a swirl
starting in the middle and
ending on the outer edge.

E A SY CLOS ED
PEONIES

E A SY CLOS ED ROS ES
First, make your cone. This is
simply a cone-shaped base that
you pipe onto parchment. This is
your base and is used for almost
all flower decorations.

Then, use a curved shape
petal tip to create single, thin
petals around the cone. Keep
building them around the cone
overlapping one on top of the other as you go around until
you are happy with your closed peony.

EASY ROSES

G U I D E

Follow the guidelines above but instead, pipe a spiral
onto the base of the cone. This gives you a cone-shape to
wrap petals around. Then, use the same arc shape petals
but don’t curve the tops outwards – therefore creating
“closed” roses. Always start with the smaller petals first and
gradually get bigger as you go along.

E A S Y C A R N AT I O N S
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You’ll need a medium size tip here. Point the tip downwards
and rotate the paper while piping squiggly shaped petals.
The aim here is longer, ruffle-shaped petals. Move the tip
up and down as you pipe to create texture.

EASY HYDR ANGEAS

Using a small tip, pipe one larger flower in the centre, then
add little flowers around it and twist as you pipe, keep
building on top of the little flowers until you have a little
height.
Tip! When you transfer your flowers from the fridge to your
cake, pipe a little buttercream onto the cake and place the
decoration on top, this acts as glue.

A DVA N CED FLOWER S

TULIPS
Start with a small, square piece of parchment paper and
make a cone base on the paper square, then place the
paper with the cone base on a nail (this is so you can rotate
it) and hold it with the hand that doesn’t control the piping
bag. Then choose the smallest tip you have to make the
stamen. Pipe one dot in the centre but instead of pulling
away; pull upwards extending the dot so it resembles a
stamen. It should be around 1.5cm. Then, pipe six shorter
similar lengthened dots around the centre dot.
Next, it’s the petals. Move onto a tip that is a little larger
and hold the piping bag with the wide end of the tip
touching the base. The narrow end should be slightly
angled inwards. Start squeezing the bag and move the
base round while shaping petals with the piping bag. Once
you’ve completed that set of petals, repeat twice more so
you have three sets of petals.
Add one more row of petals. Start at the centre of one of
the first rows that you’ve completed and repeat the same
technique as before (rotating the nail while piping the
petals).
Tip! If you have any unfinished edges or loose edges, dip a
clean finger into cornstarch and pat down the areas that
need flattening

CAMELLIAS

Once you’ve mastered simple flowers you can move onto
something more complicated. We have three different
advanced flowers to try when you’re ready.
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Hold a small tip horizontally but flat against the cake, you
want the thin edge pointing outwards. Then, pipe a small
ring of petals around the edge. When you approach the
next set of petals, change the position of the piping bag to
a 45 degree angle. This makes this set of petals stand up
a little more. For the third set, hold the tip at a 75 degree
angle for even taller petals. You could add a toothpick of
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yellow colour to the centre of your Camellias or a dot of
yellow icing.

• Edible pen
• Bridal icing
• Clean, small paintbrush
• A couple of decorating bags
• Decorating tips, medium and small
• Small dish of water
• Paper towel
First of all, take your template image and emboss it with
your patchwork cutter. Then, transfer the image using
baking paper. You do this by tracing the image with an
edible pen onto parchment paper. You won’t get the same
look as when you use a regular pencil but don’t worry, it
will still work. Once you’ve traced the image, reverse it and
smooth it onto your cake using your hand. It should transfer
well.

BRUSH EMBROIDERY

The best icing to use is what is known as bridal icing (made
using confectioner’s sugar). This is because it is so fine and
it’s easy to pipe with. Always mix any colour beforehand.
Before using the icing, “paddle” it. This gets any air out of
it and ensures it is super-fine. The best way to do this is to
gently pat it with a spatula or a knife and smooth it from
side to side; it shouldn’t take more than a minute to do.

Brush embroidery delivers a lacy, stitched look using royal
icing and looks spectacular! It gives decorative cakes a real
air of sophistication and it’s a brilliant effect. Contrary to
popular belief, it’s not hard to achieve. As with all aspects
of cake decoration, you need a little patience and some
practice to master the art of brush embroidery.

Now it’s time to apply the icing to your first outline. How
much you apply depends on whether you want a delicate
effect or a heavier effect. Once you have your outline
complete, dip your very fine paintbrush into your dish of
water. Dab it on a paper towel – you don’t want it to be
dripping wet.

You’ll need the following:
• Template (there are lots online or buy from a specialist)
• Patchwork cutter
• Baking paper

Take the paintbrush and lightly “pull” the icing in from
the inside edge towards the centre in the direction of the
traced shape. This drags the icing to create a lacy effect.
If your line isn’t defined, it means the brush is too wet or
the icing isn’t fresh enough, remember you want to see
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the brush strokes and create a fading in effect towards
the middle. An outline should fade almost immediately, a
delicate line should fade by 1/3 and a heavy line ¾.
When you notice your paintbrush isn’t pulling the icing, dip
it in water again and dab it on a paper towel.

CHAPTER THREE –
FONDANT AND GUM
PA S T E A C C E N T S

Tips! While practicing, play around with different size
paintbrushes – they should all be small but some are
angled, some are flat and some are pointed. All will give
you a slightly different effect.
Always work from the outside in!
You can add shading to your image using a darker shade
of icing. Just pipe on one side and pull your piping inwards
once you have applied your first colour. For two tone
effects, pipe two different coloured lines of icing one inside
the other. Then, pull inwards this makes a great two-tone
effect.

Fondant icing
(or fondant) is
especially used
to decorate
cakes. Made
out of sugar,
water, gelatin,
vegetable fat
and glycerol
it is thicker
than regular
icing and
holds shape
well because
it is soft and
flexible.
Decorations
made out of
fondant icing
dry hard but
inside, they’re soft. Fondant is ideal for cake covering,
cutting out small decorations or making decorations that
don’t need too much detail.
Gum paste is edible decorating material that is more brittle
so you do need to take great care when working with it. It is
better for intricate, detailed decorations. You can use gum
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paste for decorative flowers such as roses, daisies and lilies.
It is fiddly to deal with because you need to attach all the
separate elements together to form a flower. Mostly, they
are similar to use.
To use fondant and gum paste, you’ll need to start with the
right equipment.

ESSENTIAL EQUIPMENT
You’ll need the following:
• Fondant smoothers
• A large and small rolling pin
• Satin ice fondant and/or satin ice gum paste
• Buttercream or jam
• Cornstarch
• Modelling and sculpting tools
• Cutters
• Floral wire and pliers
More on how to work with fondant and gum paste as you
move through this chapter.

SILICONE BORDER MOULDS
Usually made out of silicone,
these moulds are useful when
you want to create a fabulous
looking border around the
sides of your cake. They really
give a cake the WOW factor
and you can choose lots of
different types, flowers, lace,
pearls, shells, animals, buttons,
bows and other intricate
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designs. Easy to use, they finish off a cake. Here’s how to
use them:
• Choose the mould you want to use
• Using a brush, dust the inside area with a little cornstarch
(this stops the fondant from slipping out)
• Tap the mould to get rid of any excess cornstarch
• Dust your fingers with cornstarch (this stops the fondant
from sticking to you)
• Take a piece of fondant and begin to push it gently into
the mould
• Press it with your fingers until it fills up the entire area
• Continue to fill up the mould until complete
• Using a knife dusted with a little cornstarch, place the
blade flat on top of the mould and slice away any excess
fondant using a gentle action, you may need to clean the
knife in between if you have a large area to tidy up
• Dust a little cornstarch onto a rolling pin
• Roll the rolling pin over the mould to keep everything flat
and even
• Leave the mould for a few minutes to harden
• Gently bend the mould outwards to ease out the fondant.
You may have to use a knife blade to ease some of it out
but take care not to ruin the shape
• Your fondant shapes are ready to be placed onto your
cake
See chapter four – edible sheets also make great borders!
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you to shape edges easily.
• Florist wires, tapes and pliers are useful for detail work.
• Wire cutters
• Long nose pliers
• A paintbrush is used to apply petal dust when making
flowers
• If you are making flowers, you’ll want to use a flower
former. This is a curved, plastic platform that gives you
somewhere to dry your sugar decorations and flowers. It
keeps their concave or convex shape.
Tip! Use some icing to “glue” the border to your cake

ROLLING AND CUTTING GUM
PA S T E AN D FO N DAN T
Let’s move onto how to use gum past and fondant. Both
are very sensitive to heat so if your kitchen is hot, use
dusting powder to stop from drying out. Only use what you
need.
Understanding your Equipment
• The flower shaped (or other shape) cutters are what you
need to cut uniform shapes.
• Modelling tools help you to shape things like petals and
create ruffle edges. The ball tool is operated in a similar
way to a regular pencil. You use it to thin out edges by
simply sliding the ball end around the item you’ve created.
The harder the pressure, the more pronounced the detail.
• The veining tool is useful for adding texture to things like
leaves and petals.
• The foam pad is excellent as a working surface and helps
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Tip! If you haven’t got a flower former – try an empty egg
carton instead.
You will also need the following:
• A knife with a fine blade
• Chopping board or flat surface
• Rolling pin
• Food bags
• Small paintbrush
• Spatula
• Cooling rack
• Fondant
• Food colouring
• Small bowl of water
• Kitchen towel

Decide What You Want to Create
Print out an image of what you want to create and try and
get it to scale. Always start with the largest area. Start by
kneading your desired food colouring into the fondant, this
will make the fondant more pliable and help to spread the
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food colouring evenly. Only use a toothpick amount you
don’t need much.
It shouldn’t take long to knead as we’ve mentioned before,
just 30 seconds. Always make sure you’ve dipped your
hands in cornstarch to stop it sticking. The smoother it is,
the easier it is to roll out.
Tip! Vegetable shortening is better than cornstarch when
rolling; it stops the gum paste or fondant from developing
cracks.
Next, you’re ready to cut your gum paste or fondant.
You’ll need petal cutters, foam pads, a ball tool, florist
wires, floral tape, wire cutters and long-nose pliers, petal
dust. In this example, we are going to talk about flowers,
petals and leaves as they are probably the most used cake
decorations.

Next, cut up your image as a stencil and lay the shapes on
top of the fondant. Hold the shapes against the fondant
and press gently using the blade of a knife or similar
(toothpick) to indent the image into your fondant.
Once the shape is imprinted, carefully cut it out using a
knife. Run your fingers along rough edges to smooth them
out. Take your spatula and move your piece onto a cooling
rack or similar. Next you can move onto the other pieces
and repeat the process above.
Only put your pieces onto your cake before serving. When
you’re ready to stick the decorations to your cake, use your
spatula to lift the largest piece and centre it onto your
surface. Once you’re happy, use a small paintbrush to dab
some gum glue or buttercream (or water) to stick your
pieces down.

Tip! If you’re cutting out leaves, use real leaves, just clean
them and press them into the gum paste, then cut around
the template.
Add more cornstarch to your surface and your rolling pin,
place the kneaded fondant or gum paste onto the surface
and start gently rolling it out. Resist temptation to roll it out
too thin, you want something somewhere in the middle!

Then take the next biggest piece and so on. Finish off
making your decorations by dusting with petal dust, this
gives your decorations a very authentic look.
Store your remaining decorations in an air tight container.
There is no need to put them in the fridge, keep them in a
cool, dry place.
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F L O W E R D E C O R AT I O N S W I T H
FO N DAN T AN D G U M PA S T E
When you start out making fondant or gum paste flowers,
stick with 2D flowers first. They’re easy to make, you simply
cut them out of fondant as described above and stick them
to cake with edible glue. Once you’re happy with cutting
and sticking basic shapes in 2D you can move onto 3D.

Gerbera
To make this flower, you will
need the following:
• Fondant or gum paste
• Icing colours
• Dust colours
• Daisy cutter (with big and
small cutters)
• Mould for the centre of the
flower
• Cornflour
• Foam mat
• Rolling pin
• Chopping board
• Ball tool
• Edible glue (or a little buttercream will work)
• Flower formers (or an egg carton)
• Paint brushes
• Paper towel
• Small scissors

Directions for 2D and 3D

• Colour the fondant or gum paste (gerberas are usually
red, orange, yellow, pink or white) with a toothpick
• Knead your fondant or gum paste as instructions in
previous sections
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• Dust your surface with cornstarch and dust your rolling pin
• Roll out your fondant or gum paste (not too thin!)
• Imprint your image using greaseproof paper and a knife
or toothpick
• Use your flower cutter to cut the shape out, press firmly
and twist to get a clean cut
• Remove the flower from the
cutter and gently smooth any
rough edges
• Use the ball tool to smooth
out the flower and make it
thinner if you need to
• Imprint onto the flower if
you want to
• To make the flower 3D,
repeat the steps above but
first, create a smaller flower. Then create another slightly
smaller flower and layer that one on top of the first. You
can gently bend the petals inwards for a very authentic
look.
• You will need to make the centre with a piece of round
fondant or gum paste.
Once you’ve made it,
place it in the middle (hold
it with some long nose
pliers or a pair of tweezers)
stick it to the middle of
the petals with some
edible glue. Wait for it to
dry and then dust the
gerbera with some petal dust.
G U I D E

T O

C A K E

53

S E T

more depending on the temperature.

ROSES

Next, roll out your gum paste onto a surface dusted with
cornstarch. Use a rolling pin and don’t roll it out too thinly.

Gum paste or fondant
roses take a little patience
but with practice, you will
be able to create very
elegant looking roses,
whether closed, or open
blooms. You will need the
following:
• Gum paste (or fondant)
• Toothpicks
• A Styrofoam block
• A chopping board
• Cornstarch
• Rolling pin
• Flower cutters
• Flower tool
• Small paintbrushes
• Food colouring
• Kitchen paper
• Small bowl of water

Then, cut out your rose petals. You can use a stencil if you
want, to guide you. It’s a good idea to use a couple of
different size cutters to achieve an authentic look because
not all petals are the same size. Use smaller cutters for
the inner petals and larger cutters for the outer petals. If
you have a flower tool, you can thin out the edges of your
petals for a frilly effect. Or, use your thumb and forefinger
to thin them out.

Start by making a base;
roll a small amount of gum
paste into a small ball,
then pinch the top so it
looks like a teardrop. Insert
a toothpick and then
insert the whole piece into
a Styrofoam block and
allow to dry. This could
take a day, sometimes

CALLA LILIES

G U I D E

Once you’ve completed a petal, wet it with a little water
using a paintbrush, then, wrap it around the base and furl
the outer edge. Repeat until you feel you have a finished
rose. Allow to dry and store in an airtight container before
you use your decoration.

For these graceful flowers, you will need:
• Gum paste
• Yellow food colouring
• Edible glue
• Small rolling pin
• Gum paste wire
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• Long nose pliers
• Calla lily cutter or a template
• Ball shaped tool
• Knife
• Veining tool
• Wire rack
• Fondant shaping foam
• Petal dust
• Paper cones
• Brush
• Cornstarch

edges. Allow to dry (use the paper cone for this). Then, take
the centre off the rack and apply edible glue to the bottom
of it, then insert it to the cone where the petal is. Allow it to
dry. Dust the inside with yellow petal dust. You have made
a gum paste Calla lily!

BOWS

Start by making the flower’s centre. Colour some gum
paste with yellow food colouring. Roll it between your
palms to make a longer shape (remember to use cornstarch
to prevent sticking). Next, take some wire and bend it using
your pliers so it resembles a small hook. Insert it into the
gum paste centre (you may need to dip it in water to get it
into the middle). Hang on a rack and allow to dry.
Next, make the petals. Roll out the gum paste on a surface
dusted with cornstarch. It should be rolled out so it is thin.
Place your template on top of the rolled out gum paste
and cut around it with a knife. Remove the shape and
smooth out any rough edges with your fingers. Place the
shape on the foam piece and thin out the edges with a ball
tool. Next, make the veins using a vein tool (or a toothpick).
Fan the lines out from the middle of the petal. Remove the
shape and wrap it round your index finger, curl out the
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To make a gum paste or fondant bow, you need the
following:
• Fondant or gum paste
• Ruler
• Pizza cutter
• Rolling pin
• Paper towel
• Small bowl of water
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• Cornstarch
• Spatula
• Small paintbrush

First, roll out your paste using a rolling pin – not too thick
and not too thin! Then, using your pizza cutter and ruler,
cut two rectangular shapes according to the size you want
your bow. Brush one side of a rectangle with a little water.
Then, using your paper towel, roll it or fold it and create
a tube, fold the rectangular shape gum paste over the
tube from one end to the other. Pinch the ends together.
Repeat with the second rectangle so you have two sides of
your bow.
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To make the tail of the bow, cut two more rectangles. Keep
the width the same as the bow loops but the length can
vary. Pinch the uncut ends together. Then cover the tails
using cling film to stop it drying out.
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Next make the knot which goes in the middle of the bow.
Cut a piece of gum paste 3cm x 3cm and fold the two ends
inwards. Turn it over and create three creases in the middle.
Then face the two bow shapes so they face each other.
Brush under the knot with edible glue and place it on top of
the narrow ends of the bows. Tuck it underneath and allow
to dry. Then add the tails, using edible glue and sticking
them underneath the centre. Brush with lustre dust to add
some shine if you want to.

ANIMALS AND PEOPLE
It takes time to master cake toppers but as with everything,
practice makes perfect. Always evaluate what you make
and see where you can
improve for the next time.
Start with cool hands, your
kitchen should never be
too hot, if your hands are
hot, you’ll melt your
fondant or sugar paste.

• Sharp knife
• Ball tool
• Small paintbrush
• Bowl of water
• Surface
• Print out of a human figure template or the animal you
want to make template
We are going to work specifically on a human figure here
that “sits” on the edge of a cake, but the same principle
applies to animals.
Your template should be to size so shrink it if necessary.
A good size is approximately 5.5”
Remember to keep your surface lightly dusted with
cornstarch and to regularly dust your hands to stop fondant
from sticking.
Tip! If you are in a dry climate, soften your fondant by
adding a little water and kneading it in. If you are in a
humid climate, stiffen up your fondant using a little icing
sugar and resting your fondant for a little longer to stop it
falling over or melting.

Trousers

To make basic figures or animals you’ll need:
• Fondant or gum paste
• Food colouring
• Several toothpicks
• Cornstarch
• Chopping board
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Take some fondant between your palms and start by rolling
out trousers in the colour you want. Use your template for
thickness and length – too long is better than too short!
You will make one, long log shape. Bend your shape into an
arch with equal length either side and indent at the crotch.
Now, place your trousers on top of your template and trim if
you need to.
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FEET
Create two even sized balls of black but make sure they are
slightly bigger than the feet shapes on your template. Roll
them into teardrop shapes and press them a little flat to
resemble shoes.

Turn over your trousers and place next to the template.
Using the blunt side of a knife, indent your shape at the
knee area. Line up the knee area with your template so
you get it right.
Using your Styrofoam now, put some icing sugar on the
edge, then, bend the legs at the knee and sit your trousers
on the edge of the Styrofoam. To add stability, put some
water between the legs using your paintbrush and press
them together.
Now it’s time to move onto the feet…
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Next, break a toothpick in half. Insert each half into the
lower trouser legs but leave a little sticking out to attach
the shoes. Brush a little water onto the shoes and press
them into place over the toothpicks. You have the bottom
legs and feet!
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B O DY

ARMS

Let’s move onto
the body. Push
another toothpick
through the top
of the trousers at
the hip area. It
should go into the
Styrofoam and act
as an anchor. You
should have some
toothpick sticking
upwards. This will
support the torso.
With more
fondant, make
a piece that is wider at the shoulders than the waste.
Position it on top of your template to check the size. Paint
some water on the base of the body and position it onto
the toothpick until it sits on top of the trousers. Gently push
it downwards so it is flush.

Move onto the arms. Again, like the legs, roll a snake in
the same colour as the torso and measure it along the
template. Leave the template hand exposed. Cut it at an
angle to the body towards the bottom of the arm. Repeat
for the other arm, watch that the length matches!
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Like you did with the legs, make indents at the elbows
using the blunt side of a knife. Bend your arms in towards
the indents and pinch out a little at the back of the elbow.
Now, use your ball tool to make a small indentation around
the cuff area, this is where you will place the wrist and
hands. Next, with a paintbrush, wet the inside of the arm
area along the length and seal it against the body and
legs. This is an opportunity to shape the shoulder area too.
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F E AT U R E S
You can now choose whether to mould facial features or
paint them on with black food colouring and red for the
lips.
For eyes, use your ball tool and create indentations.
Always support the head using your free hand. Make the
indentations relatively large so you create cheek bones too.
Moving onto the nose, take a little fondant and role a very
small teardrop shape, pinch the top and flatten it slightly
so it looks like a nose shape. Place it on the face, with the
narrow edge between the eyes. Use the end of a toothpick
to make nostrils.

HEAD
Next, let’s move onto the head. Put another toothpick
through the torso with some left sticking upwards. This will
support the head. Make sure there isn’t too much toothpick
sticking upwards or it will pop out of the head!
Taking some fondant, roll it into a large teardrop shape to
match your template. It should just about cover the edges.
Then, to prepare the neck, take a small piece of fondant
the same colour as the body and mould it into a disc shape
– you’re effectively creating a roll-neck. Dampen the edge
and slip it over the toothpick. Indent the bottom area with
your ball tool – this is to fit the chin.
Then, slip the head
shape onto the
toothpick, try and angle
it so the chin points
outwards.

Either paint on a mouth or sculpt it using a knife. Pierce
the face where you want the mouth to be positioned and

G U I D E

T O

C A K E

66

S E T

G U I D E

T O

C A K E

67

S E T

withdraw the knife, pull down slightly to create a lower lip.
Then shape the lips using the underside of your toothpick.

HANDS
The next step is to create the hands. If you want to keep
it simple, create a mitten style hand without fingers using
small pieces of fondant and a rolled piece for the thumb,
just wet your fingers to attach the thumb. Allow it to dry
and then glue to the end of the sleeve at the wrist area.
If you want to create fingers, start with a flat piece of
fondant in a tear shape and match up the size to your
template. Obviously your left and right will be different so
make sure you put the thumb on the right side! Do check.
Cut a small right angle wedge out of the hand – this will
be where the thumb will go. Then move the knife further
along the thumb line, cut a little out of the thumb to shape
it. Then, go back to the top of the hand and square it up.
Then make three parallel cuts to make four fingers. Using
your fingertips, soften the rough edges. Dust your fingers
with cornstarch so there’s no sticking. Use the ball tool to
push the middle of the inside of the hand to create a palm.
Pinch the back, this creates a wrist and then slide the hand
into place in its respective cuff. Repeat the steps for the
other hand.

HAIR
The next thing to tackle is hair. It’s easy to do but it can
become complicated depending on the style you want to
achieve. tart with a piece of fondant and pinch it out to
form a bowl to fit the head. Carry on massaging the piece
turning it around a little and form a peak on the front area
(this will be the top of the hair leading into the fringe).
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Don’t forget to regularly check the size fits the head you’ve
made. Remember, it should look like hair so don’t make it
too thick! Once you’ve completed this step, stick it to the
skull using a little water.
Then, you can make some
lines in the hair to
resemble strands using a
knife edge or your
toothpick. If you want
long hair, just create a
longer “helmet” and
shape it with your fingers.

positioned, near the lobe. Once it’s ready, use a little water
and fix it to the area where you cut away the hair. Repeat
with the other side.

EYES
When it comes to the eyes, you’re best off to paint them
on. Just make sure the area is clean and dry and practice
painting an eye on paper first until you get it right and
feel confident. Use a very small, pointed paintbrush. Add
eyebrows and you’re finished!

ACCESSORIES
EARS
You may or may not want to add ears, if you don’t want
them, make sure there’s hair to cover the area. If you do
want ears cut a little space on either side and then form a
small teardrop shape using your fondant. Flatten it down a
little and make indentations to look like an ear using your
fingers and a toothpick, poke a hole where the ear hole is
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Of course, you may want to decorate the clothing with
buttons or flowers – practice painting them or making little
shapes and gluing these on using water. When you’re ready
and when your figure is dry, you can transfer it to your cake
and stick it down using water.
Animals follow a similar principle as above – the main thing
you need to remember is to always cut out a template to
scale and tackle the largest part of the body first.
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CHAPTER FOUR MISCELL ANEOUS
TECHNIQUES
While learning how to make flowers, ribbons, ruffles,
borders, animals and people are all important elements of
cake decorations, there are other techniques. In this final
chapter, we will concentrate on other methods.

STENCILS
We have discussed using stencils already but there are
hundreds of stencils you can buy from a specialist shop
or you could download direct from baking websites. They
are designed to make life easier when decorating a cake.
Stencils are ideal on buttercream cakes, fondant cakes or
even naked cakes. The classic method is using royal icing
on fondant which is what we’ll look at here. You’ll need the
following tools:
• Your fondant covered cake!
• Royal icing
• Spatula
• Desired cake stencil
• Icing scraper
• Glass bowl
• Small paintbrush
• Toothpicks
• Food safe plastic
• Craft knife
• Cake turntable
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Then, prepare your icing; it should be thicker than
toothpaste. Take a palette knife and apply it along the
stencil. When you’ve finished, use your icing scraper and
drag it across the
stencil while turning
the turntable. Then
remove the stencil.
Let it dry for
approximately 15
minutes and wash
your stencil to reuse
at a later date.

ADDING SHIMMER AND
S PAR K L E TO A C AK E
You can buy stencils from a specialist shop but it’s easy
to print them off online. Lay it under a piece of food safe
plastic and cut the design out of the plastic (use a craft
knife).
Tip! Leave an edge around the design you’ll need it later on.
Make sure your stencil fits your cake, measure your cake
and your stencil and make adjustments to your stencil if
you need to. Never stencil a freshly iced cake, wait at least
24 hours for the fondant to be dry enough before using
your stencil.
Next, attach the stencil to the cake. If it’s just going on
top, just lay it down with your hands, you can also use
toothpicks to keep it in place. Remember, toothpicks leave
holes so you’ll need to cover them afterwards (decorations
are a good way to disguise holes). The same applies to a
border, wrap it gently around the sides and secure with
toothpicks. Place your cake on a cake turntable.
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It’s easy to add shimmer and sparkle to a cake, there are
lots of options available from glittery dust to gold leaf and
more that you can
buy from specialist
cake shops.
Here are a few options
that you can use on a
cake:

• Edible silver sanding sugar
• Edible stars
• Edible glitter
• Edible gold leaf
• Edible lustre dust
• Edible jewels
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Don’t put lots of sparkle in areas that are going to be eaten
whole because sometimes, it looks unappetising!
Tip! Remember, when using edible dust or glitter, less is
more!

Always prepare your surface before dusting your cake, a
dry lustre dust is easy to apply because it’s a fine powder
and sticks to fondant on its own but it’s not incredibly shiny
unless you mix it with a little water and then paint it on.
You can also brush on dry glittery powder, remember, some
will fall off – that’s entirely normal!
Edible jewels are gorgeous too; you can add them with
piping gel. They sometimes dull down if the temperature is
hot.
Tip! Apply some vegetable oil to edible jewels if they appear
to dull down.

EDIBLE FROSTING SHEETS
Especially designed for cake decorating, edible frosting
sheets give your creation extra WOW and really look
sophisticated. Each sheet is a very thin piece of icing (it
doesn’t have any flavour). It easily attaches to buttercream,
chocolate, royal icing or fondant and come with a plastic
backing that keeps it nice and flexible until you use it.
You can really go to town with edible frosting sheets, you
can colour the, with lustre dust, food colouring or add
shimmer in a multitude of ways and actually, they’re very
easy to apply.
Don’t apply a frosting sheet to a cake unless it has cooled.
When you’re ready, lift out the image from the backing
paper and place the image on top of the cake, remember,
once you’ve placed it, you cannot move it so be absolutely
sure the position is correct. Lightly press the image with
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your fingers to stick it to the cake.
There are also edible frosting strips (sometimes referred to
as cake lace) which are used to decorate the sides of your
cake. There are lots of designs to choose from, or you could
use a ribbon.
Frosting strips for the side of a cake are applied in a similar
way to the sheets discussed above, except you need to
brush the back of the image with piping gel (use a pastry
brush to do this). This is to help it stick to the cake.

Place it against the side of the cake and gently press it so it
sticks. Voila! You have a beautiful looking celebration cake
ready to go

PAI N T I N G AN D CO LO U R I N G
ON FONDANT

Tip! If you find the gel colours too bright, you can water
them down using a little vodka.
While you don’t need to be an expert artist to paint
onto a cake, you should have a good set of paintbrushes
(keep them fine and thin). Always experiment first, before
applying the image or message you want to convey directly
to the cake. When you start painting, begin small and
gradually build up your image. It’s best to sketch out your
design with a very fine edible paintbrush, that way you
can play around with it before you apply colour and detail.
However, always add bolder colours and detail as your
painting dries. The key is to build up your work. If you leave
plenty of time, you can start your masterpiece, then leave it
and come back to it later on.

A fondant icing is easy to paint and colour and gives you a
fantastic blank canvas. The easiest way to do it is with gel
food colouring.

G U I D E

T O

C A K E

78

S E T

G U I D E

T O

C A K E

79

S E T

The good news is, if you get it wrong, you can start again
– simply wipe the mistake away using a little alcohol, wait
for the cake surface to dry and you can start afresh. As
with any new technique, it will take practice. If you’ve never
painted a cake before, don’t expect it to be 100% perfect
the first time and don’t be discouraged. You can practice
on offcuts of fondant, scrape them together and roll them
out; it gives you the perfect base.
Always have the image you want to create in front of you –
it does help if you are artistic but if not, it doesn’t mean you
won’t get it right. Just keep it simple!
Tip! If you need to thin out your gel food colouring, add a
tiny drop of water.
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