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Beginner'S Guide To Cake Decorating
Putting time, thought and energy into creating a
unique cake for a loved one be they family, friend
or partner is an unbeatable way to show you
care. In this stunning book, Paris Cutler shares
techniques and tips for 30 cake-decorating
projects ranging from traditional with a twist, to
delightfully playful. Clear step-by-step
instructions demystify the process behind her
wondrous cakes, making them achievable and
enjoyable for all. These beautiful creations are
sure to be the highlight of christenings,
engagements, weddings, anniversaries, birthdays
any occasion where the special moments of life
are celebrated.
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
Page 1/20

Read Free Beginner'S Guide To Cake Decorating
success with First Time Cake Decorating!
"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-bystep 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,
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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 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 musthave, go-to guide - the ultimate cake decoration
compendium.
Cake Decorating
Cake Decorating Essentials
A Step-by-Step Guide to Baking & Decorating
Gorgeous Cakes, Cupcakes, Cookies & More
Cake Decorating for Beginners
The Home Guide to Cake Decorating
Creating the Home You've Always Wanted

The home guide to cake decorating
features both easy to follow
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instructions for beginners, from baking
the cake to simple piping, and
inspirational ideas for experienced
sugarcrafters seeking new challenges.
It also includes a brief history of
cake decorating and a full glossary of
the terms used.
"A beautiful and funky beginners cakedecorating book that is written like a
course, with learning outcomes,
materials lists, equipment, step
photography, instructions and hints.
The book covers a range of popular cake
designs for both sexes and all ages.
The designs and fresh, vibrant and
often whimsical, not traditional. The
28 designs include cupcakes, a handbag,
shoe, present box, tyre, pirate,
lollipop, makeup box, turntable, train,
icecream and rocket."--Provided by
publisher.
A book with 400 full-color photos
covers every nuanced aspect of cookie
decorating, including buttercream
icing, rolled fondant, run sugar,
painting, chocolate icing, egg wash
glaze and more. Original.
"Covering a wide range of skills, from
decorating a cake with fondant to
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creating sugar flowers and shapes, this
book will take you through all the
decorating stages in clear and simple
steps. beginner's Guide to Cake
Decorating is packed with inspirational
ideas for any occasion, including
weddings, birthdays, and
Christmas"--Cover verso.
A Beginner's Guide to Decorating
Incredible Cakes
Compendium of Cake Decorating
Techniques
The Ultimate Guide to Mastering Cake
Decorating for Beginners in 30 Minutes
Or Less!
Artisan Cake Company's Visual Guide to
Cake Decorating
Cake Decorating Beginner's Guide
A Step-By-Step Guide to Decorating Like
a Pro
Simple instructions for gorgeous cakes, cupcakes, and
cookies; decorate them with fillings, frostings, piping,
sugar paste, and more! Whether you are a beginner
or an experienced baker, this book is designed to
provide you with all the baking and decorating
techniques you'll need to become a confident and
creative cake, cupcake, and cookie maker. With easyto-follow recipes and advice about essential tools,
experienced cake decorator Patricia Moore guides you
through the planning and preparation stages,
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including baking and icing tips, and how to layer and
stack a cake. Using stylish designs and handcrafted
edible flowers and animals, you can create
personalized masterpieces for all occasions, including:
-Chocolate Ganache-French Buttercream-Cream
Cheese Frosting-American Buttercream-And so much
more!Achieve stunning results every time with
Creative Cake Decorating for Beginners!
Learn the basics of decorating cakes with this supersimple guide for beginners Decorating your own cakes
is both fun and easy with cake maven Autumn
Carpenter at your side. In The Beginner’s Guide to
Cake Decorating, adapted from her best-selling First
Time Cake Decorating, you’ll learn everything about
the basic tools you will need, hacks to make cake
decorating easy, and how to plan and design your
own cake style. This book is the only basic primer you
will need to get started. Other books on cake
decorating are often overwhelming, offering
unattainable expert-level ideas and complicated
instructions, but The Beginner’s Guide to Cake
Decorating sticks to the basics so you get the results
you want. You will be able to decorate cakes for any
occasion, from baby showers to birthdays. With fussfree instructions and no-fail results, you will not only
impress your friends and family, but yourself too! This
accessible, easy-to-follow cake decorating reference
features: All the information you need to get
started—The book includes essential equipment and
tools; recipes for cakes, fillings, frostings, icings, and
fondants; introductory techniques; and hacks and
shortcuts to make everything easier. A variety of
methods and styles—Choose from a wide range of
techniques, including piping, molding, hand modeling,
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stencils, and more, and styles from flowers to banners
and ribbons to letters. Crystal-clear
instructions—Photographic step-by-step projects will
help you learn the basics so you can customize your
own designs successfully. The best place to start your
cake customizing exploration is this all-in-one
beginner’s guide from one of cake decorating’s best
teachers!
Even those who have never baked and decorated a
cake before will be able to make beautiful cakes with
the help of Beginner's Guide to Cake Decorating!The
first section of the book looks at the equipment you
will need and demonstrates the standard icing and
cake recipes required to bake and cover all kinds of
cakes. Subsequent sections explain techniques for
decorating with sugarpaste, royal icing, marzipan, and
buttercream. With detailed, step-by-step instructions
on equipment, recipes, and techniques, anyone can
craft decorations like delicate sugar flowers and
modeled figures.
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.
The Crafted Cookie
First Cake Decorating
Fun with Frosting
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The Beginner's Guide to Cake Decorating: Many
Things I Wish I Knew about Cookie Decorating
The Absolutely Necessary Beginner's Guide
Stunning Buttercream Flowers
Master the art of cake decorating with easy steps for sweet
success Do you dream of picture-perfect cakes that are
insta-post worthy? From glazing fresh fruit for a sleek
naked cake to rolling fondant accents for an unforgettable
multi-tiered wedding cake, Cake Decorating for Beginners
shows the novice decorator how to transform deliciously
simple cakes into dazzling feasts for the eyes and taste
buds. Super easy step-by-steps will guide you through cake
decorating techniques, like smoothing or texturing frosting,
handling a pastry bag, piping rosettes, creating a drip
effect, hand lettering, and much more. Then, put your skills
to the test with 10 amazing cakes you'd be proud to share
with your loved ones--not to mention your social media
feed. Cake Decorating for Beginners includes: Cake
walkthrough--Get advice on cake prep, the cake decorating
supplies you'll need, mixing custom colors, and
troubleshooting for collapsed cakes, lumpy fondant, broken
ganache, and more. Frosted tips--Frost like a pro 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.
Would you love to learn cake decorating using a
straightforward, easy-to-follow practical method? Then this
is the book to start. The author of this introduction is a
genuine expert in the field despite her young age. Book
decorating is an art and, like any other art, it needs
Page 8/20

Read Free Beginner'S Guide To Cake Decorating
attachment, care, and complete involvement. Your heart
will bring beauty to your cakes and your mind will
appreciate proportions and respond harmoniously. The
minds of your guests will react in the same way too! This is
what this practical guide to cake decorating will teach you:
Tips, Tricks, and Recipes FondantCream Cheese
FrostingDrip MethodCookiesStencilsPaper
DecorationsCake LevelingCake Layering Cakes and
Cupcakes Beach CakeChocolate Drip CakeCat
CupcakeFlowerpot CupcakeBeach Cupcake The nice color
pictures that please your eyes with every page make the
reading of this book a very enjoyable experience. Grab your
copy right now!
Simple instructions for gorgeous cakes, cupcakes, and
cookies; decorate them with fillings, frostings, piping,
sugarpaste, and more! Whether you are a beginner or an
experienced baker, this book is designed to provide you
with all the baking and decorating techniques you'll need
to become a confident and creative cake, cupcake, and
cookie maker. With easy-to-follow recipes and advice about
essential tools, experienced cake decorator Giovanna
Torrico guides you through the planning and preparation
stages, including baking and icing tips and how to layer
and stack a cake. Using stylish designs and handcrafted
edible flowers and animals, you can create personalized
masterpieces for all occasions, including: Chocolate truffle
cake Red velvet cake Ganache variations Italian meringue
And so much more! Achieve stunning results every time
with Creative Cake Decorating!
Hundreds of creative ideas for cakes, cupcakes and cake
pops Make your cake the star of any celebration as Step-byStep 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.
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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-byStep Cake Decorating will inspire creative ideas for cakes,
cupcakes and cake pops for every occasion.
Creative Cake Decorating for Beginners
First Time Cake Decorating
A Practical Guide
The Cake Decorating Bible
25 Projects to Create Edible Flora, Cacti and Succulents
The Complete Photo Guide to Cookie Decorating

"Gives beginners cake recipes and step-by-step
instructions on how to use buttercream frosting,
fondant, royal icing, and marzipan to decorate them"-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
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decorate your cake. You will also get to know how to
make the right consistency of icing that will make or
break your cake decors. Learn more on fillings and
icings. By the time you finish reading this book you are
going to be able to perfectly make an icing with just the
right texture and consistency. You will also know how to
create marzipan, meringue, royal icing and other fillings.
Moreover the book will provide you tips and tricks to
cover-up decorating mistakes. Why You Must Have This
Book! > In this book you will learn how to prepare the
decorating bag and what are the various types of tips
you can use for 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
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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
Takes the complete beginner through all the essential
techniques to cake making and decoration to achieve
perfect results. Step-by-step illustrations guide the
reader through the basic techniques and then go on to
show how to approach a number of original designs for
every occasion and tackle new concepts and techniques.
Squarely aimed at the home baker, "The Cake
Decorating Bible" is the definitive guide to turning your
cakes, cupcakes and biscuits into showstoppers. Juliet
Sear is at the forefront of contemporary cake design
with celebrities flocking to her Essex-based cake shop,
Fancy Nancy. In this bible of a book, Juliet teaches all
the basics of cake decoration - how to pipe buttercream,
ice biscuits and use glitter and dyes to decorate
cupcakes - before building up skills and confidence so
that tiered cakes and chocolate ganaches can be
whipped up in the blink of an eye. And alongside all
Juliet's invaluable tips, cheats and troubleshooting
advice for how to remedy 'cake-tastrophes' the book is
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packed with step-by-step photography of all the
techniques and stunning shots of Juliet's inspiring
designs.
300 Tips, Techniques, and Trade Secrets
Simple Cake Designs for Beginners
Beginner's Guide to Cake Decorating
An Essential Guide to Baking and Decorating Cakes
100s of Ideas, Techniques, and Projects for Creative
Cake Designers
The Beginners Guide to Cake Decorating
Even those who have never baked and decorated
a cake before will be able to make beautiful
cakes with the help ofBeginner's Guide to Cake
Decorating! The first section of the book looks
at the equipment you will need and
demonstrates the standard icing and cake
recipes required to bake and cover all kinds of
cakes. Subsequent sections explain techniques
for decorating with sugarpaste, royal icing,
marzipan, and buttercream. With detailed, stepby-step instructions on equipment, recipes, and
techniques, anyone can craft decorations like
delicate sugar flowers and modeled figures.
Beginner's Guide to Cake Decorating includes
chapters on: Decorating with sugarpaste (rolled
fondant) Decorating with royal icing Decorating
with buttercream and marzipan Decorating with
chocolate Decorating with sugar flowers
Modeling on cakes
"Reference for cake decorating methods,
including basic cake preparation and materials,
piping techniques, fondant and gum paste
accents, and miscellaneous
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techniques"--Provided by publisher"--Provided
by publisher.
This book included a significant repertoire of
recipes that allowed, along with technology,
tools, and specialized products, to produce
great designs that made the pastry reach an
important development for that time period.
Decorating cakes were masterpieces that
displayed ingenuity, creativity, great
refinement, and taste. Pastries were specially
made for important celebrations and great
lords. It is not a secret that this book is full of a
lot of inspiring ideas for cake decorating for any
occasion. Here are some really wonderful
designs that you can try for your next projects.
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 Delight, shows you how to easily sculpt
delicate flowers, cute cacti and floral
arrangements all from delicious buttercream
icing. With simple instructions and helpful stepby-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 color-mixing,
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 fullPage 14/20
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blossom 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.
Beginners Guide to Cake Decorating
Home Made Lovely
Cookie and Cake Décor Ideas: a Beginner's
Guide to
Planet Cake
Complete Step-by-step Guide to Cake
Decorating
24 Stunning Step-by-step Cake Designs for All
Occasions

Everyone wants a home that is beautiful and clutter
free. But most of us are unsure how to get there
without breaking the bank. Popular interior
designer Shannon Acheson takes the guesswork
out of creating a lovely home. Home Made Lovely
is a mind-set: decorating should be about those
who live there, rather than making your home into
a magazine-worthy spread. Shannon walks you
through how to
decorate in a way that suits your
family's real life
declutter in seven simple steps
perform a house blessing to dedicate your home
to God
be thankful for your current home and
what you already have
brush up on hospitality
with more than 20 actionable ideas that will make
anyone feel welcome and loved in your home In
Home Made Lovely, Shannon meets you right
where you are on your home-decorating journey,
helping you share the peace of Christ with family
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members and guests.
Teaches a variety of cake decorating techniques,
including paneling with fondant, creating texture,
adding metallic and high gloss finishes, and forming
modeled figures, with step-by-step projects for
practicing these techniques.
Create Show-Stopping Cookies Using Simple Royal
Icing Techniques The Crafted Cookie is a beginner
cookie artist’s dream come true. Through
countless courses and videos, Anne Yorks has
taught thousands of home bakers how to make
cookie decorating simple and fun. Here, she covers
everything you’ve ever wanted to know about
creating cute and whimsical cookies that taste as
good as they look. With accessible step-by-step
tutorials for 50 creative designs arranged into
themed platters, cookie artists of all skill levels will
have plenty of inspiration for celebrating all year
long. No more stressing over the intricacies of
royal icing. Anne shares her best tips for royal
icing, from coloring it to getting the right
consistencies for piping and flooding and even how
to store it. What’s more, she includes her foolproof
base recipe for delicious, easy and incredibly
versatile sugar cookies. These are just some of the
gorgeous platters offered: - Rainbow Birthday
featuring a colorful Rainbow Cake with Candles
Cookie - Classic Christmas Faces complete with a
Jolly Santa, an Elf and a Red-Nosed Reindeer Give Thanks featuring a stunning lettered “Give
Thanks” Wreath Cookie - Twinkle, Twinkle Little
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Star Baby Shower with a cute Sweet Dreams
Footie Pajama Cookie - Farmhouse Easter
including a sweet Farm Fresh Easter Eggs Barn
Cookie This is the only book you’ll need to master
the art of decorating stunning cookie after cookie.
You’ll have as much fun designing them as you will
sharing and devouring them.
"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."--Back cover.
The Complete Photo Guide to Cake Decorating
A Step-by-Step Guide to Decorating Like a Pro
Over 100 Step-by-Step Cake Decorating
Techniques and Recipes
Step-by-step Instructions
The Beginner's Guide to Cake Decorating
All-in-One Guide to Cake Decorating
Who is the Hero or Heroine in Sugar? The cake
decorator, of course! The skilled, artistic and
creative men and women who enliven parties and
build memories with gorgeous cakes for any
occasion - but especially for weddings!This easyto-read, concise Able Guide covers the basics,
from tools to techniques.Included: * Fantasy in
Sugar * Decorating Wedding Cakes* Memorable
Theme* Tools of the Trade* Creativity Rules!*
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The Frosting on the Cake (Literally!)* Edible
Nature* Group LearningAble Guides are concise
guides offering fact-filled, thought-provoking
degustation on a variety of important
topics.Rather than asking the reader to invest
time and money in an exhaustive treatise, Able
Guide titles provide sufficient information to get
the reader thinking and in motion. We lay the
foundation for a more in-depth research when
that is desired.
The Beginner's Guide to Cookie Decorating
shows how easy it is to make beginner-friendly,
beautifully decorated cookies like the pros using
easy techniques for icing, coloring, and
designing. Discover the latest tips, tricks, and
recipes from top cookie decorator Mary
Valentino of Emma's Sweets.
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.
Want to add pizzazz to your parties?This how-to
book will help you do just that! Fun with Frosting
is perfect for amateur bakers looking to make
and decorate delicious, creative cakes using
regular bakeware (no specialty pans required!)
without having to deal with finicky?and often notso-tasty?fondant.To start, Fun with Frosting
offers everything you need to know about baking,
leveling, filling, and assembling cakes, cupcakes,
and cakeballs. Author K. Callard also includes a
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rundown of must-have tools (and some clever
substitutions) as well as flat-icing and piping
techniques.With more than forty designs, this
book will have even the youngest bakers
appreciating Callard’s knowledge of her craft as
they learn to make shell borders, basket weaving
patterns, butter cream roses, and decorating
accents using various candies, sugars, melts, and
more.Step-by-step instructions for a range of
cake designs, from simple 2-D treats to intricate
3-D triumphs, are certain to please any birthday
kid or kid at heart.
Simple Steps to Creating Beautiful Cupcakes,
Biscuits, Birthday Cakes and More
The Beginner's Guide to Cookie Decorating
Easy Techniques and Expert Tips for Designing
and Icing Colorful Treats
Wilton Beginners Guide to Cake Decorating
A Beginner's Guide on [i.e. To] Cake Decorating
40 Stunning Cakes for All Occasions
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,
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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
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 ribbonembellished porcelain-like flowers.
Step-by-Step Instructions
The Absolute Beginner's Guide - Learn by
Doing * Step-by-Step Basics + Projects
A Beginner's Guide to Decorating Creative,
Fondant-Free Cakes
A Step-by-Step Guide to Decorate with
Frosting, Piping, Fondant, and Chocolate and
More
Fun With-- Icing
Step-by-Step Cake Decorating

Page 20/20

Copyright : beta.strelkamag.com

