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100 Fondant Animals for Cake Decora Helen Penman 2012-09 From cute creatures to elegant, exotic animals, this collection of 100 fondant animal cake
toppers cannot fail to impress. Inspiring for the expert and beginner alike, you'll quickly be able to master the skills needed to create wonderfully detailed
animals that will transform cakes and cupcakes for any occasion.
First Time Cake Decorating Autumn Carpenter 2018-04-03 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!
Baking with the Cake Boss Buddy Valastro 2019-06-11 Buddy Valastro, master baker and star of the TLC smash hit Cake Boss and Food Network’s
Buddy vs. Duff, shares everything a home cook needs to know about baking—from the fundamentals of mixing, rolling, and kneading to the secrets of
cake construction and decoration—with this accessible and fun recipe collection and step-by-step how-to guide. For beginning home cooks, seasoned
bakers, and even some professionals looking to pick up a trick or two, Baking with the Cake Boss effortlessly and enthusiastically teaches you everything
from how to perfect the simplest butter cookies to creating magnificent wedding cakes. With his characteristic passion and good-natured humor, Buddy
Valastro offers so much more than simply recipes. Blending his clear, helpful advice and charming personal stories, this cookbook features more than
seventy decorating styles and recipes, including unforgettable and delicious cookies, pastries, pies, and so much more.
Compendium of Cake Decorating Techniques Carol Deacon 2013 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.
Sugar Animals Frances McNaughton 2009 Step-by-step instructions for making twenty different sugarpaste animals.
Beginner's Guide to Cake Decorating Murdoch Books Test Kitchen 2007 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.
Brilliant Biscuits Pamela Giles 2012-09-20 From bespoke biscuit-maker Pamela Giles comes this inspiring guide to making and decorating biscuits,
packed with original design ideas and colourful decorating tips plus biscuit basics, such as equipment essentials and how to build and store a cutter
collection. Giles shares her professional know-how on storing dough, rolling it out, cutting out shapes, baking and storing biscuits, as well as icing
essentials, such as how to store icing or colour royal icing. Accessibly arranged in user-friendly themed sections, for all levels of expertise - from those
who enjoy baking but have never decorated biscuits to anyone looking to refine their skills. Featuring all special celebrations, from birthdays to weddings
and Christmas, including thank-you gifts and how to involve children in the fun. Beautifully illustrated with Pamela Giles's own photos, there's something
for everyone, whatever the celebration.
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes Sandra Salamony 2010-11-01 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 year-round 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 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.
Wedding Cake Art and Design Toba M. Garrett 2010-04-05 A comprehensive, inspiring guide to the art, craft, and business of wedding cake design
Combining inspirational cake designs, step-by-step decorating instruction, and advice on the fundamentals of running a successful cake business in a
competitive market, Wedding Cake Art and Design is an invaluable guide for industry professionals and students. Master cake decorator Toba Garrett
includes stunning designs for cakes inspired by textiles, seasons, fashion colors, flowers, and much more, and gives decorators the tools to translate their
own clients' ideas into creative new designs. • Decorating techniques ranging from simple to advanced are explained in a clear, fully-illustrated, step-bystep format • Sample scenarios included throughout the book show readers how to handle a client consultation and how to create appropriate cakes for
every client's budget, theme, and creative needs • Nearly 200 beautiful full-color photographs showcase finished cakes and illustrate key decorating
techniques, while full-color illustrations provide insight into the professional decorator's creative process • Author Toba Garrett is one of the country's
foremost artists in the field of cake decorating and the founder of the Institute for Culinary Education’s Department of Cake Decorating and Design,
where she now serves as master chef–instructor and where she has trained some of the top cake artists in the world A must-have for professional cake

decorators, baking and pastry students, and even advanced cake decorating hobbyists, Wedding Cake Art and Design is the only resource a decorator needs
to design, plan, and execute picture-perfect wedding cakes for every client, every time.
200 Tips for Cake Decorating Carol Deacon 2013-08-22 '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 and minimal equipment, bakers can create entertaining toppers
for cakes and cupcakes.
Australian Women's Weekly Children's Birthday Cake Book Australian Women's Weekly 2011 Australia's most famous children's cake book - reprinted
in a collector's edition. The Australian Women's Weekly's Children's Birthday Cake Book was first published in 1980 and has sold more than half a
million copies. In response to all the requests we have had, often from mothers who remember fondly all the cakes from their own childhood, we have
taken this book from our archives and reprinted it 30 years after it first appeared. We have had to make a minor change - four of your little friends are
missing, but they've been replaced by other cakes you'll love just as much. Apart from that we've left it just as it was - a true collectors' cookbook especially
for you. Now you can recreate your favourite cakes - the swimming pool, rocket and that train from the cover for your own child.
Cupcake Comic Book 2020-09 Discover uniquely delicious cupcakes with this fantastic comic-style cookbook. The step-by-step recipes will have you
creating awe-inspiring cupcake designs in no time!
Xmas Cake Toppers! Cute & Easy Christmas Cake Toppers! Fondant Fun for Any Festive Celebration! The Cake &. Bake Academy 2014-11-04 'Xmas
Cake Toppers' is the latest title in the Cute & Easy Cake Toppers Collection from The Cake & Bake Academy! Each book in the series focuses on a specific
theme, and this book contains a gorgeous selection of beautiful cake toppers that are perfect for any holiday celebration! Whether you're an absolute
beginner or an accomplished cake decorator, these projects are suitable for all skill levels and are make the perfect centrepiece for and Xmas celebration
party! Projects include: Mr & Mrs Claus, Gingerbread House, Busy Elf, Polar Bears, Snowmen, Penguins, Angels, Reindeer and more! * Cute & Easy
Projects! * Clear and simple photos to follow! * Suitable for all skill levels!
Cake Decorating with Modeling Chocolate Kristen Coniaris 2013-05-01 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; 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.
Pretty Witty Cakes Book of Sugarcraft Characters Suzi Witt 2015-09-01 The popular blogger of Pretty Witty Cakes is here with over 30 cute designs for
characters and accessories, step-by-step directions for each character, tips and techniques for working with fondant and florist paste, a directory of
fondant colors, suggested tools, and more.
First Cake Decorating Collins & Brown 2014 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
100 Essential Crochet Stitches Val Pierce 2020-06-16 100 Essential Crochet Stitches is the ultimate "Go-To" guide for 100 of the most essential crochet
stitches. Ideal for beginners or a great reference guide for more experienced crocheter's, this reference book is essential for all who want to hone their
skills. It provides all the information needed to make a large range of projects. Readers will enjoy the concise step-by-step instructions and crystal clear
photography, carefully explaining how to create each stitch. This is sure to be the essential guide for all crocheter's for years to come.
Cake Decorating and Sugarcraft Evelyn Wallace 1975
100 Fondant Animal Cake Toppers Helen Penman 2012 "'100 Fondant Animal Cake Toppers' is a practical guide to making charming fondant toppers
for any occasion. Straightforward instruction and hundreds of step-by-step photographs make it easy for both expert and beginner bakers."--From
publisher description.
Cake Decorating for Beginners Rose Atwater 2019-12-24 Master the art of cake decorating with easy steps for sweet success Do you dream of pictureperfect 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 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.
Puppies and Kittens & Pets, Oh My!: Cute & Easy Cake Toppers - Puppies, Kittens, Bunnies, Pets and More! The Cake &. Bake Academy 2014-06-02
'Puppies and Kittens & Pets, Oh My!' is the latest title in the Cute & Easy Cake Toppers Collection from The Cake & Bake Academy! Each book in the
series focuses on a specific theme, and this book contains a gorgeous selection of beautiful cake toppers perfect for any animal lover!!! Whether you're
an absolute beginner or an accomplished cake decorator, these projects are suitable for all skill levels and make the perfect centrepiece for any
celebration! Projects include: Perfectly cute Puppies, Cute Kittens, Crazy Cats, Itty Bitty Bunnies, Turtles & Tortoises, Frogs, Lizards, mini mice and more!
Cute & Easy projects! Clear and simple photos to follow! Suitable for all skill levels!
Cake Decorating DK 2016-11-01 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 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.
100 Fondant Animal Cake Toppers Helen Penman 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
Designer Cake Decorating 2019-04-04

Buttercream Petals Neetha Syam 2021-07-13 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 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 mouth-wateringly delicious as they taste!
Sugar Dogs Frances McNaughton 2014 Frances McNaughton shows how to make adorable sugar dogs for cake decorating using sugarpaste and a few
simple tools and techniques. First we learn about the materials and tools that are needed. Then it is straight on to making twenty popular breeds of dog
including a border collie, dachshund, bichon rise, bassett hound, dalmatian, King Charles Spaniel, poodle, shitzu, St Bernard and yorkshire terrier. The
models are all recognisable as particular breeds but with plenty of humour and character built in. The constituent parts of the animals are shown with the
step by step instructions, and annotated for clarity, then each finished dog is pictured in all its splendour. Cake decorators will want to making these
appealing pooches as cake toppers that dog lovers will adore.
Quick and Easy Cake Toppers Search Press STUDIO 2020-09-15 Comprising 100 projects from some of our best-selling sugarcraft authors, this is a great
way to jump into cake decorating. The book covers a wide variety of themes from Christmas decorations, dogs, brides and grooms, flowers, shoes, bags and
animals, so there is something for everyone to enjoy. sugarcraft has a very wide appeal and attracts both beginners and seasoned enthusiasts of this craft.
This book represents amazing value, comprising 100 projects from some of our best-selling sugarcraft authors. The book covers a wide variety of themes
from Christmas decorations, dogs, brides and grooms, flowers, shoes, bags and animals, so there is something for everyone to enjoy. The tools and
materials used are widely available from major craft stores and are relatively inexpensive. Sugarcraft is an easy craft to learn and the techniques used in
this book are simple enough for beginners to master quickly and easily. The projects are satisfying to make and can be made as cake decorations for
special occasions and celebrations, or as gifts for family and friends.
100 Fondant Models for Cake Decorators Helen Penman 2011-08-01 Make beautifully decorated cakes with this collection of more than 100 fondant
cake toppers. From cute characters to elegant flowers, 100 Fondant Models for Cake Decorators contains all you need to know to make spectacular threedimensional cake toppers for every kind of celebration. Whatever your skill level you will be able to create amazingly detailed designs that are almost too
good to eat. Full step-by-step photographic techniques will guide you through the finer points of all kinds of design – from moulding delicate details to
creating standing figurines. The introductory section includes all the essential techniques and materials you will need to get started making threedimensional models. Plus recipes for cakes, frostings and fondants.
The Complete Photo Guide to Cake Decorating Autumn Carpenter 2012-02 This book is a comprehensive how-to book about all of the most popular cake
decorating techniques, including piped frosting, fondant, and hand modeled figures. For each technique, there is an overview of the tools and materials
used and complete instructions with photos. The organization provides easy access to information with step-by-step directions and 600 full-color photos for
clear understanding. Easy projects allow the reader to try the techniques in each section. Galleries of decorated cakes by various artists offer the reader
examples and inspiration to pursue the hobby for themselves.
Character Cake Toppers Maisie Parrish 2013-03-08 Learn how to make amazing fondant cake topper designs, with over 65 ideas for sugar characters,
bases and accessories! Whether it's a pirate with his treasure chest and parrot, or a kitten with a comfy cushion and a ball of yarn to play with, each cake
topper design has three unique features for you to make--use these individually or mix and match from different designs to create your own unique cake
toppers! Basic cake decorating techniques are explained with clear illustrated step-by-step instructions, so everyone can make fun cake toppers for
birthdays, weddings and any occasion!
Mini Bake Shop Klutz Press 2018-01-03 Create and decorate your own mini cakes, cookies and pies with easy-peasy, no muss, no fuss, no BAKE, air-dry
clay. This kit includes all of the "ingredients" and instructions for rolling out clay just like fondant. Make faux flowers, stack on the sprinkles, add
expressive faces, and more! Display your clay creations on a mini-cake stand or in a beautiful box to highlight your baking talents! It's a bake shop of
captivatingly-cute confectionary. Comes with: 8 colors of air-dry clay, Double tipped clay tool, Rolling tool, Glaze, Hot pink glitter, Micro beads, Bead
eyes, Pearls, Sequin cheeks, Mini cupcake papers, 8 Styrofoam shapes, Mini paper cake stand, Mini paper cake box, 2 sheets of punch-outs for decorating
Nadiya Bakes Nadiya Hussain 2021-07-27 NEW YORK TIMES BESTSELLER • The host of the beloved Netflix series Time to Eat and Nadiya Bakes
and winner of The Great British Baking Show returns to her true love, baking, with more than 100 delicious, Americanized recipes for sweet treats.
NAMED ONE OF THE BEST BOOKS OF THE YEAR BY TIME OUT When Nadiya Hussain, the UK's "national treasure," began cooking, she headed
straight to the oven—which, in her home, wasn't used for baking, but rather for storing frying pans! One day, her new husband asked her to bake him a
cake and then... she was hooked! Baking soon became a part of her daily life. In her newest cookbook, based on her Netflix show and BBC series Nadiya
Bakes, Nadiya shares more than 100 simple and achievable recipes for cakes, cookies, breads, tarts, and puddings that will become staples in your home.
From Raspberry Amaretti Biscuits and Key Lime Cupcakes to Cheat's Sourdough and Spiced Squash Strudel, Nadiya has created an ultimate baking
resource for just about every baked good that will entice beginner bakers and experienced pastry makers alike.
Cake Boss Buddy Valastro 2020-07-28 The celebrity baker from the popular TLC show presents a 100th anniversary tribute to his family's Hoboken
bakery that shares high-energy anecdotes, 25 favorite recipes and previously undisclosed culinary secrets. TV tie-in.
Confetti Cakes For Kids Elisa Strauss 2008-11-05 Elisa Strauss of Confetti Cakes has created confections as elaborate as a platter of sushi, a wine bottle
in a crate, and a designer handbag. Now she focuses her talents on her younger fans with this enchanting collection of cakes, cookies, and cupcakes for
kids. Strauss starts readers off with 20 delicious recipes and all the basic techniques needed to complete any project in the book. Then she offers step-bystep instructions for 24 jaw-dropping designs that can become the centerpiece of any celebration. Projects span the imagination -- from a charming sock
monkey, to an MP3 player, to playful hula gingerbread girls and boys -- and will appeal to anyone looking for the perfect way to thrill a child with a
delectable, spectacular creation.
Kew Book of Sugar Flowers Cassie Brown 2018-05-25 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 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.
Fondant Modeling for Cake Decorators Helen Penman 2011 Offers techniques, photographs, recipes, and instructions for using fondant in order to
create elaborate cake toppings, along with recipes for a basic sponge cake and frosting and tips for constructing different shapes.
MAKING SUGAR MODELS VICKY. TEATHER 2019
50 Easy Party Cakes Debbie Brown 1999 Debbie Brown is an accomplished cake decorator, author, and teacher who has written several successful cake
decorating books
Professional Cake Decorating Toba M. Garrett 2012-01-24 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 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 Book of Cake Decorating Good Housekeeping Institute 2012 What better way to celebrate a special occasion than a beautifully iced, home-made
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 run-out, 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
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