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Cake Decorating Try It
"Reference for cake decorating methods, including
basic cake preparation and materials, piping
techniques, fondant and gum paste accents, and
miscellaneous techniques"--Provided by
publisher"--Provided by publisher.
Kate Sullivan has baked wedding cakes and party
cakes for some of New York?s most interesting
weddings and events. Her sought-after recipes,
designs, and tips are compiled in this new volume,
Kate?s Cake Decorating. Featured in numerous
magazines, Sullivan is a respected and creative
baker. For the first time, she brings her knack for
creating the unusual to those of us who want to bake
more than a layer cake but aren?t sure how. This
book features her recipes and cake-decorating tips
as well as personal stories about creating and
delivering cakes. She has used cookies as cake
toppers, made dozens of multicolored flowers on a
hat-shaped cake, and created cakes in the shapes of
taxis and diner coffee cups. Whether a lush, vibrant
?Monsoon Wedding? cake or a larger-than-life, 3D
?Cup o? Joe to Go,? Kate?s cakes always inspire
people to ask, ?How did she do that??
In Everyday Bakes to Showstopper Cakes, celebrity
baker Mich Turner brings together a collection of
recipes to take you all the way from the delicious
everyday through to the spectacular. Starting out
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with simple cakes, biscuits and cupcakes, once you
have mastered this first level, Mich provides you with
a few extra steps to turn these into fabulous
creations. If you’re looking for more of a challenge
or to elevate a favourite, these bakes are easily
adapted to create a true showstopper cake.
Covering a full range of bakery goods as well as
perfect flavours, whether you are a novice baker or
already know your rum baba from your roulade, you
can be easily guided through these delicious bakes
and simple but spectacular decoration techniques
that make the most of wonderful flavours and perfect
crumb.
Threads Sew Smarter, Better, & Faster is a one-of-akind resource that's filled with more than 1,000
Threads-tested tips, shortcuts and ingenious
solutions to sewing emergencies, all organised in an
easy-to-access format for quick reference or more
leisurely reading. The perfect reference for stitchers
at any skill level, this book offers a wealth of
information, from a basic lesson in how-to-thread-aneedle to sewing repairs, fitting techniques, and
advanced tricks from tailors and couture workshops.
Look under 'Fabric, Thread, & More' to find the
perfect method for matching fabric-type to sewing
project. Check the 'Fitting' chapter for clever ways to
hem trouser legs evenly every time. There's even a
section with sewing shortcuts just for quilters.
Whether readers simply wish to replace a button,
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polish their sewing skills, or stitch an intricate
pattern, Threads Sew Smarter, Better, & Faster is
like having a friend and sewing expert at your
fingertips.
Professional Cake Decorating
The Complete Practical Guide to Cake Decorating
with Buttercream Icing
Cake Decorating
All-in-One Guide to Cake Decorating
Vintage Cake Decorations Made Easy
A Cakebook
First Time Cake Decorating
This unique and beautiful book was planned
for those who love cake decorating and the
opportunities it offers for creative selfexpression. It explores decorating's long
and honored past, then shows how this
craft, mastered and perfected, can become
as art form. The Wilton Way Volume 2,
starts with an exploration of imaginative
American techniques that open new horizons
to decorators. The special love American
decorators have for flowers is the subject
of two chapters. The first is devoted to
the fifty flowers of the fifty states-many
never before achieved in icing. The second
is given to the rose-best loved flower of
every decorator in the world. 23 varieties
and how to pipe them are shown. Wild
roses, tea roses, "old" roses, even
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reproductions of roses that grew in Marie
Antoinette's garden. Each is displayed on
a beautiful cake.
Learn to Decorate Professional Cakes Like
a Pro! Learn everything you need to know
about proper cake baking and decorating
This book is for cake enthusiasts,
mothers, aspiring bakers and everyone who
wanted to know how to create awesome
cakes. This book will also provide you
tips and basic techniques in baking and
cake designing. Let's help you to get
started with your beautiful designs. You
will learn how to use fondants, sprinkles,
edible glitters, fresh fruits, nuts and
flowers to decorate your cake. You will
also get to know how to make the right
consistency of icing that will make or
break your cake decors. Learn more on
fillings and icings. By the time you
finish reading this book you are going to
be able to perfectly make an icing with
just the right texture and consistency.
You will also know how to create marzipan,
meringue, royal icing and other fillings.
Moreover the book will provide you tips
and tricks to cover-up decorating
mistakes. Why You Must Have This Book! >
In this book you will learn how to prepare
the decorating bag and what are the
various types of tips you can use for
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different cake designs. > This book will
teach you the steps in cake leveling using
a cake leveler or a knife. > In this book
you will learn how to make a cake with a
smooth finish. > This book will guide you
through proper icing of your cake to
prepare it for further decorations. > This
book will teach you the essence of waiting
for the cake to be fully done before you
start with the decorating process. > In
this book you will learn the different
types of fillings, glazes and icing and
other yummy treats you can actually use to
varnish your cake. What You'll Discover
from the Book "Cake Decorating: The
Ultimate Guide to Mastering Cake
Decorating for Beginners in 30 Minutes or
Less! ** Why you have to let your cake
cool down naturally before putting icing,
fondant or glaze to it. ** How to achieve
your desire icing consistency with
confectioner's sugar and liquid. ** Step
by step instructions on baking a simple
cake that you can turn to a festive one.
**The importance of using coupler and
various tips depending on the designs you
want to make. **What to use if you are
running out of time or do not have the
budget to decorate your cake. **How to use
whipped cream, spreads, Nutella, fresh
flowers and gum paste in cake decorating
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Let's Learn Together! Hurry! For a limited
time you can download "Cake Decorating:
The Ultimate Guide to Mastering Cake
Decorating for Beginners in 30 Minutes or
Less!" for a special discounted price of
only $2.99 Download Your Copy Right Now
Before It's Too Late! Just Scroll to the
top of the page and select the Buy Button.
----- TAGS: Cake Decorating - Wedding Cake
- Cake Decorating for Beginners - Cake
Decorating Techniques - How to Decorate a
Cake
Learning to make and decorate cakes that
are as beautiful as they are delicious can
be a challenge, but with the expert
guidance of renowned confectionery artist
Autumn Carpenter in First Time Cake
Decorating, your goal is within reach.
Like having your very own cake decorating
instructor at your side, First Time Cake
Decorating guides you expertly through the
process, from baking and prepping your
first cake through a range of decorating
techniques, from essential piping
techniques for creating borders, writing,
and flowers to working with gum paste and
fondant to make stunning daisies, roses,
lilies, and more. There’s a first time for
everything. Enjoy the journey and achieve
success with First Time Cake Decorating!
Want to try your hand at making gorgeous
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homemade goodies? These brilliant quick &
easy cake decorating projects give you the
opportunity to try something new and
expand your crafting skills! From
beautiful biscuits to floral cupcakes,
festive treats to celebratory cakes
designs, create stunning items for
yourself, your friends and your home. Each
unique project includes: Simple step-bystep instructions Quick makes for fast
results Beautiful photography of the
finished product to guide and inspire
35 techniques and recipes for children
aged 7-plus
Simple Cake Designs for Beginners
Lambeth Method of Cake Decoration and
Practical Pastries
13 quick & easy cake decorating projects
Cake and Cookie Décor Ideas: Tips and
Guide to Cake Decorating
Techniques and Tips for Fun and Fancy
Cakes Baked with Love
The Busy Girl's Guide to Cake Decorating
For creative bakers who are seeking a
tastier alternative to fondant, this book
explores a versatile nougat-like
confection that performs like fondant but
is easily made from chocolate. With over
380 colour photographs and 40 unique
tutorials, this book demonstrates how to:
make modelling chocolate from scratch;
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wrap a cake in patterned chocolate; make
realistic bows, flowers, and leaves made
of chocolate; sculpt 3D cakes and
figurines; push the envelope of cake
design. For even the most casual reader,
this book promises to delight and surprise
the eye.
Hundreds of creative ideas for cakes,
cupcakes and cake pops Make your cake the
star of any celebration as Step-by-Step
Cake Decorating teaches you how to
decorate cakes one step at a time. Step-bystep instructions will help you to master
the techniques of piping, stencilling and
painting. In no time you'll be making
spectacular sweet creations. Decorating
possibilities are endless with flawless
fondant, royal icing and fluffy
buttercream and key ingredients are
explained so that your icing tastes as
good as it looks. A guide to cake
decorating equipment ensures that you have
everything you need. Expert cake
decorators show you simple ways to create
everything from elegant flowers to a cake
pop pirate with a selection of 70 top stepby-step sequences from the print book. 20
unique projects let you show off your
skills, from bespoke birthday cupcakes to
beautiful butterfly cupcakes, ideal for
summer entertaining. Perfect for the
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enthusiastic decorator Step-by-Step Cake
Decorating will inspire creative ideas for
cakes, cupcakes and cake pops for every
occasion.
Make--and decorate--delicious cakes with
easy-to-follow instructions from the
mother-daughter duo behind the charming,
refreshingly eccentric cakes found at
Riviera Bakehouse. Kaye and Liv believe
that a cake should taste as good as it
looks, so they skip esoteric (and
inedible) decorations in favor of simple
buttercream, flavored whipped cream, and
tinted candymaker’s chocolate, covering
their luscious cakes with amusing designs
and gorgeous color that are easy to make
and delicious to eat. The cakes themselves
are no less enticing, pairing oldfashioned favorites like Banana Cake and
Spice Cake with sumptuous fillings such as
French Custard and Chocolate Mousse.
Simple step-by-step lessons, illustrated
with photographs, explain how to re-create
Liv’s charming chocolate designs, from the
bright polka dots that shine against dark
chocolate glaze to the shimmering stars
that adorn the enchanting “Starry Night.”
Templates for the delightful designs allow
you to adapt these techniques to create
your own unique decorations. With timetested tips and complete information on
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everything from mixing colors to adjusting
pan sizes, the Hansens explain all you
need to know to get started. Whether
you’re dreaming of an elegant Chocolate
Apricot Pecan Torte or a three-tiered
butter cake filled with spiked mocha cream
and embellished with fantastical spring
flowers, The Whimsical Bakehouse is the
ultimate guide to creating delicious,
showstopping confections that are
completely original, like three neonbright layers of cake, tilted at a jaunty
angle and adorned with edible chocolate
candles; a Jackson Pollock–inspired
cheesecake spattered with chocolate,
caramel, and peanut butter icing; or a
swarm of plump bees perched atop a rainbow
of candy-colored cupcakes.
Cake Decorating shows you how to build,
pipe, model, and airbrush birthday cakes,
wedding cakes, and more, so you can create
an edible masterpiece for any occasion.
Photographic step-by-step tutorials
showcase more than 70 techniques and 18
showstopping cake projects, complete with
complementary cupcake and mini-cake
designs. Plus, "idea" spreads adapt basic
techniques to inspire hundreds of
additional piping, stenciling, painting,
and carving variations. The complete
introduction to cake-decorating equipment
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ensures you have everything you need, and
the selection of basic cake recipes and
instructions for making buttercream,
fondant, and more icings guide you from
the start. Whether you are a beginner or
an accomplished baking artist, Cake
Decorating will help you find inspiration
and perfect your technique. *Previously
published as Step-by-Step Cake Decorating.
My First Cookie and Cake Decorating Book
Step by Step Recipes
Cake Pop Decorating (English Version)
Artisan Cake Company's Visual Guide to
Cake Decorating
Published Expressly for the Progressive
Baker, Confectioner, Pastry Cook, and Cake
Decorator
Great Cake Decorating
Sweet Designs for Cakes & Cupcakes

A quick and easy guide to cake decoration by the
bestselling author of Creative Éclairs and finalist
from The Great British Bake Off. Discover how even
the busiest chef can whip up impressive homemade
treats in next to no time! Ruth Clemens, finalist on
the first series of The Great British Bake Off, shares
her secrets in creating quick-but-gorgeous cakes,
bakes, and biscuits. Choose from twenty-five
beautiful, fuss-free projects to make in under an
hour, in an afternoon, or over a weekend and be
amazed at what you can achieve! The simple
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projects are split into three sections. The Evening
Whip-Ups (one-hour projects) are perfect when you
have very little time, and are easy to throw together
one evening after work. The Half-Day Delights (twohour projects) are for when you have an afternoon to
spare. Finally, the Weekend Wonders (three- to fourhour projects) are for when you’ve got a bit more
time available in your schedule! In addition, Ruth
outlines all the equipment and ingredients you need,
shows how to line a cake tin, and gives her tried-andtested recipes for fruit cake, sponge cake, and
chocolate cake, as well as cupcake recipes, cookie
recipes, and frosting recipes. You will learn how to
decorate easily with royal icing, buttercream,
marzipan, sugar paste, and ribbon, as well as how to
color fondant to your desired shade, how to stack
cakes using dowels, and some wonderful creative
embellishment techniques. The Busy Girl’s Guide to
Cake Decorating—the perfect place to start your foray
into the world of cakes!
Beginner's Guide to Cake Decorating will show even
those who have never baked and decorated a cake
before in their lives how to make beautiful cakes.
Sharon Wee's first book showcases her unique style
and step by step approach to teaching. Adorable
cakes for all occasions - cute, simple and colourful,
each with a detailed guide so you too can make
them at home. In this book you'll find eleven major
projects, suitable for any occasion that requires an
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adorable cake. There are also some minor projects
that cover simpler techniques and tricks. With
templates, a tools guide, and recipes included, you
have all the information you need to get started.
Have fun!
This book included a significant repertoire of recipes
that allowed, along with technology, tools, and
specialized products, to produce great designs that
made the pastry reach an important development for
that time period. Decorating cakes were
masterpieces that displayed ingenuity, creativity,
great refinement, and taste. Pastries were specially
made for important celebrations and great lords. It is
not a secret that this book is full of a lot of inspiring
ideas for cake decorating for any occasion. Here are
some really wonderful designs that you can try for
your next projects.
Cake Decoration
Creative Cake Decorating
Book 1 in the Wicked Goodies Series
Stitch, Craft, Create: Cake Decorating
The Whimsical Bakehouse
One-Tier Party Cakes
Fun-to-Make Cakes That Taste as Good as They
Look: A Baking Book
35 step-by-step cookie and cake decorating projects
for children aged 7-plus. In My First Cookie & Cake
Decorating Book you will discover that half the fun of
baking is in the decorating! With 35 easy-to-follow stepPage 13/34
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by-step projects, you will soon be impressing family
and friends with delicious decorated cookies and cakes.
In Chapter 1, The Basics, there’s a range of cookie and
cake recipes that will form the basis of your creations,
such as a vanilla sponge and gingerbread cookies. In
Chapter 2, Decorating Techniques, you will learn skills
such as making and using a piping bag, creating and
using templates, cutting shapes, making decorations,
and getting creative with a range of colorful and fun
toppings. In Chapter 3, Creative Cookies, the projects
include Iced Christmas Trees, Snowflakes, Easter
Bunnies, Sunflowers, and Gingerbread People. Once
you’ve gained confidence and skills by decorating
cookies, move on to Chapter 4, Creative Cakes. The
recipes include a Snakes & Ladders Cake, Wise Owl,
Teddy Bear, Blossom Cake and a Yule Log complete
with Christmas decorations. The decorating part of the
projects is designed for you to do without help, but you
might need a grown-up to help you clean up the mess
afterward!
In Artisan Cake Company's Visual Guide to Cake
Decorating, Elizabeth Marek shows beginner-cakedecorators how to get started with stylish cake
decorating techniques. Learn to add ruffles, stripes, and
geometric patterns to your cakes. Figure out how to
create the effect of cascading petals or metallic
finishes. An easy, visual step-by-step format with
hundreds of stunning photos, Marek will guide you
through the tools, recipes and basics of decorating.
Artisan Cake Company's Visual Guide to Cake
Decorating also features principles of simple cake
design using buttercream frosting, fondant, gumpaste,
and more. From party cakes and wedding cakes to
more advanced 3D cakes, this book explores a full
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range of cake decorating for beginners to professionallevel. Let Elizabeth Marek's Artisan Cake Company's
Visual Guide to Cake Decorating help you get your cake
from boring and bland to amazing and spectacular.
Now there’s no need to opt for a shop-bought cake for
that special occasion. Become a confident cake
decorator, even if you’ve never tried it before, with
this handy book that will get you creating your own
spectacular masterpieces in no time. Clear photography
guides you through all the basic techniques before
tackling beautiful cake designs to suit any occasion. Not
sure where to start? First Cake Decorating shows you
where to begin with planning advice, basic and
specialist equipment, ingredients, techniques and handy
troubleshooting advice to help you tackle problem
areas. You’ll be moulding animals and figures,
modelling with sugarpaste and marizipan, working with
chocolate and sugar and making your very own
beautifully decorated cakes before you know it! Other
titles in this series include: First Beading
(9781843406136), First Crochet (9781843406129),
First Card Making (9781843406143) and First Knits
(9781843406112). New Firsts for 2014: First Sewing
Word count: 20,000
Let Try it! Cake Decorating inspire you to pick and mix
from hundreds of fun and easy cake decorating ideas
and techniques. Try it! Cake Decorating is the tastiest
guide to the art of cake decorating. Learn how to build,
pipe, model, and airbrush all types of cakes, including
beautiful cupcakes and melt-in-the-mouth cake pops.
Easy and impressive projects, from children's birthday
cakes to wedding cakes, will allow you to master
simple, but highly effective techniques, and step-bystep photography will teach you everything you need to
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know about cake decorating. Impress your friends, wow
your family, and decorate cakes for any occasion with
Try It! Cake Decorating. Previous edition ISBN
9781409334811
First Cake Decorating
Cake Decorating for Beginners
The Fast, Simple Way to Impressive Cakes and Bakes
Over 20 Contemporary Designs for Remarkable Yet
Achievable Wedding Cakes
20 New Projects from Bestselling Author Lindy Smith
Expert Cake Decorating made easy
The Absolute Beginner's Guide - Learn by Doing * Stepby-Step Basics + Projects

Master the art of cake decorating with easy steps for sweet
success Do you dream of picture-perfect cakes that are
insta-post worthy? From glazing fresh fruit for a sleek
naked cake to rolling fondant accents for an unforgettable
multi-tiered wedding cake, Cake Decorating for Beginners
shows the novice decorator how to transform deliciously
simple cakes into dazzling feasts for the eyes and taste
buds. Super easy step-by-steps will guide you through
cake decorating techniques, like smoothing or texturing
frosting, handling a pastry bag, piping rosettes, creating a
drip effect, hand lettering, and much more. Then, put your
skills to the test with 10 amazing cakes you'd be proud to
share with your loved ones--not to mention your social
media feed. Cake Decorating for Beginners includes:
Cake walkthrough--Get advice on cake prep, the cake
decorating supplies you'll need, mixing custom colors, and
troubleshooting for collapsed cakes, lumpy fondant,
broken ganache, and more. Frosted tips--Frost like a pro
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with recipes for buttercream, chocolate ganache, fondant,
and easy-to-follow directions on how to apply them.
Cherry on top--Show off your cake decorating skills with
10 scrumptious, stunning cakes--each with easy-to-follow
instructions and colorful photos. Turn every occasion into
an over-the-top celebration with showstopping
cakes--Cake Decorating for Beginners gives you the
confidence.
Bestselling cake decorating author and world-renown
sugarcraft teacher, Lindy Smith shows you how to create
remarkable wedding cakes with the minimum of fuss. The
wedding cake is the centre of any bride's big day, and
having a design that is contemporary yet doesn't cost the
earth is high on the agenda. This book will show you how
to create a wide range of styles for modern wedding
cakes, using the latest trends in cake decorating and
wedding design, for a DIY wedding cake book like no
other! Designs include a popular Zentangle-inspired cake,
mosaics, metallics, beads, fringes, frills, and more. A
section on making edible paper flowers means you can
mix and match the blooms on your cakes and create
beautiful cake flowers that will not wilt on the big day.
Broken down into manageable stages by Lindy's
trademark high number of step photographs, readers will
be bursting to try these exciting and contemporary cake
decorating techniques. With achievable wedding cake
designs and accessible cake decorating techniques, this
book covers the whole process of making a wedding
cake--from conception to construction to decoration and
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even demolition!
From Yolanda Gampp, host of the massively popular,
award-winning YouTube sensation “How to Cake It,”
comes an inspiring “cakebook” with irresistible new
recipes and visual instructions for creating spectacular
novelty cakes for all skill levels. On her entertaining
YouTube Channel, “How to Cake It,” Yolanda Gampp
creates mind-blowing cakes in every shape imaginable.
From a watermelon to a human heart to food-shaped cakes
such as burgers and pizzas—Yolanda’s creations are fun
and realistic. Now, Yolanda brings her friendly, offbeat
charm and caking expertise to this colorful cakebook
filled with imaginative cakes to make at home. How to
Cake It: A Cakebook includes directions for making
twenty-one jaw-dropping cakes that are gorgeous and
delicious, including a few fan favorites with a fresh twist,
and mind-blowing new creations. Yolanda shares her
coveted recipes and pro tips, taking you step-by-step from
easy, kid-friendly cakes (no carving necessary and simple
fondant work) to more difficult designs (minimal carving
and fondant detail) to aspirational cakes (carving, painting
and gum-paste work). Whatever the celebration, Yolanda
has the perfect creation, including her never before seen
Candy Apple Cake, Party Hat, Rainbow Grilled Cheese
Cake, Toy Bulldozer Cake and even a Golden Pyramid
Cake, which features a secret treasure chamber! Written in
her inspiring, encouraging voice and filled with clear,
easy-to-follow instructions and vibrant photos, How to
Cake It: A Cakebook will turn beginners into confident
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cake creators, and confident bakers into caking superstars!
"This comprehensive and accessible guide to cake
decorating teaches all of the techniques and tricks that
aspiring sugarcrafters need to create stunning and
impressive cakes. Everyone will think these amazing
cakes came from the best bakery in town! First Steps in
Cake Decorating reveals dozens of expert cake decorating
ideas that are simple to achieve yet look stunning. All the
most popular methods of icing and decoration are
covered, including buttercream, sugarpaste, chocolate,
marzipan and flower paste. Detailed, easy-to-follow
instructions explain the basics of preparing and using
different types of icing, illustrated with step-by-step color
photographs. There is a delicious array of fantastic cakes
here to suit adults and children alike. Beginners will pick
up the basics fast, and even experienced cake decorators
will find inspirational new ideas. About All-in-One Guide
to Cake Decorating: A complete, structured course in the
beautiful art of cake decorating from first steps to expert
skills. Teaches techniques that can be used to decorate all
kinds of cake from a novelty birthday cake to a
memorable wedding cake. Over 300 instructional step-bystep color photographs show how to decorate more than
50 finished cakes. Clearly written, straightforward text
covers every aspect of sugarcrafting skill. Includes
covering cakes, filling and layering, icings, chocolate,
sugarpaste, marzipan, piping, flower paste, and quick and
easy decoration ideas. ""A ‘must have' for anyone with
the slightest interest in cake decorating"" – Publishers
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Weekly"
Over 100 Step-by-Step Cake Decorating Techniques and
Recipes
Contemporary baking and cake decorating with edible
flowers and herbs
Buttercream Book
Simply Modern Wedding Cakes
The Wilton Way of Cake Decorating
Create Your Own Stunning Cakes, Sculpt Fondant
Figures, Follow Step-by-Step Demonstrations, Master
Piping Skills
Adorable Cakes for all Occasions
A cake pop is a snack that is very easy to make
and guaranteed to be favored by children and
adults. Cake pops can be cute or elegant desserts
and can be found on every dessert table of
various events attended by all ages. Cake pops
are increasingly popular today and are actually
very easy to make. This book will review from A
to Z, the making of cake pops with various
designs. The purpose of this book is to be able to
share the experience and knowledge that has
been gathered by the author with anyone who
wants to learn about cake pops. It is also to share
the authors personal experience that has been
proven; anyone is able to create desserts that are
both beautiful and delicious without having to
have an education from culinary school, as long
as they the have the desire! Do not be afraid to
try, and if you should fail, do not give up. Keep
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trying! For anyone who wants to try but does not
have any knowledge of cake baking or making
and decorating cake pops, do not worry! All
details for preparation and decorating are given
in full from the names of equipment and how
each is used, how to bake a cake, decorate cake
pops, everything is laid out and explained step by
step. Tips, recipes and a variety of ideas are sure
to help both beginner and experts alike. If you
are going to celebrate a party, try adding cake
pops to your dessert menu! You could use any of
the cake pop designs in this book as an
inspiration for your next party theme! After you
have tried all of the designs in this book, do not
hesitate to create your own design creations.
Good luck and have fun!
“An absolute game changer in the industry of
cake art . . . hugely aspirational yet completely
approachable . . . Bravo!” (Chef Duff Goldman
from Ace of Cakes). This essential guide
demonstrates more than fifty innovative
techniques—via easy-to-follow step-by-step
photographic tutorials—and includes over forty
stunning cake designs to create at home, from
simple cupcakes to three-tiered wonders. Valeri
and Christina start by showing you how to
perfect a basic buttercream recipe and how to
pipe simple textures, patterns, and an array of
flowers. They then demonstrate how to create a
myriad of creative effects using diverse
techniques such as stamping, stenciling, palette
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knife painting, and much more. “I look forward to
learning all the skills that I, as an artist in rolled
fondant, have only the most rudimentary grasp
of. Not since Cakewalk by Margaret Braun have I
been this excited about a cake book.” —Chef Duff
Goldman from Ace of Cakes “The authors’
examples are inspirational and a demonstration
of what is possible if you ‘put your whole heart
into it.’ Overall, Valeriano and Ong have created
a book full of inspiration and encouragement that
re-energizes the use of buttercream in modern
cake design.” —Sonya Hong of American Cake
Decorating “Fascinating techniques . . . lovely
ideas.” —Lindy Smith, author of The
Contemporary Cake Decorating Bible
Budding bakers will love these 35 recipes for
making super-cute cakes! You'll learn how to
make delicious cupcakes, cookies, cake pops and
more - and transform them into fantastic
creations. In Cool Cupcakes, make pink piggy
cupcakes, classic butterfly cakes, pretty spotty
cupcakes and more. The next chapter, Crazy
Cookies, gives you ideas for creating ladybird
cookies and pretty star cookies, as well as for
gingerbread - including gingerbread families,
animals and a village. Then have a go at the
Brilliant Brownies and Cake Pops - from adorable
penguin pops to delicious brownie pops and cute
brownie owls. Finally, take your pick from the
Novelty Cakes, where there are super snowmen,
under the sea mini cakes and honey flake
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crunchies. There are basic recipes so that you
can make the cakes in any flavour you want, and
a techniques section that will teach you all you'll
need to know, such as how to pipe icing and how
to make shapes out of marzipan. All the projects
are easy to follow with adorable artworks to
guide you along the way; plus, each one has a
grade so you can start with the easiest and then
move on as your decorating skills improve.
The ultimate compendium of cake decorating
techniques for avid amateur bakers everywhere.
Cake Decorating for Beginners combines nuggets
of advice and popular projects from books in the
Modern Cake Decorator series. You are taken
through the whole process from the initial bake
to icing your cake with those final
embellishments. Expert cake decorators
Christine Flinn, Sandra Monger and Stephanie
Weightman pool their knowledge to help you
with stencilling, using cutters, piping and
painting. Includes printable templates for the
eBook edition.
Creative Color for Cake Decorating
Botanical Baking
Everyday Bakes to Showstopper Cakes
My First Cupcake Decorating Book
Cake Decorating with Modeling Chocolate
A Step-by-Step Guide to Baking & Decorating
Gorgeous Cakes, Cupcakes, Cookies & More
Step-by-Step Instructions and 80 Decorating
Ideas You Can Do - See more at: http://www.quar
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toknows.com/books/9781589238572/CreatureCookies.html?direct=1#sthash.c6C7lePr.dpuf
How would you like to surprise your guests
and loved ones with amazing baking
creations?Cake decorating is an exciting
activity. With myriads of flavors, natural
colors, and shapes, in one way or another,
every buttercream frosting is a creation of
art. Every frosting has a story. Every
frosting has a purpose: frosting for birthday
cakes, holiday cakes, wedding cakes,
Valentine day cakes, Sunday afternoon tea
cakes, cakes for a date night, to name a
few. Buttercream is a type of frosting used
inside cakes and for cake decorating. In its
basic form, it is made by creaming butter
with powdered sugar. Flavorings are often
added, including chocolate, fruit purees,
and various extracts. Buttercream is a
common topping for cupcakes, sponge
cakes, butter cakes, and other
desserts.Buttercream frosting comes in
myriads of flavors and colors. These
buttercream frosting recipes are simply
delicious. Try one yourself and you will be
amazed at how delicate and flavorful it
tastes. Surprise your guests and loved ones
with your creations. You can also make it
look beautiful with cake decorating tools,
such as piping tips and bags.With Maria's
cookbooks' step-by-step instructions, it is
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easy to make any recipe a success.Reviews:
"Maria's instructions are very simple to
follow, and my cakes are delicious. My
family is in love with tasty and beautiful
cakes I am baking using her recipes. This is
a must to try.""I was always hesitant to
bake myself and would always order my
desserts at the bakery. A few months ago, I
was convinced to try baking a cake by
myself, and I was surprised how good it
turned out. Since then I have made seven
cakes and all of them were beyond my
expectations. From now on, I will always
make my sweets at home.""Recipes are
terrific. I like the way she explains the
baking process, so easy to follow. I will
order more recipe books." "I was never a
baker, but I was always curious about
baking. With Maria's recipes, I was able to
bake decent cakes. No one could believe I
was the one who baked these cakes. They
thought it came from a store." "AAAA+++ I
am happy I ordered this baking guide. It
simplifies the whole baking process. My
family and I like the results. Now I am
making cakes a few times a month. Kids are
happy."
Simple instructions for gorgeous cakes,
cupcakes, and cookies; decorate them with
fillings, frostings, piping, sugarpaste, and
more! Whether you are a beginner or an
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experienced baker, this book is designed to
provide you with all the baking and
decorating techniques you'll need to
become a confident and creative cake,
cupcake, and cookie maker. With easy-tofollow recipes and advice about essential
tools, experienced cake decorator Giovanna
Torrico guides you through the planning and
preparation stages, including baking and
icing tips and how to layer and stack a cake.
Using stylish designs and handcrafted
edible flowers and animals, you can create
personalized masterpieces for all occasions,
including: Chocolate truffle cake Red velvet
cake Ganache variations Italian meringue
And so much more! Achieve stunning results
every time with Creative Cake Decorating!
Learn how to choose and use colours
creatively in your cake decorating projects
with 10 amazing cake designs from Lindy
Smith, author of the international bestseller
The Contemporary Cake Decorating Bible.
Discover how to adapt cake designs to your
own colour schemes, how to take colour
inspiration from objects and environments
around you to create your own unique
palettes, and how to use the food paste
colours available to best effect on stunning
decorated cakes. Includes 10 colour-themed
chapters each with an amazing cake
decorating design and additional cupcake or
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cookie projects in alternative colourways, to
show how selecting different colours can
dramatically change the feel of your design.
Step-by-step illustrated instructions cover
every stage of cake design, from baking
cakes and mixing colours to sugar modeling
and adding finishing touches - perfect for
both beginner and experienced cake
decorators alike! Featuring a fully
comprehensive index of all of the food paste
colours available from the main suppliers in
the UK, and full instructions on how to alter
their tone, hue and intensity to suit your
cake decorating needs.
Let cookies be your new canvas! Now these
sweet treats are also a creative outlet for
imagination and arty crafting skills. Anyone
can learn easy techniques for transforming
plain cookies into little works of art
following the step-by-step instructions and
detailed photography found inside Sweet
Art: Creature Cookies. Beginning with the
cookies themselves, best-selling author and
reknowned sugar artist Autumn Carpenter
gives you her favorite recipes with tried-andtrue tips for baking cookies that are perfect
for decorating. See amazing ways to use
common cookie cutters to create cute
animal shapes. Learn the basics and beyond
of piping buttercream icing, decorating with
fondant, decorating with run-sugar icing,
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and so much more. Create over 80 different
animal cookies. Discover many interesting
ways to create textures for fur, feathers, or
fish scales. Explore lots of possibilities for
color combinations and blending. The
creature cookies is this book represent all
corners of the globe from earth, sea, and
sky: safari, farm, forest, jungle, desert,
lake, and ocean; even family pets! "Once
again the amazing Autumn Carpenter has
pooled her creative genius in creating a new
and exciting book. Creature Cookies
features Autumn's unique approach to fun,
whimsical, and easy to create cookies.
Written with easy to follow step-by-step
instructions and full-color illustrations will
make this book a must have for all cookie
decorating enthusiasts." - Chef Nicholas
Lodge, Pastry Chef and Master Sugar Artist
(Atlanta, Georgia) "Autumn Carpenter has
sugar running through her veins. She comes
from a long line of industry leaders and
committed sugar artists that have excelled
both artistically and commercially. Her skill
set is proven, techniques exhibit quality,
and her tutorials are accurate telling the
whole story. Definitely for the cute at
heart!" - Kerry Vincent, International Cake
Exploration Societe Hall of Fame 2004,
Dessert Professional Hall of Fame 2010,
Food Network Challenge judge and host of
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Save My Bakery "Autumn Carpenter's new
book is a delight! The ideas are new and
creative and the techniques are easy
enough for anyone to master. This book
would be a great gift for young or old!" Colette Peters, Colette's Cakes in New York
City, author of five books on cakes and cake
decorating, renowned educator, and
recipient of multiple awards in the culinary
arts
100s of Ideas, Techniques, and Projects for
Creative Cake Designers
Step-by-Step Cake Decorating
The Contemporary Buttercream Bible
The Ultimate Guide to Mastering Cake
Decorating for Beginners in 30 Minutes Or
Less!
35 recipes for decorating cupcakes, cookies
and cake pops for children aged 7 years +
Cake Decoration Tutorial
Kate's Cake Decorating
Learn how to perfect the prettiest trend in cake
decorating – using edible flowers and herbs to
decorate your cakes and bakes – with this
impossibly beautiful guide from celebrity baker
Juliet Sear. Learn what flowers are edible and great
for flavour, how to use, preserve, store and apply
them including pressing, drying and crystallising
flowers and petals. Then follow Juliet step-by-step
as she creates around 20 beautiful botanical cakes
that showcase edible flowers and herbs, including
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more top trends such as a confetti cake, a wreath
cake, a gin and tonic cake, floral chocolate bark, a
naked cake, a jelly cake, a letter cake and more.
The comprehensive guide to amazing cake
decoration—now fully updated Professional Cake
Decorating is a must-have resource for professional
and aspiring cake artists, baking and pastry
students, and cake decorating hobbyists, drawing
on years of experience from master cake designer
and IACP Award nominee Toba Garrett. This Second
Edition has been completely revamped with
gorgeous new photography and a fresh new design.
The New Skills have been re-organized into a userfriendly, step-by-step format, and line art and photos
throughout the book provide a visual reference for
each new technique. The book begins with an
introductory chapter on all the fundamentals of the
cake designer's art, from covering a cake board to
assembling and icing a layered cake to stacking
cake tiers with pillars or columns. Subsequent
chapters cover decorating techniques including
Basic, Intermediate, and Advanced Piping Skills,
The Art of Writing and Painting, Royal Icing Design
Skills, Hand Modeling Skills, Pastillage
Construction, Gumpaste Flowers, and much more. A
chapter on Miniature Cakes and Decorated Cookies
includes techniques for making petit fours and other
small treats, while the Cake and Confectionery
Gallery provides inspiration for decorators with
nearly 20 full-page photos of breathtaking cakes and
information on the techniques needed to complete
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each one. Garrett also includes recipes for cakes,
fillings, icings, cookies, and more, as well as an
appendix of templates to help decorators replicate
the designs shown in the book.
For some cake decorating is a hobby, and for
others, it is a career. The amateurs are those who
find it fun and gratifying to bake the cakes and then
decorate them for their family and friend, save
money by doing it themselves. With expert training
along with good decorating tips and ideas, anyone
can master this art. With this art form you will be
able to stretch your imagination. If you continue
building your skills, you will experience the joy of
making others happy with your expertise. The art of
decorating cakes takes place when a man or woman
has turned the kitchen into an art studio. When a
cake is decorated in an artistic design it is pleasing
to both the creator and the recipient. Creating a
cake does not have to be a stressful experience,
you just need to get creative. Don’t be afraid to try
new ideas and techniques. For the amateur, it is the
simple cake decorating tips, which are the best
ways to help you get started. Decorating can be as
simple as using a stencil and dusting confectioner’s
sugar or cocoa powder on the top of a cake. Cakes
can be iced with butter cream, royal fondant, or
cooked icing. Adding to the icing cakes can be
topped with flowers, spun sugar, or candy. Cakes
can be created to look like a hot dog, pizza, or just
about anything you have the imagination to create. If
you want to be an amateur cake decorator, you will
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need to learn the basics and pick up as many of the
tips you can. There are many tips and ideas widely
available. You may decide to continue making and
decorating cakes as a pastime or you may decide to
look into making a career out of decorating and
baking cakes. The Wilton schools have several
students who have a professional goal in mind.
Wilton schools have classes designed for anyone
who loves cake decorating. Wilton classes are
taught at several local retailers throughout the
United States and Canada. Here are some of the
Wilton school tips and hints on icing a cake. Wilton
schools prefer to use Duncan Hines cake mixes
because the batter volume is the same every time
you make it. Adding a teaspoon or two of Wilton
Meringue Powder to the mix will make the cake rise
higher. When preparing your pans, use a 2-inch wide
paintbrush to paint on the shortening. If an area is
still shiny, apply more shortening and dust with
flour. Only fill your cake pans half full. Let your cake
cool completely rest in an airtight container for a
day or even overnight before you ice it. Cut the
mounded portion of the cake off with a leveler or a
serrated knife to make the cake level and fit
together easier. Turn the cake over and brush the
cake with a wide paintbrush to remove the crumbs.
Use a lot of icing to ice the top of the cake. Never let
your spatula touch the cake. You will have crumbs in
your icing if you do. If you are having a difficult time
in icing the sides of the cake, Wilton has a tip,
number 789, which is made just for icing the sides
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of the cake. Let the cake rest for 15 minutes after
you have iced it. Then smooth out the cake by using
parchment paper. To do this, place the parchment
paper on the cake and gently smooth out the icing.
If you have a cake mix, which only makes one layer.
Then turn it into a torte. Slice the cake horizontally.
By adding a ring of icing from a decorating bag
through a tip, you will be able to create a dam on the
outside of the bottom half of the cake. For a filling
use the pudding from a child’s pudding cup, and
spread it inside the ring. Top with the other half of
the cake and ice as directed. You will need to
choose a source of instruction. The culinary schools
are colleges and will give you a degree making you
more marketable if you choose to look for
employment in this line of work. However, if you just
want to be an expert there are many types of
schools and classes you can take to achieve this.
Some of the courses can be taken on location online
or you can find web sites, which will give you
instruction by video or walking you through it, stepby-step. A professional cake baker is a culinary
expert who specializes in creating cakes. Most of
these cakes are made for special events and
weddings. There are a number of cake bakers who
have their own bakeries. Cake bakers do some cake
baking, whereas some pastry professional only
specialize in cake decorating.
Creature Cookies
Creative Ways To Decorate Your Cake With Passion:
Cake Decoration Ideas
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Beginner's Guide to Cake Decorating
A Step-by-Step Guide to Decorating Like a Pro
The Complete Photo Guide to Cake Decorating
How to Cake It
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