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A nostalgic ode to the joy of homemade cake, beautifully photographed and with
easy mix-and-match recipes for a sweet lift any day of the week. Everyone has a
favorite style of cake, whether it's citrusy and fresh or chocolatey and indulgent.
All of these recipes and more are within your reach in Simple Cake, a love letter
from Brooklyn apron and bakeware designer Odette Williams to her favorite treat.
With easy recipes and inventive decorating ideas, Williams gives you recipes for
10 base cakes, 15 toppings, and endless decorating ideas to yield a treat--such
as Milk & Honey Cake, Coconut Cake, Summer Berry Pavlova, and Chocolatey
Chocolate Cake--for any occasion. Williams also addresses the fundamentals for
getting cakes just right, with foolproof recipes that can be cranked out whenever
the urge strikes. Gorgeous photography, along with Williams's warm and heartfelt
writing, elevate this book into something truly special.
On a range of themes (anniversaries; adult hobbies such as cars, pets, humour
and sport; children's stories; office parties; weddings; christenings; special
events; Christmas) Jane Asher gives complete instructions for making basic
cakes to suit any particular person or occasion, and a collection of variations
showing how her ideas can be adapted. The book includes 78 full-colour, finishedcake photographs, and 30 of them have detailed step-by-step illustrations. There
are also guidelines on equipment and techniques, and templates useful for
creating the decorative finish.
In the Kew Book of Sugar Flowers, sugarcraft specialist Cassie Brown teaches
you how to craft stunning, authentic-looking flowers and foliage using flower
paste (gum paste). Learn how to create beautiful bouquets and stunning sprays,
from the early stages of germinating your ideas - taking inspiration from nature
and making moulds from real flowers and leaves - to creating floral cake
decorations with an exotic or wild flower theme for a special occasion. Through
clear and concise step-by-step instructions, Cassie explains every facet of
crafting sugar flowers, from gaining an appreciation of the flower itself, to
preparing the flower paste and colouring it to wiring the flowers into an attractive
and realistic bouquet. There is a veritable garden of delights to choose from, from
ornate orchids to delicate daisies. The method for crafting each individual flower
is demonstrated in stunning detail beginning with an 'exploded flower' photograph
that illustrates each of the individual components and working through the
techniques and tricks that Cassie herself applies to create her stunning floral
displays. The Kew Book of Sugar Flowers is the perfect book for the established
sugarcrafter looking to develop their skills and take their cake-decorating
capabilities to the next level. Readers with a particular interest in flowers and
plants will also love this book for its painstaking recreation of flora in flower paste
(gum paste), and the book is endorsed by the Royal Botanic Gardens, Kew
giving extra credibility to the stunning realism of the flowers that Cassie Brown
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has recreated. Foreword by Eddie Spence M.B.E. Eddie Spence MBE has
enjoyed an illustrious career in confectionery and cake design and his superior
skills have earned him the opportunity to decorate many cakes for the royal
family, including Her Majesty the Queen herself.
The ultimate compendium of cake-decoration techniques, derived from the
Modern Cake Decorator series. Cake Decorating for Beginners is a wealth of
useful information for avid amateur bakers. Combining nuggets of valuable
advice and popular projects from the Modern Cake Decorator series, the book
leads the reader from the first stages to the last embellishments, including baking
and icing your cake, and features a range of exciting, innovative but accessible
techniques for decoration such as stencilling, using cutters, piping, painting and
airbrushing for a polished, professional finish. The cumulative knowledge of
authors Cassie Brown, Christine Flinn, Sandra Monger and Stephanie
Weightman makes this book a must-have, go-to guide - the ultimate cake
decoration compendium.
A beginner-friendly collection of more than 10 push pop cake designs for
seasonal celebrations, featuring simple sugarpaste decorations and colourful,
tasty cake and filling combinations. From New Year to Easter, Valentine's Day to
the 4th of July, Halloween to Christmas, this eBook covers the best seasonal
celebration cake recipes and sugarcraft ideas. The designs look great but are
also easy to follow and quick to make, with tasty cake recipes and plenty of ideas
for fillings and toppings.
Tapping into the hottest trend in the cookery as craft market right now, this book
is crammed with information on the art and craft of cake decorating. Author Carol
Deacon shows you how to use fondant, buttercream, chocolate and marzipan to
create a stunning array of cake decorations, and edible delights. Decorated
cupcakes are a favourite with adults and children, and this book is for you if you
want to make delightful frosted cakes, or a cupcake tower adorned with cookie
cutter daisies, or give as gifts or favours adorable gum paste animals or delicate
ribbon embellished porcelain like flowers
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-by-step 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 step-by-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
enthusiastic decorator Step-by-Step Cake Decorating will inspire creative ideas
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for cakes, cupcakes and cake pops for every occasion.
All the secrets to baking revealed in this scrumptious cookbook.
Originally published at the turn of the century, during the heyday of cake-making, this
title includes recipes for all kinds of traditional Victorian cakes, biscuits and cookies,
petits fours, shortbreads, pound and slab cakes, gingerbreads, marzipan and nougat,
as well as a multitude of fillings, icings and frostings.
For Tatyana Nesteruk, who was born in Ukraine, baking has always been a huge
passion. Her blog, Tatyana’s Everyday Food, has gathered a large following of
dedicated readers who especially love her extravagant and unique cakes. In her debut
cookbook, Tatyana draws on her family roots to take readers on a delightful baking
journey throughout Europe to learn the stories behind each region’s iconic cakes,
flavors and techniques. With so much variety of rich, dense cakes and lighter, more
delicate creations, avid home bakers will find endless inspiration. Eastern Europe
features moist cakes with creamy fillings such as Chocolate Kievsky Torte, a decadent
cake with layers of chocolate sponge cake and hazelnut meringue. Western European
delicacies are light and elegant, inspired by French pastries such as Strawberries &
Cream Crepe Cake or Crème Brulee Cheesecake. Then there are the Southerninspired cakes featuring tiramisu, cheeses and fruits; Central indulgences including
hearty, dense chocolate cakes and velvety bundts; and finally Northern treats that are
soft, buttery and perfect to accompany afternoon tea. Explore the rich history and
flavors of Europe—and even pick up a new skill or two—with the fabulous cakes from this
inspiring cookbook.
Complete Step-by-Step Guide to Cake Decorating provides all the know-how needed to
make and decorate 40 cakes that are incredibly simple, yet absolutely stunning. This
book offers tantalizing cake ideas for all occasions including birthdays, anniversaries,
children's parties, christenings, weddings and more. All the most popular methods of
icing and decorations are covered, from buttercream, fondant and chocolate to royal
icing and marzipan. Detailed, easy-to-follow instructions explain the basics of preparing
and using the different types of icing, followed by recipes for imaginative designs.
Beginners will pick up the basics fast and experienced cake decorators will find
inspirational new ideas.
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes features a vast collection of
decorated dessert inspiration, with page after page of gorgeous photos. This book is a
feast for the eyes and the imagination that will never leave you stuck for an idea. Get
your creative juices flowing and see how bakers and decorators around the world have
creatively used fondant, buttercream, gum paste, sugar paste, royal icing, and piping
and molded designs to create cookies, cupcakes, and cakes that are true works of art.
See elegant cupcakes decorated with pearls and piping, colorful hand-painted cookies,
tiered cakes with dimensional flowers, and much more. Discover unique cupcake
decorations that use royal icing, edible markers, and fondant; wedding cakes adorned
with gum paste accents and debossed designs; vibrant Christmas cookies; whimsical
children’s birthday cakes; specialty Easter cakes, and much more. Get great yearround ideas for dessert presentations and gift giving. Recipes for several types of
frosting are included in the book, and an image directory identifies key materials and
techniques for each photo. Among the amazing featured creations are: Cupcakes
topped with sweet fondant flowers Fanciful characters and animals made from fondant
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and gum paste Cookies decorated with imaginative royal icing designs Lush
buttercream roses atop cakes and cupcakes Hand-painted fondant accents Delicate
chocolate motifs Cakes enrobed in decadent ganache Simple buttercream designs that
dazzle This is the one book you’ll turn to again and again for the best cupcake, cookie,
and cake design ideas. Start exploring this delicious world today! These visual catalogs
are both a practical, inspirational handbook and a coffee-table conversation piece. Like
all of the books in our 1,000 series, these are not instructional books; rather, they are a
visual showcase designed to provide endless inspiration.
The Little Book of Cake Decorating Tips is packed full of 50 essential tips for both the
complete novice and the slightly more adventurous cake decorator. Learn how to get
your ganache extra glossy and your sugar paste silky smooth, achieve piping perfection
and beautiful sugar flowers. Herein lie simple techniques, things to avoid and those allimportant finishing touches to help you create that wow factor!
Compendium of Cake Decorating Techniques300 Tips, Techniques, and Trade Secrets
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!
Chic & Unique Vintage Cakes: Bestselling cake decorating author Zoe Clark shows you
how to take inspiration from your favourite vintage clothing, furniture, items and
keepsakes to create stunning vintage cake designs. From elegant tiered lace and floral
cakes to amazing jewellery box and carousel shaped novelty cakes, each of the 10
incredible cake designs is accompanied by two smaller designs for vintage-inspired
cupcakes, cookies, fondant fancies and more. Includes all the cake recipes you need,
and simple step by step instruction for all the essential cake decorating techniques,
from covering cakes and stacking tiered cakes, to piping royal icing and stenciling. Zoe
even breaks down advanced suspension techniques into easy to follow steps so that
you can create stunning shaped novelty cake designs at home. Includes a wide range
of cake decorating projects so you'll be sure to find something to suit your own
experience level, whether you are a beginner or a cake design expert!

Features recipes for cupcakes, from classics such as devil's food to surprises like
peanut butter and jelly, as well as frostings, fillings, toppings, and a wide
selection of decorating and embellishment ideas, including stencil templates, and
an equipment glossary. Original.
"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.
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 multiPage 4/10
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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
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.
What better way to celebrate a special occasion than a beautifully iced, homemade cake? But cake decorating is a specialised art, which can be difficult to pull
off without the right guidance. Luckily, this new cake decorating bible from the
amazing creative team at the Good Housekeeping Institute offers just that –
expert advice and step-by-step instructions accompanied by clear photographs to
help you get the techniques just right. From birthdays to Christmas, children's
parties to weddings, Good Housekeeping's Complete Book of Cake Decorating
contains attractive cake designs for every occasion. Covering all aspects of icing,
piping, modelling, chocolate and sugar decorations, this book shows you how to
handle every type of cake decorating, whether a simple sandwich sponge or an
elaborate three-tiered wedding cake. You'll learn how to model perfect flowers,
animals and figures, pipe intricate lettering and designs, as well as mastering runout, crimping, extension and template techniques. In addition to large-scale
celebration cakes, this book includes imaginative, easy-to-achieve cupcake
designs, and simple tricks for finishing off any cake with an impressive flourish.
With the latest advice on equipment and ingredients, and troubleshooting to save
any disasters, this book is all you need to create stunning home-decorated cakes
that will wow your family and friends. Word count: 60,000
Now available for the first time as an e-book, the classic cake-baking reference
from award-winning author Rose Levy Beranbaum
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 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
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more.
"Martha Stewart perfects the art of cakes with 125 recipes for all occasions,
featuring exciting flavors, must-try designs, and dependable techniques. Martha
Stewart's authoritative baking guide presents a beautiful collection of sheet cakes
and chiffons, batters and buttercreams, and tiers and tortes to tackle every cake
creation. Teaching and inspiring like only she can, Martha Stewart demystifies
even the most extraordinary creations with her guidance and tricks for delicious
cake perfection. From everyday favorites to stunning showstoppers, Martha
creates bold, modern flavors and striking decorations perfect for birthdays,
celebrations, and big bakes for a crowd. Think comforting classics like
Snickerdoodle Crumb Cake and Chocolate Angel Food Cake and treats that take
it up a notch like Ombr? Strawberry Cake and Marble Souffl?, plus a whole
chapter on cupcakes alone. With Martha's expert tips, even the most impressive,
towering cakes will be in your reach."--Publisher's description.
The magic of the holidays comes alive all year long with these delightful and
delicious decorated cakes! In Holiday Cakes and Cupcakes, professional cake
decorator Carol Deacon's incredible cake designs run the gamut of seasonal
holidays to provide that special touch that only a personally baked and decorated
cake brings to the table. Deacon shows you how to create 21 fabulous cakes,
including Christmas cakes, Halloween cakes, Valentine's Day cakes, Easter
cakes, and cakes to fit any other occasion. The step-by-step instructions ensure
that all the cakes and cupcakes will be easy to make and become the frosted
focus of your holiday celebration. Each cake has a matching cupcake design that
can be made as an accompaniment to the cake or, if you wish, on their own as
the stars of the occasion in their own right. Deacon also shares sugarcraft tips
and tricks along with her winning cake baking recipes so that your holiday cakes
will taste as wonderful as they look. So make the most of your next holiday by
creating a cake that will impress and delight your family and friends. This fun and
easy-to-use cake decorating book contains instructions for 45 projects that
include cakes, cupcakes, sugarcraft, and fondant. Readers will quickly learn how
to utilize the techniques in this cake cookbook and will be making edible works of
art in no time at all.
“This is the stuff that cake dreams are made of . . . for those homebakers who love tinkering
with tricky batters and pulling out the pastry bags” (Kitchn). Gesine Bullock-Prado says it’s
what’s inside that really counts, and in this visually sumptuous book, the author of Sugar Baby
and Pie It Forward showcases cakes that are beautiful from the inside out. Each chapter is
devoted to a technique of making different types of cake, beginning with the easiest recipe and
moving to more technically difficult as the chapters progress. When the cakes are cut, they will
reveal intricate layers of patterns and designs—such as hearts, checkerboards, helixes, and
colorful stripes—that will bring a smile to everyone who enjoys them. This compendium of
gorgeous cake recipes and techniques will yield glorious meringues, sponge cakes, pound
cakes, cheesecakes, and tarts for all levels of bakers. With her trademark wit and enthusiasm
for the world of confections and baking, Bullock-Prado’s latest book will delight her fans.
'200 Tips for Cake Decorating' shows why fondant is so popular. Its smooth surface, vivid
colors and moldable texture allow bakers to roll it, cut it, model it and color it. With basic skills
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and minimal equipment, bakers can create entertaining toppers for cakes and cupcakes.
Offers over fifty cake decorating projects, including tiered cakes, cupcakes, and cake pops,
with step-by-step, illustrated instructions for various decorating techniques such as piping,
modeling, and covering cakes with sugarpaste.
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 step-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!
Every new book from Martha Stewart is cause for celebration, and with Martha Stewart’s
Baking Handbook, she returns to bring the pleasures of baking to readers at every level, from
beginner to expert and beyond. A culinary compendium packed with more than 200 foolproof
recipes for the best baked goods, Martha Stewart’s Baking Handbook takes readers by the
hand and guides them through the process of creating an irresistible variety of cakes, cookies,
pies, tarts, breads, and much more. This essential addition to every cook’s library is rich with
tips, techniques, and the mouthwatering and stunning recipes for which Martha Stewart is so
well known. Covering a delectable array of topics from simple to sophisticated, including
biscuits, muffins, scones, cookies, layer cakes, specialty cakes, sweet and savory pies and
tarts, and pastries and breads, she provides a dazzlingly delicious yet crystal-clear, vividly
illustrated repertoire of recipes. There are cakes that are elegant enough for formal occasions,
such as showers, weddings, and dinner parties, and basic favorites meant to be enjoyed every
day and then passed down through the generations. Every chapter includes indispensable
visual equipment glossaries and features vital make-ahead information and storage
techniques. Organized for maximum clarity and practicality, the handbook also offers step-bystep how-to photographs that demystify even the most complex and nuanced techniques.
These culinary building blocks will turn good bakers into great bakers, and make great bakers
even better. Filled with time-honored classics, such as Marble Cake with White-Chocolate
Glaze, Apple Pie, Challah, Baba au Rhum, and Croissants, as well as lots of new surprises,
Martha Stewart’s Baking Handbook will be reached for again and again, no matter the season
or occasion. “Here, you will find the recipes and how-tos for the popovers you dream about,
and for the simple crumb cake that you always want to whip up on Sunday morning, and for
the double-chocolate brownie cookies that will make you a bigger hero with the after-school
crowd, and for the citrus bars that you could only find in that little bakery that’s no longer under
the same management. . . . Baking offers comfort and joy and something tangible to taste and
savor. We all hope that these recipes provide you with years of pleasure.” —Martha Stewart
This title is crammed with information on the art and craft of using fondant in cake decorating.
Ideas include making vampire cakes for Halloween, a cupcake tower adorned with daisies,
gum-paste animals, and ribbon-embellished porcelain-like flowers.
In Artisan Cake Company's Visual Guide to Cake Decorating, Elizabeth Marek shows beginnercake-decorators 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
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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 range of cake decorating
for beginners to professional-level. 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.
Cookie Decorating is perfect for aspiring young bakers eager to learn the basic skills and
experience the fun of cookie decorating. A book plus cookie-decorating kit, Cookie Decorating
is an inviting way to give children the confidence to explore the art of cookie decorating. With
richly illustrated and photographed steps and examples, this how-to kit is a great reference for
children and their parents. They will learn the various techniques for decorating cookies and all
about the many types of frostings and toppings. The instruction book includes simple cookie
and icing recipes, as well as the various decorating techniques broken down into step-by-step
projects. Cookie Decorating is perfect for aspiring young bakers eager to learn the basic skills
and experience the fun of cookie decorating.

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 step-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
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
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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
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 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
CAKE DECORATING TECHNIQUES - II (c2013) is the compilation of two books
originally co-authored by Helen Sembra and Joan McDaniel in 1981 and 1984.
These two popular books are combined in this single book for convenience.
LACE AND FILIGREE (1983) Sugar filigree or raised lacework is one of the most
exquisite and delicate of all icing techniques. Finely piped pieces are made
separately and later attached so they stand out from the cake surface. Pieces
range from simple to elaborate; from tiny lace points used on Australian cakes,
larger flat or curved side pieces and large showy South African wings, to three
dimensional construction. This reference book provided detailed instructions and
recipes and was an initial guide to making lace and filigree, offering new patterns
which have remained popular through the years. LACE AND FILIGREE
PATTERNS (1984) A book filled with new designs with minimal instructions.
Printed as a companion to the first book and providing further inspiration for
decorators to try this fascinating technique.
The comprehensive guide to amazing cake decoration—now fully updated
Professional Cake Decorating is a must-have resource for professional and
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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 reorganized into a user-friendly, 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 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.
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.
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