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Sensational Buttercream Decorating Projects Mini Cakes
The popular baker and author of Cake Pops is back for the holidays with
more than twenty cake pop creations to celebrate the season. Angie Dudley,
a.k.a. Bakerella, is the force behind the worldwide sensation that is cake
pops. In Cake Pop Holidays, she shares a new batch of winter-themed cake
pop creations including adorable Christmas trees, sweet Santas, tiny
gingerbread houses, snowflakes and many more. These cute, clever, and
delicious designs include how-to illustrations and step-by-step instructions.
With Bakerella’s expert guidance, you’ll be ready to make and decorate
them like a professional. Follow Bakerella’s tips for displaying, gifting,
boxing and shipping your precious pops and spread lots of smiles this
holiday season.
"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.
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,
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“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 jawdropping 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, kidfriendly 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 cake creators, and confident bakers into caking
superstars!
“An absolute game changer in the industry of cake art . . . hugely
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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 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
Sensational Sculpted Cakes
101 Entirely Plant-based, Mostly Gluten-Free, Easy and Delicious Recipes
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Irresistible Cookies, Cupcakes, and Desserts for Your Sweet-Tooth Fix
The Absolute Beginner's Guide - Learn by Doing * Step-by-Step Basics +
Projects
Spectacular Cookies, Cakes, and Cupcakes from New York City's Famed
Bakery
Marlene Koch's Sensational Splenda Recipes
The Confetti Cakes Cookbook
The highly anticipated cookbook from the immensely popular food blog Minimalist Baker,
featuring 101 all-new simple, vegan recipes that all require 10 ingredients or less, 1 bowl or 1 pot,
or 30 minutes or less to prepare Dana Shultz founded the Minimalist Baker blog in 2012 to share
her passion for simple cooking and quickly gained a devoted worldwide following. Now, in this
long-awaited debut cookbook, Dana shares 101 vibrant, simple recipes that are entirely plantbased, mostly gluten-free, and 100% delicious. Packed with gorgeous photography, this practical
but inspiring cookbook includes: • Recipes that each require 10 ingredients or less, can be made
in one bowl, or require 30 minutes or less to prepare. • Delicious options for hearty entrées, easy
sides, nourishing breakfasts, and decadent desserts—all on the table in a snap • Essential plantbased pantry and equipment tips • Easy-to-follow, step-by-step recipes with standard and metric
ingredient measurements Minimalist Baker’s Everyday Cooking is a totally no-fuss approach to
cooking for anyone who loves delicious food that happens to be healthy too.
Sophisticated, contemporary cookie recipes from one of America's most respected baking
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experts From bestselling cookbook author and award-winner Nancy Baggett comes Simply
Sensational Cookies, a delicious collection of cookie recipes that covers both the classics that
mom used to make and modern, innovative ideas for the adventurous baker. Whether you're a
novice baker, an experienced cook, or a parent looking for new treats to try, this is the ideal
cookbook for cookie-lovers, with more than 200 recipes ranging from fast and simple no-bake
preparations to challenging projects for experienced bakers. ·Features more than 200 recipes,
from traditional cookies like chocolate chip to sophisticated, savory cocktail nibbles ·Includes
gorgeous and inspiring full-color photography throughout ·Nancy Baggett is also the author of
Kneadlessly Simple and twelve other highly respected cookbooksWhether you need quick treats
for the kids to snack on or fancy fare for your next cocktail party, Simply Sensational Cookies
offers a wide range of recipes that will satisfy your every craving.
From YouTube star Rachel Fong, Kawaii Sweet World is the definitive guide to baking in the
vibrant, Kawaii-style ("cute" in Japanese), featuring 75 brand new, easy-to-follow recipes for
totally original and delicious cakes, candies, cookies, cupcakes, and more. Since starting her
YouTube career at age 12, Rachel Fong has amassed a huge dedicated following of two million
young and hungry aspiring home bakers from around the world. The key to Rachel's success is
not just her bevy of bright, easy recipe videos that appeal to bakers of all ages, but also her
ridiculously cute final creations. It's not enough to make a delicious layer cake; Rachel turns it
into an adorable, smiling California roll. Kawaii is a pop culture phenomenon that has seeped into
everything from Japanese fashion to tasty Japanese treats. With this colorful guide to baking the
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sweetest treats, you'll be whipping Narwhal Cake Pops, Pig Cream Puffs, and Koala Cupcakes in
no time.
"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-by-step 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 Weekly"
The Complete Photo Guide to Cake Decorating
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All-in-One Guide to Cake Decorating
Over 20 Sensational Step-by-Step Cake Decorating Projects
Macarons, mini cakes, ice creams, waffles & more
Onstage Synergy
The Complete Practical Guide to Cake Decorating with Buttercream Icing
Spectacular Festive Designs

A New York Times bestseller: “The ultimate cake pops
resource . . . if you love Bakerella’s cute and colorful
style, pick this one up. It’s a visual treat.” —Kitchn
What’s cuter than a cupcake? A cake pop, of course! Wildly
popular blogger Bakerella (aka Angie Dudley) has turned cake
pops into an international sensation! Cute little cakes on a
stick from decorated balls to more ambitious shapes such as
baby chicks, ice cream cones, and even cupcakes these
adorable creations are the perfect alternative to cake at
any party or get-together. Martha Stewart loved the cupcake
pops so much she had Bakerella appear on her show to
demonstrate making them. Now Angie makes it easy and fun to
recreate these amazing treats right at home with clear stepPage 7/28

Read Free Sensational Buttercream Decorating Projects Mini Cakes
by-step instructions and photos of more than forty featured
projects, as well as clever tips for presentation,
decorating, dipping, coloring and melting chocolate, and
much more. “Popularized by a blogger known as Bakerella,
cake pops have taken over as the new cupcake . . . In the
last few years they’ve become an international sensation,
and many cities are going cake-pop crazy.” —Monterey Herald
“The American queen of cake pops.” —Fine Dining Lovers “The
book is absolutely gorgeous. Each project is filled with
photos and tips to guide you through the whole process from
start to finish. For anyone who loves Martha Stewart type
creative baking, this is a must-have book!” —Savory Sweet
Life
Definitive novel of the "Lost Generation" focuses on the
coming of age of Amory Blaine, a handsome, wealthy Princeton
student. Fitzgerald's first novel and an immediate,
spectacular success. Note.
Spectacular cupcake recipes made from scratch or with a mix
Get ready for adorably decorated and deliciously flavored
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cupcakes made easy! Betty Crocker The Big Book of Cupcakes
features 175 delightful cupcakes, all using new and fun
decorating ideas anyone can master and simple ingredients
available anywhere. And as a unique feature, almost every
cupcake can be made from scratch or with a mix: You decide
which method to follow. Recipes include kids' party
favorites like Double Chocolate-Peanut Butter Cupcakes, as
well as sophisticated flavors like Mocha-Caramel Cappuccino
Cupcakes. You'll find: More than 175 cupcakes, with a
tantalizing full-color photograph of every cupcake, plus
helpful how-to photos showing easy decorating techniques A
special Kids' Party Cupcakes chapter with decorated treats
like Puffer Fish Cupcakes, Monster Truck Cupcake Pull-Aparts
and Campfire S'Mores Cupcakes Dazzling Holiday and SpecialOccasion Cupcakes chapters including fanciful creations like
Easter Egg Baskets, Almond-Filled White Christmas Cupcakes
and Molten Caramel Apple Cupcakes Perfect for bake sales,
birthdays, holiday parties or just an everyday treat, Betty
Crocker The Big Book of Cupcakes is one book that really
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takes the cake.
With the newest addition to her Splenda library, Marlene
Koch, has created the ultimate healthy low sugar cookbook.
Featuring 125 brand new recipes along with all of her
critically acclaimed recipes from Unbelievable Desserts with
Splenda and Fantastic Food with Splenda (many with revisions
and new updates), Marlene offers you 375 sensational recipes
for every day and every occasion! From cold drinks and
smoothies to hot beverages and breakfast foods to salads,
vegetables, and protein-packed entrees these are foods the
entire family will love. Hungry for a treat? You'll find all
your favorites and more from puddings and custards to frozen
desserts, cookies, pies, cakes, cheesecakes, toppings and
even cocktails. Even more sensational, Marlene’s recipes are
as easy to follow as they are on the waistline. So no matter
what your diet, you too can enjoy great food like Creamy
Iced Coffee, Decadent Hot Chocolate, Stuffed French Toast,
Minced Chicken Lettuce Wraps, Easy Re-Pickled Sweet Pickles,
Lemon Meringue Pie and, yes, even Strawberry Topped New York
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Cheesecake, because they've all been incredibly reduced in
sugar, fat, and calories but not in taste! This book also
features: * 24 recipes in full color * Recipes, information
and invaluable tips for cooking and baking with every type
of Splenda (including the sugar-blends) * Sweet ways to cut
the sugar and fantastic ways to cut the fat in all your own
recipes * Up-to-date nutritional information for every
recipe including Weight Watcher Point comparisons and
Diabetic Exchanges
100 Fondant Animal Cake Toppers
Decorating Cakes with Piped and Painted Buttercream Flowers
Bright Fresh Flowers, Natural Colors & Easy, Streamlined
Techniques
Sprinklebakes
50 Projects for Luscious Cakes, Mini-Cakes and Cupcakes
25 Projects to Create Edible Flora, Cacti and Succulents
Create beautiful buttercream flowers and leaves using piping and palette knife painting
techniques. Master the art of decorating cakes with buttercream flowers in this stunning book
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from cake artist and tutor Neetha Syam. Neetha's strong, vibrant style and novel techniques
make her designs really stand out from the crowd. In particular, she has developed a unique
way of working that involves painting the flowers onto the cake using a palette knife, and the
book will include both this and the more traditional piping technique to show how to create a
multitude of flowers and how to decorate 10 glorious cakes. The book includes a materials and
tools section and some basic cake recipes, as well as sections on making and colouring
buttercream, preparing piping bags, covering and stacking cakes. Projects range from cupcakes
to one, two and three-tiered cakes, featuring Neetha's stunning piped and palette-knife painted
flowers, leaves and embellishments. Whether you are a home baker or experienced cake
decorator, Neetha's designs will not fail to inspire you to create cakes that look as mouthwateringly delicious as they taste!
From cute creatures to elegant, exotic animals, this comprehensive collection of 100 fondant
animal cake toppers cannot fail to impress. Each animal is uniquely presented in an 'exploded'
view, showing each individual component - and how they fit together
Provides step-by-step instructions for decorating fourteen winter and Christmas-themed cakes,
with recipes for cake, icing, chocolate ganache, and frosting.
Explores the artistic side of baking with recipes that use sculpture, painting, and many other
unique techniques to create edible works of art.
Betty Crocker Big Book of Cupcakes
Cupcakes, Cookies & Pie, Oh, My!
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A Menagerie of Cute Creatures to Sit on Your Cakes
Buttercream Flowers for All Seasons
Simply Sensational Cookies
Tips, Tricks, and Recipes for More Than 40 Irresistible Mini Treats
The Power of Sprinkles
Amazing, melt in your mouth Swiss-style buttercream is the
perfect decorating tool. Swiss-style buttercream is the
lightest, fluffiest icing, and is the icing of choice for
professional and novice bakers alike because its luscious
consistency makes it perfect for decorating cakes and cupcakes.
Carey's inspired cake decorating projects show off wholesome,
delicious buttercream to its best effect. From start to finish,
Carey shares her years of professional decorating experience,
guiding you through everything you need to know about slicing
and filling cakes, mixing colors, writing inscriptions, serving
and displaying cakes, and storing and transporting the finished
works of art. Every delicious cake starts with an easy-to-follow
recipe, and Carey provides several failsafe recipes for cakes,
cupcakes, icings and fillings, including gluten-free and vegan
options. And then the fun really starts, with her detailed, stepPage 13/28
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by-step explanations of icing techniques, decorating
fundamentals and, best of all, 50 gorgeous cake decorating
projects. Every step is accompanied by a color photo, ensuring
that you'll be able to duplicate Carey's results and create a
sensational cake for any occasion.
Updated with a brand-new selection of desserts and treats, the
fully illustrated Sally's Baking Addiction cookbook offers more
than 80 scrumptious recipes for indulging your sweet
tooth—featuring a chapter of healthier dessert options,
including some vegan and gluten-free recipes. It's no secret
that Sally McKenney loves to bake. Her popular blog, Sally's
Baking Addiction, has become a trusted source for fellow dessert
lovers who are also eager to bake from scratch. Sally's famous
recipes include award-winning Salted Caramel Dark Chocolate
Cookies, No-Bake Peanut Butter Banana Pie, delectable Dark
Chocolate Butterscotch Cupcakes, and yummy Marshmallow Swirl
S'mores Fudge. Find tried-and-true sweet recipes for all kinds
of delicious: Breads & Muffins Breakfasts Brownies & Bars Cakes,
Pies & Crisps Candy & Sweet Snacks Cookies Cupcakes Healthier
Choices With tons of simple, easy-to-follow recipes, you get all
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of the sweet with none of the fuss! Hungry for more? Learn to
create even more irresistible sweets with Sally’s Candy
Addiction and Sally’s Cookie Addiction.
"From fluffy slippers to fashionable boots, bestselling
sugarcraft author Frances McNaughton shows how to create tasty
footwear and an assortment of sweet embellishments. The
decorations are the perfect topping for girly cupcakes, designer
cookies, or even wedding cakes, and projects include designs for
flip-flops, stilettos, ballet shoes, sneakers, baby shoes, and
much more. Some shoes include designs for matching bags to
complete the perfect look for any occasion. The components of
the shoes and bags are shown with step-by-step instructions that
are annotated for clarity, and the finished items are then
pictured in all their splendor. Sugarcrafters will love making
these cake toppers for friends or relatives who can't get enough
of shoes." --Publisher's description.
An educational method used to improve performance, the Alexander
Technique teaches people to replace unnecessary muscular and
mental effort with consciously coordinated responses, maximizing
effectiveness while also relieving, if necessary, any chronic
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stiffness or stress. Integrative Alexander Technique Practice
for Performing Artists brings together the empirical research of
Cathy Madden, a teacher and coach with more than thirty-five
years of experience with the technique. She addresses common
concerns, such as concentration, relaxation, disciplinespecific
techniques, warm-ups, performer/audience relationships, stage
fright, and critical responses, and explores the role of the
senses, emotions, learned behavior, human consciousness studies,
and neuroscience in the application of the techniques.
Decorating Christmas Cakes
Cupcakes from the Cake Mix Doctor
Stunning Buttercream Flowers
Cake Pops
Over 375 Recipes Low in Sugar, Fat, and Calories
Sensational Buttercream Decorating
Minimalist Baker's Everyday Cooking

Take Your Desserts to the Next Level with Breathtaking Flowers and
Other Delicious, Dainty Designs Design the most gorgeous cakes right
at home with these 25 incredibly approachable decorating projects.
Jiahn Kang, founder of the cake design company Brooklyn Floral
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Delight, shows you how to easily sculpt delicate flowers, cute cacti and
floral arrangements all from delicious buttercream icing. With simple
instructions and helpful step-by-step pictures, you’ll quickly master the
art of beautiful cake decorating—no baking expertise required! With
delectable cake and meringue recipes and easy tips for proper colormixing, piping and shaping, you’ll be creating masterpieces in no time.
Pipe charming buttercream gardens full of roses and hydrangeas,
delightful collections of earthy cacti and succulents, or even vibrant fullblossom bouquets and wreaths. Whether you’re preparing for a special
event or simply looking to pick up a creative new skill, these beginnerfriendly designs will have you wowing everyone with your elegant
cakes and cupcakes.
Amirah Kassem preaches the power of sprinkles in her wildly creative
first book. A modern-day Willy Wonka, Kassem reminds readers that
joy can be found in creating something delightful and delicious, that
baking a cake for someone is the best thing in the world, and that,
when it comes to cake decorating, any mistake can be covered in
sprinkles (and everyone will love it anyway!). With twenty-nine
different cakes—from unicorn cakes and donut cakes to cakes that look
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like reindeer, popcorn, spaghetti, and avocado toast—and packed with
photographs, illustrations, and infinite ideas, The Power of Sprinkles is
a book for bakers and cake decorators at every age and level.
The grandmaster of cake-mix baking introduces 135 taste-tempting
recipes for a rich variety of cupcakes for every occasion, all of which
start with a mix, including such treats as Coconut Snowballs, Jelly
Doughnut Cupcakes, and Kiss Me Cakes, as well as decorating
suggestions, creative toppings, frostings, and special occasion
cupcakes. Simultaneous.
Whether it s a birthday, wedding, or dinner party, there s no better way
to celebrate than with a slice of glorious cake. In "Cakeology," Juliet
shows home bakers how to take your cakes to the next level with her
favorite and most impressive projects.With a foreword by Buddy
Valastro, of Cake Boss, this book is crammed with tips and tricks and
features step-by-step photography to guide you at every stage,
ensuring these projects can be mastered by everyone. Learn all
elements of cake decoration, from making fondant flowers to handpainting on icing. From the elegant wedding cake with intricate piping
design to the fun burger cake, cookie explosion cake, or Pinata cake
Page 18/28

Read Free Sensational Buttercream Decorating Projects Mini Cakes
(with a surprise center), Juliet s creations ensure you celebrate in
style!"
Dessert Recipes to Inspire Your Inner Artist
Buttercream One-Tier Wonders
Integrative Alexander Technique Practice for Performing Artists
Cakeology
30 simple and sensational buttercream cakes
First Time Cake Decorating
The Cake Book
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!
When a world-famous shoe designer walked into his surprise birthday party and saw the cake that
was waiting for him--a Manolo stiletto perched alluringly next to a tissue-filled shoebox--it was his
turn to ogle someone else's talent. The cake, created by Elisa Strauss of Confetti Cakes in New York
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City, was a sensation. Not only did everyone at the party want to know how it was made, they wanted
to know how to create something as dazzling themselves. This unique book contains projects for every
skill level: from gorgeous, sugar-dusted heart cookies to delightful billiard-ball cupcakes, to sculpted
cakes in the shape of wine bottles and Chinese takeout boxes, to the extravagantly beautiful,
threetiered embroidery cake showcased on Sex and the City. With delicious recipes, stunning
creations for every occasion, suggestions for time-saving shortcuts, and hot tips for fabulous results,
all illustrated with gorgeous photographs and easy-to follow diagrams, THE CONFETTI CAKES
COOKBOOK is a must-have for the outrageously chic baker in all of us.
A stunning collection of floral buttercream cake decorating projects for all seasons, from the world's
leading instructors of buttercream techniques, Queen of Hearts Couture Cakes. Presented in four
chapters--Spring, Summer, Autum and, Winter, with four cake projects in each--Buttercream Flowers
for All Seasons gives readers all the inspiration and know-how they need to create floral amazing
cakes all year round. Each of the 16 design concepts is presented as a spectacular tiered cake, a more
accessible single tier version and a beginner-friendly batch of cupcakes, making over 48 projects in
total.
For bakers of all levels, this book is filled with fun projects perfect for the whole family. Print run
125,000.
One-Tier Party Cakes
Over 150 techniques and 80 stunning projects
A year of floral cake decorating projects from the world's leading buttercream artists
Betty Crocker the Big Book of Pies
The Night Circus
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The Nerdy Nummies Cookbook
Cake Confidence, 2nd Edition
Learn over 150 cake decorating techniques with The Contemporary Cake Decorating Bible, the
international bestseller from renowned sugarcraft expert Lindy Smith. This is the ultimate guide
to contemporary cake designs – you will learn how to make decorated cakes, starting with
basic sugarcraft tools, baking recipes and ingredients, and finishing with advanced modelling
techniques, including royal icing stencilling, brush embroidery, buttercream piping, using sugar
cutters and moulds, making cake jewellery, and so much more! Get creative straight away with
simple, step-by-step instructions for more than 80 celebration cake, mini cake, cupcake, and
cookie designs. Essential tips and advice are included for all skill levels, from complete
beginners to the most confident of cake decorators, and you can even learn how to make Lindy
Smith’s signature ‘wonky cakes’. Inside The Contemporary Cake Decorating Bible: The
Basics – delicious cake and cupcake recipes, and recipes for making your own sugarpaste
(rolled fondant), royal icing, sugar glue, buttercream, and more! This section of the book also
includes instructions for making round, square and ball cakes, assembling tiered cakes, and
carving and assembling wonky cake designs. Cake Decorating Techniques – here you will find
11 chapters each covering a huge range of essential cake decorating techniques, all explained
with easy-to-follow step instructions and clear photography. Topics covered include: Carving
Colour Painting Stencilling Cutters Flowers Embossing Tools Piping Moulds Cake Jewellery
Contemporary Cake Designs – step by step instructions teach you how to make each of the 80
amazing cake designs featured in the book, from tiered cakes to cute cupcake and cookies.
With this comprehensive guide you will discover everything you need to know to create
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celebration cakes that are beautiful, unique and truly contemporary.
Jemma Wilson from Crumbs & Doilies is the cupcake queen of Food Tube. Featuring four
chapters of beautiful seasonal recipes, plus the need-to-know basics, this book has all the
essentials for amazing baking all year round. To watch Cupcake Jemma in action, check out
her videos as well as loads more recipes, tips and techniques from the Food Tube family at:
youtube.com/jamieoliver.
Playful recipes for sweet party treats and family desserts, from the New York
Times–bestselling authors! The New York Times–bestselling authors of Hello, Cupcake! and
What’s New, Cupcake? are back, applying their oversized imaginations not just to cupcakes
but to cookies, pies, cakes, and other treats, with projects that are more hilarious, more
spectacular, more awe-inspiring—and simpler than ever. No sweet treat is safe from their
ingenuity: refrigerator cookies, pound cakes, pie dough, cheesecakes, bar cookies, and Jell-O
are all transformed into amazing and playful desserts. There’s something for everybody in this
book, and every single item you need can be found in the neighborhood supermarket or
convenience store. This enhanced ebook, with five stop-motion videos demonstrating recipes
from the book and links that allow you to easily find exactly what you’re looking for, is one of
the best ways to experience this phenomenon. Playing with your food has never been so
exciting—or so easy. Karen Tack and Alan Richardson have appeared on TV with Martha
Stewart, Rachael Ray, and Paula Deen and have been featured many times on NBC’s Today
as well as in America’s top magazines.
In Sweet Celebrations the woman InStyle called “New York's reigning cake diva” shares her
recipes, designs, techniques, and tips in a gloriously illustrated book. Bon Appétit called master
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baker and decorator Weinstock “the Leonardo da Vinci of wedding cakes,” and her stunningly
original creations have graced the celebrations of Oprah Winfrey, Ted Turner, and Whitney
Houston. Her repertoire includes not just grand, romantic, floral wedding cakes but cakes
appropriate for all of life's festive moments. Now she shares her expertise with bakers who
want the perfect cake to commemorate that very special occasion. Sweet Celebrations
includes cakes for birthdays, anniversaries, bon voyage send-offs, victory parties, and more.
Graded according to difficulty, there are cakes for the beginning as well as the experienced
decorator. Present your favorite graduate with a richly bound pile of books, welcome a
newborn with a delectable stack of pastel-colored blocks, or serve the charming cottage cake
at a housewarming. Each of the featured twenty-four cakes is shown in full color, with complete
step-by-step instructions for baking, assembling, and decorating. In addition there are many
inspiring photographs of the fabulous cakes Weinstock has created for clients around the
world. The book provides recipes for cakes, frostings, and fillings, as well as detailed illustrated
instructions on decorating techniques. Sweet Celebrations is a must-have volume for home
and professional bakers who want to make and serve cakes that taste as good as they look.
The Art of Decorating Beautiful Cakes
The Contemporary Buttercream Bible
75 Yummy Recipes for Baking That's (Almost) Too Cute to Eat
A Cake Book by the Founder of Flour Shop
Over 100 Step-by-Step Cake Decorating Techniques and Recipes
Sally's Baking Addiction
Sweet Celebrations
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#1 NATIONAL BESTSELLER • Two starcrossed magicians engage in
a deadly game of cunning in the spellbinding novel that
captured the world's imagination. • "Part love story, part
fable ... defies both genres and expectations." —The Boston
Globe The circus arrives without warning. No announcements
precede it. It is simply there, when yesterday it was not.
Within the black-and-white striped canvas tents is an
utterly unique experience full of breathtaking amazements.
It is called Le Cirque des Rêves, and it is only open at
night. But behind the scenes, a fierce competition is
underway: a duel between two young magicians, Celia and
Marco, who have been trained since childhood expressly for
this purpose by their mercurial instructors. Unbeknownst to
them both, this is a game in which only one can be left
standing. Despite the high stakes, Celia and Marco soon
tumble headfirst into love, setting off a domino effect of
dangerous consequences, and leaving the lives of everyone,
from the performers to the patrons, hanging in the balance.
Sensational Buttercream Decorating50 Projects for Luscious
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Cakes, Mini-Cakes and CupcakesRobert Rose
Never serve a boring looking cake again! This stunning
collection of buttercream cake decorating projects will
transform your regular bakes into works of art, using simple
techniques and nothing but 100% delicious buttercream. With
30 step-by-step single-tier cake decorating projects on a
wide variety of themes, you'll find cakes for all occasions
that will lift your baking to a new creative level. The
cakes range in size from 4 to 8 inches high, and come in a
host of shapes and sizes--round and square but also simple
carved shapes including a wreath, a log and a birdcage. The
ideal book for buttercream beginners, this colourful cake
decorating book will show you how to create simple yet
sensational cakes every day that will wow all who see and
eat them! With expert instruction from the best buttercream
teachers in the world, you'll learn step-by-step a wide
range of innovative buttercream techniques using piping
tips, palette knives and more.
Desserts tell a story. Even the daintiest macaron take the
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person eating it on a sensory journey from first look to
last bite. For Caroline Khoo this story begins when an idea
for a new dessert design is sparked. I'm Just Here for
Dessert is generously packed with the recipes, techniques
and clever styling tips behind some of her most popular
creations: armies of pastel-hued meringues, unapologetically
girly cupcakes, decadent tarts, statement cakes, mini cakes
and tiny ice creams. Master the basic skills and recreate
these stunning confections, or use the concept-building
processes in each layer of this book to help you uncover
your own unique style.
Cake Pops Holidays
Sweet Treats for the Geek in All of Us
This Side of Paradise
A Cakebook
Buttercream Petals
I'm Just Here for Dessert
The Contemporary Cake Decorating Bible
The complete compendium of pies, both sweet and savory If you love pies, you'll love
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"Betty Crocker The Big Book of Pies and Tarts" with its collection of delicious recipes.
This book is overflowing with pies of every type including fruit pies, creamy and
chilled pies, mini pies and tarts, and savory pies. You'll find plenty of inventive new
ideas and flavor combinations, like Apple-Pomegranate Slab Pie, Bourbon-ChocolatePecan Mini Pies, and savory Muffin Tin Taco Pies. You'll find everything you want right
here. For a hearty dinner, you'll love Mini Bacon Chicken Pot Pies or Potato-OnionBacon Slab Pie Satisfy a sweet tooth with Caramel Cream Pie or Chocolate-Chip
Cookie-Stuffed Pie. Whatever your fancy, you'll find the pie here.Features more than
200 pie recipes using both frozen or from-scratch crustsIllustrated with more than
100 full-color photographs of prepared dishesIncludes an introductory section on piebaking basics with advice on creating perfect pastry crusts, freezing and storing pies,
and decorating crusts If you love pie--for dinner, dessert, or any other time of
day--"Betty Crocker The Big Book of Pies and Tarts" is the ultimate pie lover's
cookbook.
The Queens of Buttercream draw inspiration from a range of themes from vintage
chic to fine art . . . steampunk to Alice in Wonderland (Cake Geek Magazine). Never
serve a boring-looking cake again! This stunning collection of buttercream cake
decorating projects will transform your regular bakes into works of art using simple
techniques and nothing but delicious buttercream. With thirty step-by-step singletier cake decorating projects and a wide variety of themes, you ll find cakes for all
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occasions that will lift your baking to a new creative level. The cakes range in size
from four to eight inches high and come in a host of shapes and sizes̶round and
square, but also simple carved shapes including a wreath, a log, and a birdcage. The
ideal book for buttercream beginners, this colorful cake decorating book will show
you how to create simple yet sensational cakes every day that will wow all who see
and eat them! With expert instruction from the best buttercream teachers in the
world, you ll learn a wide range of innovative buttercream techniques using piping
tips, palette knives, and more.
Kawaii Sweet World
Mini Sugar Shoes
How to Cake It
30 Simple and Sensational Buttercream Cakes
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