
• A •
A Most Excellent White Cake recipe, 74
adhesive, 171
adults, cakes for

animals, 221
design, 206
Golf Game Cake recipe, 215–217
honorees, 220–221
invitations in design, 220
Jewelry Cake recipe, 208–209
with Kopykake sheets, 221
ladies, 208–212
letter/number designs, 206–207
Luscious Luau Cake recipe, 210–211
men, 212–220
personality, 206
preparing for, 205–206
Rock Star Cake recipe, 217–220
Vegas, Baby! Cake recipe, 213–215

all-purpose flour, 40
animal cakes, 221
animal crackers, 179
anniversary cakes. See also wedding cakes

Bubble Dot Anniversary Cake recipe,
256–257

creating, 255–258
different, 245
double ring, 258
logistics, 245
wedding cake as cue, 255
wedding topper, 247

assumptions, audience, 3

• B •
Baby Animal Zoo recipe. See also baby

showers
adapting for other occasions, 241
cake decoration, 239–240
cookies decoration, 239
decorative cookies preparation, 241
overview, 238

baby showers
Baby Animal Zoo recipe, 238–241
cake as centerpiece, 224
cake design for, 225
Cupcake Tower recipe, 236–238
cutouts, 225–227
flowers, 228
lacy look, 228–229
occasion analysis, 223–224
recipes, 236–241

bake even strips, 26
baking

with cake mixes, 299
creativity with, 9–10
doneness, 70
foundations, 11
language, 61–62
leveling during, 70
with molds, 71
oven variance, 70

baking ingredients. See also specific
ingredients

coloring agents, 44–45
dairy, 43–44
dry, 39–43
familiarization with, 39
gathering, 10–11
lining up, 72–73
measuring, 62–65
shelf lives, 39
stocking, 39–48

baking powder/soda
defined, 41
measuring, 65
storage, 41–42

ball tool, 171
Ballerina Stage Cake recipe. See also

birthday cakes (kids)
cake decoration, 193–194
cake preparation, 192
defined, 194
strawberry buttercream frosting

preparation, 193
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bamboo skewers, 24
Barbara and Vera’s Rum Cake recipe, 304
Basic Whipped Cream recipe, 132
basket weave

defined, 144
design illustration, 154
execution directions, 153–154
piping, 153–154

basket weave tips. See also tips
defined, 144
examples, 16
illustrated, 17
uses, 146

batters
dividing, 69
mixing, 67
in pans, 69

bench scrapers, 28
Berry Good Crumble Cake recipe, 203–204
Best Carrot Cake Ever recipe, 78
birthday cakes (kids)

Ballerina Stage Cake recipe, 192–194
boys, ideas, 189
boys, themes, 187–191
boys and girls, 196–199
carving into numbers/letters, 184–186
Circus Roar Cake recipe, 198–199
conceiving, 184
creating, 183–199
Down on the Farm Cake recipe, 196–197
girls, themes, 191–195
“Have a Good Year” Race Car Cake recipe,

190–191
Play Ball! Baseball Cake recipe, 187–189
recipes, 187–199
“You’re a Real Doll” Cake recipe, 194–195

Blueberry Compote recipe, 266
borders

appealing/attractive, 153
defined, 144
piping, 153
planning for, 56

bouquets, 340
bridal showers

cake as centerpiece, 224
cake design for, 224
cutouts, 225–227
Floral Fantasy recipe, 232–235

flowers, 228
lacy look, 228–229
occasion analysis, 223–224
recipes, 229–235
Tasteful Registry Cake recipe, 230–232

brown sugar. See also sugar
dark, 40
as embellishment, 179
light, 40
packing, 64

Brown Sugar Cake recipe, 270–271
Bubble Dot Anniversary Cake recipe

cake assembly, 256–257
cake decoration, 256–257
honey cake, 257
overview, 256

Bundt pans, 21
business

basics, 317–319
clientele, attracting, 319–322
commercial kitchen space, 316–317
contracts, 319
decision, 312
home, 315–316
legal issues, 315–316
licensing, 318–319
location, 315–317
marketing, 320–321
office, running, 318
research, 313
setting up, 312–315
specialties, determining, 314
unique selling proposition (USP), 314
upsides, 315
Web sites, 321–322

Buttercream Frosting recipe, 98
butters

buying, 41
measuring, 64
unsalted, 41, 73

Buttery Vanilla Glaze recipe, 125

• C •
cake boards

in cake transportation, 292
coverings, 22
defined, 83
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material, 83
options, 21–22
preparing, 55
setting up with, 12
wrapping, 84

cake decorating
as art, 10
business, 311–322
events, 13–14
holidays, 14
kitchen space, 32–33
lingo, 54–57
occasions, 13–14
odds and ends, 298–299
planning, 81–83
possibilities, recognizing, 14
prepping for, 51–60
seasonal treats, 259–260
taste, 13

cake equipment retailers, 33–34
cake flour, 40, 73
Cake Fondue recipe, 307–308
cake mixes

baking with, 299
Barbara and Vera’s Rum Cake, 304
Cinco Leches Cake recipe, 301
fixes, 299–304
Lori’s Chocolatey-Chippity Cake recipe,

300–301
Moussetachio Cupcakes recipe, 303
Summer Lovin’ Lemon Cake recipe, 302

cake molds, 56
cake smoothers, 118
cake sundaes, 344
cake testers, 24
cakes. See also recipes

for adults, 205–221
amount calculation, 53–54
animal design, 221
anniversary, 245
basic, repertoire, 72–80
boarding, 21–22
broken, salvaging, 307–308
Bundt, 21
carving into numbers/letters, 184–186
checking in oven, 37
cupcake, 21, 338
cutting, 329–335

double ring, 258
dump, 67
examination, 287–288
filling combinations, 130
final preparation, 287–296
graduation, 282–284
heart-shaped, 333–334
hexagonal, 332–333
housewarming, 279–281
insets, 227
for kids, 183–204
leftover, 295–296
leveling, 85–86
matching frostings to, 96–97
melting, 342
Mondrian, 308, 310
oval, 20, 332
patchwork, 308
perfect, rules for, 68–72
petal-shaped, 333
positioning, examining, 288
presentation, 290–292
quick, 305–310
round, 20, 330
seasonal, 259–277
sheet, 20, 331–332
silhouette, examining, 288
sizes/yields, 54
sizing, 88
square, 330–331
Swiss dot, 308
torting, 86–87
transporting, 292–294
wedding, 243–255

cake-tastrophes, avoiding, 71–72
candies

common, 47–48
creations, 310
as embellishments, 177–179
online purchase, 178
specialty, 178
types, 178
use ideas, 177–178

candy oils, 46
candy thermometers

defined, 23–24
in making fillings, 134
uses, 24
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Cap ’n’ Tassel Graduation Cake recipe
cake decoration, 283
cake illustration, 284
cake preparation, 281
overview, 282

Caramel Filling recipe, 134
Caramel Glaze recipe, 127
cardboard rounds/squares, 19
carnival cake, 308, 309
celebration

surveying, 52
theme/audience, 53

checklist, cake decorator, 289–290
Chick-Chick Cupcakes recipe

cupcakes decoration, 263
cupcakes illustration, 264
lemon cupcakes preparation, 263
overview, 262–263

chocolate
curls, 306
as embellishment, 48
filling combination, 130
ingredients, checking, 42
leaves, 307
purchasing, 42
shapes, 306
shavings, 306

Chocolate-Chocolate Chip Cake 
recipe, 187, 188

Chocolate Ganache recipe, 101, 249
Chocolate Glaze recipe, 126
Chocolate Mousse recipe, 135
Chocolate Whipped Cream recipe, 133
Christmas Tree Cake recipe

cake decoration, 274–275
cake preparation, 274
overview, 273–274
Red Velvet Cake, 275

chunky fillings. See also fillings
Coconut Filling, 140
combining, 138
Crazy Crunchy Filling, 138–139
Peanut Butter Filling, 139
Pink Cherry Filling, 138
Raspberry Filling, 140

Cinco Leches Cake recipe, 301
Cinnamon Cake recipe, 279–280
Circus Roar Cake recipe. See also birthday

cakes (kids)
cake decoration, 199
cake preparation, 198–199
cinnamon buttercream frosting

preparation, 199
overview, 198

Cocoa Chocolate Cake recipe, 75
coconut, 179, 338
Coconut Cake recipe, 276
Coconut Filling recipe, 140
Coffee Cream recipe, 133
Coffee-Flavored Cake recipe, 272
color wheels

defined, 28
illustrated, 29
using, 91

coloring agents
gels, 44–45
pastes, 45

colors
choosing, 90–92
design, 59–60
as embellishments, 48
experimenting with, 90
frosting, 92
marzipan, kneading into, 165
mixing, 90–92
primary, 91
secondary, 91
shades, 91
spring/summer cakes, 260
tertiary, 91
theme, 244–247

commercial kitchens
elements, 316–317
finding, 316–317
renting, 317

confectioners’ sugar, 40
confectioners’ sugar icing. See also icing

consistency, 110
defined, 110
drizzling, 111
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pouring, 111–112
recipes, 113–114
tinting, 112

confections, 179, 260
Confetti Cake recipe, 218
contracts, business, 319
convection ovens, 36
conventional ovens, 36
conventions, this book, 2–3
cookie cutters

as stencils, 124
uses, 22, 340

cookies, 179
cooking spray, 66
cooling

racks, 22–23, 71
steps, 71

Corelli lace. See lacy look
corn syrup, 47
cornstarch, 42
Cornucopia Cake recipe

cake decoration, 272
cake illustration, 273
Coffee-Flavored Cake preparation, 272
overview, 271–272

cotton candy, 179
couplers. See also tips

in cake decorator checklist, 290
defined, 17, 54
inserting tips into, 148
parts, 17
putting on, 18

covering up, 342
cracks, preventing, 344
Crazy Crunchy Filling recipe, 138–139
cream cheese, 44
Cream Cheese Frosting recipe, 100
creaming

defined, 62
frosting ingredients, 96

Creamy Chocolate Syrup recipe, 249
creativity, 9–14
crumb coat, 104–105, 343–344
culinary artists, 10
cupcake liners, 19

cupcake tins, 21
Cupcake Tower recipe. See also baby

showers
adapting for other occasions, 241
cake decoration, 238
Key Lime Cupcakes, 237
overview, 236–237

cupcakes, 21, 338
cutouts

cake insets, 227
fondant, 225
for shower cakes, 225–227

cutters, in working with gum paste, 170
cutting

game plan, 329–330
heart-shaped cakes, 333–334
hexagonal cakes, 332–333
oval cakes, 332
petal-shaped cakes, 333
round cakes, 330
round wedding tiers, 334
sheet cakes, 331–332
square cakes, 330–331
square wedding tiers, 334–335

• D •
dairy products

full fat, 44
milk, 43–44
stocking, 43–44

decorating combs, 25
decorations, examining, 288
Decorative Cookies recipe, 241
Delicious Yellow Cake recipe, 76
design

assessment, 60
baby shower cakes, 225
bridal shower cakes, 224
cakes for ladies, 208
cakes for men, 212
colors, 59–60
creating, 58–60
examining, 288
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design (continued)
grown-up cakes, 206
inspiration, 58
options, 58–59
questions, 83
stages, 58

designs
drawing up, 87–89
fast, 308–310
filling, 155–156
flooding, 155
for honorees, 220–221
with invitations, 220
with patterns, 89
size of, 88
sketching, 88
with templates, 89
tracing, 89

dogbone, 171
dots, piping, 151
double ring cakes, 258
doughnuts, 179
dowels. See also tiers

defined, 249
inserting, 250–251
in layers, 56
uses, 24

Down on the Farm Cake recipe. See also
birthday cakes (kids)

cake decoration, 197
defined, 196
marble cake preparation, 197

drop flower tips, 146
drop flowers, 144
Dulce de Leche Filling recipe, 137
dump cakes, 67
dusting

benefits, 121–122
with cookie cutters, 124
defined, 121
ingredients, 122
with stencils, 122–124

• E •
egg whites

purchasing, 41
in recipes, 73
in royal icing, 115

egg yolks, 73
eggs

handling, 73
measuring, 65
size, 73
using, 41

embellishments
adding, 56–57
candies, 47–48
candy, 177–178
chocolates, 48
color, 48
confections, 179
decorating with, 12
editable, 12
examples, 12
fondant as, 57
fresh fruit, 160–161
frosting roses, 175–177
gum paste, 168–175
inedible, 12, 179–180
marzipan, 164–168
nuts, 163–164
planning, 56
starting simply, 159–160
treats, 179
types, 12

events, for cake decorating, 13–14
extraction, cake, 71
extracts

frosting color and, 46
must-haves, 45
pure, 45

• F •
Fall cakes. See also seasonal cakes

Cornucopia Cake recipe, 271–273
Haunted Mansion recipe, 267–269
Jack-O’-Lantern recipe, 269–271

fast designs, 308–310
fill in, 144
filling designs, 155–156
fillings

cake combinations, 130
candy thermometer for, 134
characteristics, 129
crunchy, 138–140
frostings as, 55
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recipes, 132–137, 138–140
selecting, 129–130
smooth, 131–137
spreading, 130–131
wedding cakes, 246

final preparation
cake decorator checklist, 289–290
cake examination, 287–288
cake presentation, 290–292
leftover cake, 295–296
transportation, 292–294

Flavor-Friendly Sponge Cake, 77
flavorings, 46
flavors, 57
fleur-de-lis, 144
flooding designs, 155
Floral Fantasy recipe. See also bridal

showers
adapting for other occasions, 241
cake decoration, 233–235
cake preparation, 233
illustrated, 235
overview, 232–233

flour
all-purpose, 40
cake, 40, 73
measuring, 63–64
non-sifted, 64
presifted, 64
self-rising, 40
storing, 40

flower nails
defined, 17, 55
for frosting roses, 175–177
head, 17
illustrated, 18

flowers
as embellishment, 161–163
fresh, 161–163, 228
frosting, 228, 310
gum paste, 169, 228
gum paste, assembling/coloring, 172–175
holders, 163
keeping fresh, 163
options, 162
piping, 177
poisonous, 162
“safe,” 162
for shower cakes, 228

foam mat, 171
fondant

benefits, 116
defined, 55, 116
as embellishment, 57
insets, 227
layered, 226
pouring, 119–120
recipes, 110, 117, 121
rolled, 55, 117–119
shapes, cutting, 226
for shower cakes, 225
troubleshooting, 343
using, 84, 116–121

fondant smoothers, 28
food coloring gels

brands, 92
colors, 44
defined, 44
as gum paste tool, 170
names, 91
using, 90–91
write-on gels versus, 45

food coloring pastes, 45
food processors, 35
foundations, 11
freezers, 38
freezing, 38, 295, 339
fresh flowers, 161–163, 228, 305
frosting roses

creating, 175–177
with flower nails, 175–177
piping, 176
without flow nails, 177

frostings
buttercream, 98
in cake decorator checklist, 290
cake size equivalencies, 98
challenges, 95
colors, 92
cream cheese, 100
creating, 95–108
crumb coat, 104–105
edge, piping, 131
equipment, working with, 96
as filling, 55
flavors, 57
flowers, 228, 310
glazes, 55
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frostings (continued)
icings, 55
ingredients, sifting, 95–96
for lettering/scripting, 157
matching with cakes, 96–97
mixing, 97–98
moist, keeping, 103
preparation guidelines, 95–96
process illustration, 105
recipes, 98–102
rolled fondant, 55
runny, 344
smoothing out, 105–106
smoothing tips, 106
solids, creaming, 96
steps, 104
stiff decorator, 55, 99
textured, 106–108
tinting, 55, 102–103
tools, 103

frozen buttercream transfer
creating, 157–158
steps, 158
tools, 157

Fruit Glaze recipe, 128
fruit juice, 47
fruit tape, 179
fruits

adding, 160–161
fresh, 305
guidelines, 160
recipe, 161
types, 160

Fudgy Chocolate Cake recipe, 267, 268

• G •
ganache

chocolate, 101
defined, 55

Garden Path Cake recipe
cake decoration, 261–262
cake illustration, 262
cake preparation, 261
overview, 260–261

garlands
defined, 144
piping, 152

glazes
application steps, 125
defined, 55
icing versus, 124
recipes, 125–128
uses, 124

Golf Game Cake recipe. See also men,
cakes for

cake decoration, 216–217
overview, 215–216
peanut butter cake preparation, 216

graduation cake, 282–284
greasing, 61–62
grinders, 35
GroovyCandies, 327
grown-up cakes. See adults, cakes for
gum, chewing, 179
gum paste. See also embellishments

basic steps, 172
defined, 57, 168
flowers, 228
lilies, 173, 174
popular floras, 169
ready-made, 168
recipe, 170
roses, 173–175
tools, 170–171
working with, 168–175

gum paste cutters, 22
gumdrops, 178
gummi bears, 179

• H •
half-sheet cakes, 20
Haunted Mansion recipe

cake decoration, 268–269
Fudgy Chocolate Cake preparation, 268
overview, 267–268

“Have a Good Year” Race Car Cake recipe,
190–191

Heart-O’-Mine Cake recipe
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cake decoration, 279
overview, 278
White Chocolate Cake preparation,

278–279
heart-shaped cakes, 333–334
heating cores, 26
heavy-gauge wire, 171
herbs, fresh, 305
hexagonal cakes, 332–333
hobnails, 107
holidays, for cake decorating, 14
home-based business, 315–316
HometownFavorites (retailer), 328
honey, 47
Honey Cake recipe, 257
honorees, designing for, 220–221
Housewarming Cake recipe

cake decoration, 280–281
cake illustration, 281
Cinnamon Cake preparation, 280
overview, 279–280

• I •
ice cream cones, 179
icing spatulas. See also spatulas

in cake decorator checklist, 290
defined, 26, 54
illustrated, 27
in smoothing frosting, 106
types, 26
using, 149

icing tips. See tips
icings

confectioners’ sugar, 110–114
defined, 55
glazes versus, 124
royal, 55, 84–85, 110, 115–116
types, 110
using, 110–112

icons, this book, 5
inedible features, 179–180
ingredients. See baking ingredients
initials, piping, 207
insets, 227

Italian Chocolate Wedding Cake recipe
cake baking, 248
cake decoration, 248–249
Creamy Chocolate Syrup, 249
overview, 247–248
Pourable Chocolate Ganache, 249

• J •
Jack-O’-Lantern recipe

Brown Sugar Cake, 270–271
cake decoration, 270
cake preparation, 270
overview, 269–270

jawbreakers, 178
jelly beans, 178
Jewelry Cake recipe. See also ladies,

cakes for
cake decoration, 209
defined, 208–209
Pink Velvet Cake preparation, 209

Jo-Ann, 326

• K •
Kate Spade, 328
Key Lime Cupcakes recipe, 237
Key Lime Mousse recipe, 136
kid-friendly recipes

Berry Good Crumble Cake, 203–204
No-Bake Cherry Cake and Icing, 201–202
S’mores Cupcakes, 202–203
steps, 201

kids
birthday cakes for, 184–199
involvement, 200
in kitchen guidelines, 200

kitchen. See also workspace
cake-friendly, 32
components, 32
counter space, 33–34
decorating zone, 32–33
equipment, 34–35
kids in, guidelines, 200
mixers, 34–35
organizing, 31–34
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kitchen (continued)
ovens, 36–37
refrigeration, 37–38
space, creating, 34
space, utilizing, 11
triangle, 33

Kopykake sheets, 221

• L •
lace, 144
lacy look

frosting surface, 229
illustrated, 229
piping, 228–229

ladies, cakes for
design, 208
ideas, 211
Jewelry Cake recipe, 208–209
Luscious Luau Cake recipe, 210–211
Rock Star Cake recipe, 217–220

layered fondant, 226
layers. See also tiers

freezing, 339
spreading, 11–12

leaf tips
examples, 16
illustrated, 17

leaves, piping, 152
leftover cake

freezing and, 295
as parting gifts, 295
refrigeration, 295–296
reworking, 296

legal issues, home business, 315–316
Lemon Butter Glaze recipe, 302
Lemon Glaze recipe, 128
lettering

carving cakes into, 184–186
forming, 56, 144
frosting for, 157
guidelines, 157
practicing, 156

levelers
defined, 26
using, 85–86

leveling
assists, 26
during baking, 70

illustrated, 86
process, 85–86

licensing, business, 318–319
lilies, gum paste, 173, 174
liqueurs, 46
liquids, measuring, 62–63, 65
Luscious Luau Cake recipe. See also ladies,

cakes for
cake decoration, 211
defined, 210
illustrated, 212
Maraschino Cherry Frosting

preparation, 211
Piña Colada Cake preparation, 210

• M •
maple syrup, 47
marketing, 320–321
marshmellows, 179, 338
marzipan

advanced techniques, 166–168
blackberry, 168
carrot, 167
defined, 57, 164
kneading color into, 165
lettuce head, 168
modeling with, 164–168
neutral shade, 165
pumpkin, 168
recipe, 165
rolling, 165
shapes, cutting, 165
strawberry, 168
tomato, 167
tools, 166

measurements
baking ingredients, 62–65
baking powder, 65
baking soda, 65
butter, 64
eggs, 65
flour, 63–64
fruits, 65
liquid, 62–63, 65
nuts, 65
recommendations, 63
shortening, 64
spices, 65
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sticky substances, 65
sugar, 64
vanilla, 65
vinegar, 65
weight, 63

melting cakes, 342
men, cakes for

design, 212
Golf Game Cake recipe, 215–217
ideas, 212
Rock Star Cake recipe, 217–220
Vegas, Baby! Cake recipe, 213–215

Michael’s, 326
microwaves, 37
milk

canned, 43–44
fresh, 43

Milk Chocolate Frosting recipe, 102
mixers

choosing, 34–35
handheld, 35
stand, 35

mixing
batter, 67
frosting colors, 92
frostings, 97–98
smooth fillings, 131
times, 67

Mocha Glaze recipe, 126
modeling tools, 28
molds

baking with, 71
slivered, 164
using, 340

Mondrian cake, 308, 310
monograms, piping, 207
Moussetachio Cupcakes recipe, 303

• N •
Necco wafers, 178
No-Bake Cherry Cake and Icing recipe. See

also kid-friendly recipes
cake decoration, 202
cake preparation, 202
icing preparation, 202
overview, 201–202

numbers, carving cakes into, 184–186

nuts
chopped, 164
as embellishments, 163–164
pairing, 163
sliced, 164
types, 163–164
whole, 164

• O •
offset spatulas, 131
oils, 41
Orange Novelty Cake Supplies, 327
Orange Syrup recipe, 141
organization

this book, 3–5
as troubleshooter, 341–342

outlines
defined, 144
piping, 152

oval cakes
cutting, 332
pans, 20

oven thermometers, 24, 37
ovens

convection, 36
conventional, 36
doors, opening, 69
inspection, 37
microwave, 37
pan placement in, 69
preheating, 69
temperatures, 37

• P •
paint brushes, 171
pans

batter in, 69
Bundt, 21
cupcake tins, 21
flouring, 61–62, 66
greasing, 61–62, 66
lining, 66–67
oval, 20
oven placement, 69
prepping, 66–67
rectangular, 20
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pans (continued)
round, 20
shiny, 69
specialty shapes, 21
square, 20
sticky, 343

pantry
decorating odds and ends, 298–299
essentials, 298
well-stocked, 297–299

paper towels, 19, 106
parchment paper

in cake decorator checklist, 290
lining pans with, 66–67
in smoothing frosting, 106
uses, 19

pasta makers, 35
pastry bags

in cake decorator checklist, 290
defined, 54
disposable, 19
filling, 149
holding, 150
locking bag clip, 149
for piping, 148–149
reusable, 19

pastry brushes, 23
patchwork cake, 308, 309
Patriotic Star recipe

blueberry compote, 266
cake decoration, 265–266
cake illustration, 266
cake preparation, 265
overview, 264–265

patterns
allover, 338
defined, 89
working from, 56, 89

Paul Smith, 328
Peanut Butter Cake recipe, 215–216
Peanut Butter Filling recipe, 139
peppermints, 178
petal dusts, 171
petal tips, 16

petals, 108
petal-shaped cakes, 333
Piña Colada Cake recipe, 210
Pink Cherry Filling recipe, 138
Pink Velvet Cake recipe, 208–209
piping

bag advantages, 147
bag pressure, 150
borders, 153
defined, 56
dots, 151
edge frosting, 131
flowers, 177
frosting roses, 176
garlands and swags, 152
initials, 207
lacy look, 228–229
leaves, 152
monograms, 207
pastry bags for, 148–149
preparation for, 147–150
rosettes, 151
shells, 151
stars, 152
tools, 148

Pistachio Mousse Frosting recipe, 303
plastic spoons, 19
plastic tumblers, 19
Play Ball! Baseball Cake recipe. See also

birthday cakes (kids)
cake decoration, 188–189
cake illustration, 189
Chocolate-Chocolate Chip Cake, 188
overview, 187

portable caddies, 29–30
positioning, cake, 288
Pourable Chocolate Ganache recipe, 249
poured fondant. See also fondant

defined, 119
keeping warm, 121
recipe, 120
steps, 120
uses, 119

preheating, 62
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preparation
cake board, 55
for embellishments, 56–57
occasion/atmosphere consideration,

51–54
pans, 66–67
piping, 147–150
surface, 56

presentation
livening up, 290–292
props, 291–292
space, mapping out, 291

presifted flour, 64
pretzel sticks, 179
primary colors, 91
props, 291–292

• Q •
quarter-sheet cakes, 20
quick cakes

broken, 307–308
chocolate embellishments, 306–307
designs, 308–310
freshness, 305
sauces and purees, 305–306

• R •
Raspberry Filling recipe, 140
recipes

A Most Excellent White Cake, 74
Amazing Chocolate Filling, 134–135
baby shower, 236–241
Ballerina Stage Cake, 192–194
Barbara and Vera’s Rum Cake, 304
Basic Whipped Cream, 132
Berry Good Crumble Cake, 203–204
Best Carrot Cake Ever, 78
Blueberry Compote, 266
bridal shower, 229–235
Brown Sugar Cake, 270–271
Bubble Dot Anniversary Cake, 256–257

Buttercream Frosting, 98
Buttery Vanilla Glaze, 125
Cake Fondue, 307–308
cakes for ladies, 208–212
cakes for men, 213–217
cakes for men and women, 217–221
Cap ’n’ Tassel Graduation Cake, 281–284
Caramel Filling, 134
Caramel Glaze, 127
Chick-Chick Cupcakes, 262–264
Chocolate Ganache, 101
Chocolate Glaze, 126
Chocolate Mousse, 135
Chocolate Whipped Cream, 133
Chocolate-Chocolate Chip Cake, 187, 188
Christmas Tree Cake, 273–275
Cinco Leches Cake, 301
Cinnamon Cake, 280
Circus Roar Cake, 198–199
Cocoa Chocolate Cake, 75
Coconut Cake, 276
Coconut Filling, 140
Coffee Cream, 133
Coffee-Flavored Cake, 272
Confectioners’ Sugar Icing, 113
Confetti Cake, 218
Cornucopia Cake, 271–273
Crazy Crunchy Filling, 138–139
Cream Cheese Frosting, 100
Creamy Chocolate Syrup, 249
Cupcake Tower, 236–238
Decorative Cookies, 241
Delicious Yellow Cake, 76
Down on the Farm Cake, 196–197
Dulce de Leche Filling, 137
Flavor-Friendly Sponge Cake, 77
Floral Fantasy, 232–235
Fruit Glaze, 128
Fudgy Chocolate Cake, 267, 268
Garden Path Cake, 260–262
Golf Game Cake, 215–217
Haunted Mansion, 267–269
“Have a Good Year” Race Car Cake,

190–191
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recipes (continued)
Heart-O’-Mine Cake, 278–279
Honey Cake, 257
Housewarming Cake, 279–281
Italian Chocolate Wedding Cake recipe,

247–249
Jack-O’-Lantern, 269–271
Jewelry Cake, 208–209
Key Lime Cupcakes, 237
Key Lime Mousse, 136
Lemon Butter Glaze, 302
Lemon Glaze, 128
Lori’s Chocolatey-Chippity Cake, 300–301
Luscious Luau Cake, 210–211
Marzipan, 165
Milk Chocolate Frosting, 102
Mocha Glaze, 126
Moussetachio Cupcakes, 303
No-Bake Cherry Cake and Icing, 201–202
Orange Syrup, 141
Patriotic Star, 264–266
Peanut Butter Cake, 215–216
Peanut Butter Filling, 139
Piña Colada Cake, 210
Pink Cherry Filling, 138
Pink Velvet Cake, 208–209
Pistachio Mousse Frosting, 303
Play Ball! Baseball Cake, 187–189
Pourable Chocolate Ganache, 249
Poured Fondant, 120
Raspberry Filling, 140
Red Velvet Cake, 275
reviewing, 68–69
Rich Pound Cake, 79
Rock Star Cake, 217–220
Rolled Fondant, 117
Royal Icing, 116
Rum Cake, 213
Rum Glaze, 304
Simple Chocolate Confectioners’ Sugar

Icing, 114
Skating Rink Cake, 276–277
smooth filling, 132–137
S’mores Cupcakes, 202–203
Stiff Decorator Frosting, 99
Summer Lovin’ Lemon Cake, 302
Sunshine Cupcake Icing, 114

Tahiti-in-SoHo Wedding Cake, 252–255
Tasteful Registry Cake, 230–232
Toffee Cake, 230–231
Tropical Fruit Panorama Cake, 161
2EZ Petit Fours quick Fondant, 121
Vegas, Baby! Cake, 213–215
White Chocolate Cake, 278–279
White Velvet Cake, 80
Your Choice Fruit Syrup, 142
“You’re a Real Doll” Cake, 194–195

Red Velvet Cake recipe, 275
refrigerators

recommendation, 38
shelves, 38
space, 37–38

ribbons, 339
Rich Pound Cake recipe, 79
ridges, 106–107
Rock Star Cake recipe. See also adults,

cakes for
cake decoration, 218–219
confetti cake preparation, 218
guitar parts, 219
illustrated, 220
overview, 217–218

rolled fondant. See also fondant
cake preparation for, 118
defined, 55
placing, on cake, 118–119
recipe, 117
tip, 118
working with, 117–119

rolling pins, 24
roses

frosting, 175–177
gum paste, 173–175

rosettes
defined, 144
piping, 151

round cakes
cutting, 330
pans, 20

round tips. See also tips
collection of, 16
for lettering, 144
popular, 145
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royal icing
defined, 55, 110, 115
recipe, 116
tinting, 115
using, 84

rubber spatulas, 23
ruffles, 145
rulers, 22
Rum Cake recipe, 213
Rum Glaze recipe, 304

• S •
sauces, 305–306
scales, 63
scripting

creation guidelines, 157
defined, 145
forming, 56
frosting for, 157
messages, 207
monograms, 207
names, 207
practicing, 156
wedding cake, 246

seasonal cakes
Chick-Chick Cupcakes recipe, 262–264
Christmas Tree Cake recipe, 273–275
Cornucopia Cake recipe, 271–273
decorating, 259–260
fall, 267–273
Garden Path Cake recipe, 260–262
Haunted Mansion recipe, 267–269
Jack-O’-Lantern recipe, 269–271
Patriotic Star recipe, 264–266
Skating Rink Cake recipe, 276–277
spring and summer, 260–266
winter, 273–277

seasonal confections, 260
secondary colors, 91
self-rising flour, 40
sheet cakes, 20, 331–332
shell tip, 145
shell tool, 171
shells

defined, 145
piping, 151

shimmer dusts, 339–340

shoestring licorice, 178
shortening

butter flavor, 41
expiration, 41
measuring, 64

showers. See baby showers; bridal
showers

sifting
defined, 62
frosting ingredients, 95–96

silhouette, examining, 288
Simple Chocolate Confectioners’ Sugar

Icing recipe, 114
simplicity, 337–338
Skating Rink Cake recipe

cake decoration, 276–277
cake illustration, 277
Coconut Cake preparation, 276
overview, 276

sketching designs, 88
skills

acquiring, 9–14
picking up, 11–12

smooth fillings. See also fillings
Amazing Chocolate Filling, 134–135
Basic Whipped Cream, 132
Caramel Filling, 134
Chocolate Mousse, 135
Chocolate Whipped Cream, 133
Coffee Cream, 133
Dulce de Leche Filling, 137
Key Lime Mousse, 136
mixing, 131
recipes, 132–137
types of, 131

S’mores Cupcakes recipe, 202–203
soaking syrups, 46
soft-ball stage, 24
space utilization, 11
spatulas

icing, 26–27, 54, 106, 149, 290
large, 23
offset, 131
rubber, 23

spices
common, 42–43
measuring, 65
potency, lost, 43
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sprays, 339–340
spreading

filling, 130–131
frostings, 105–106
layers, 11–12

spring/summer cakes. See also seasonal
cakes

Chick-Chick Cupcakes recipe, 262–264
colors, 260
Garden Path Cake recipe, 260–262
Patriotic Star recipe, 264–266

square cakes, cutting, 330–331
stabilization, 293–294
star tips. See also tips

examples, 16
in filling designs, 155–156
illustrated, 17
popular, 145

stars
piping, 152
uses, 145

stencils
cookie cutters as, 124
dusting with, 122–124
working from, 56

Stiff Decorator Frosting recipe, 99
Streetwise Business Communication: Deliver

Your Message with Clarity and
Efficiency, 321

sugar
brown, 40, 64, 179
confectioners’, 40
as embellishment, 179
measuring, 64
packing, 64
storing, 40
types, 40
white, 40

Summer Lovin’ Lemon Cake recipe, 302
Sunshine Cupcake Icing recipe, 114
suppliers

GroovyCandies, 327
HometownFavorites, 328
Jo-Ann, 326
Kate Spade, 328
Michael’s, 326
Orange Novelty Cake Supplies, 327
Paul Smith, 328
Surfas, 326–327

Sweet Factory, 327
Toys “R” Us, 328
Williams-Sonoma, 326
Wilton, 325

surfaces, prepping, 56
Surfas, 326–327
swags

defined, 144
piping, 152

Sweet Factory, 327
swirls, 107, 108
Swiss dot cake, 308
syrups

recipes, 141–142
sugar to water ratio, 141
using, 141

• T •
Tahiti-in-SoHo Wedding Cake recipe.

See also wedding cakes
buttercream frosting preparation, 253
cake assembly, 253–254
cake decoration, 253–254
cake illustration, 254
overview, 252
strawberry syrup, 255
Tahitian Vanilla Cake preparation, 253

Tasteful Registry Cake recipe. See also
bridal showers

cake decoration, 231–232
overview, 230
Toffee Cake preparation, 230–231

temperatures, oven, 37
templates

defined, 89
designing with, 89
working from, 56

tertiary color, 91
textured frostings. See also frostings

hobnails, 107
illustrated, 107
petals, 108
ridges, 106–107
swirls, 107, 108
zigzags, 107

thermometers
candy, 23–24
oven, 24, 37
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thread stage, 24
tiers

assembling, 294
cardboard rounds, 249
constructing, 56
dowels, 249
separator set, 250
supplies, 249–250
wedding cake, 249–251

timetables
creating, 82–83
example, 82–83
realistic, 83
times, 82

tinting
confectioners’ sugar icing, 112
egg whites, 115
royal icing, 115

tinting frostings. See also frostings
defined, 102
key, 102
steps, 103

tips. See also tools
basket weave, 16, 144, 146
in cake decorator checklist, 290
choices/effects, 12
cleaning brush, 16
couplers, 17
decorating with, 12
drop flower, 146
effects illustration, 147
essential, 16–17
flower, 146
illustrated, 16, 147
inserting into coupler, 148
leaf, 16, 146
multihole, 146
nickel-plated, 16
numbers, decoding, 143–147
petal, 16, 146
popular, 145–146
round, 16
shell, 145
star, 16, 145
techniques, mastering, 150–154
in tip sets, 16
using, 54

Toffee Cake recipe, 230–231
tools. See also specific tools

clear plastic containers for, 33
finding, 30
frosting, 103
frozen buttercream transfer, 157
gathering, 10–11
gum paste, 170–171
marzipan, 166
organization, 29–30
piping, 148
portable caddies for, 29–30
shopping for, 30
types, 15–16
understanding, 54–55

toothpicks, 24
torting

accuracy, 87
defined, 86
illustrated, 87

Toys “R” Us, 328
tracing designs, 89
transportation

cake stabilization, 293–294
gear, 293
measurements, 292–293
procedures, 293
tiered cakes, 294

Tropical Fruit Panorama Cake recipe, 161
troubleshooting

cracks, 344
fondant, 343
melting cakes, 342
runny frosting, 344
sticky cake pans, 343

turntables
defined, 55
leveling with, 85
types, 25
uses, 25

2EZ Petit Fours quick Fondant recipe, 121

• U •
umbrella tool, 171
unique selling proposition (USP), 314
utensils, 22–24
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• V •
Vegas, Baby! Cake recipe. See also men,

cakes for
cake decoration, 214
illustrated, 215
overview, 213
Rum Cake preparation, 213

veining tool, 171
vinegar, 47, 65

• W •
wafer rolls, 179
wax paper

in frozen buttercream transfer, 157–158
uses, 19

Web sites, business, 321–322
wedding cakes

as anniversary cake cue, 255
cake covering, 246
color consideration, 244–247
cutting, 334–335
different, 245
elaborate, 251–255
filling, 246
Italian Chocolate Wedding Cake recipe,

247–249
logistics, 244–245
nontraditional decorations, 245–246
positioning to stand out, 246
preparation schedule, 251
scripted decoration, 246
simple, creating, 247–249
Tahiti-in-SoHo Wedding Cake recipe,

252–255

theme consideration, 244–247
tiers, 249–251
transporting, 252
trends, 245
wedding topper, 247

white cake
filling combination, 130
impartial flavor, 130
recipe, 74

White Chocolate Cake recipe, 278–279
White Velvet Cake recipe, 80
Williams-Sonoma, 326
Wilton, 325
winter cakes

Christmas Tree Cake recipe, 273–275
Skating Rink Cake recipe, 276–277

workspace. See also kitchen
analysis, 31–32
creating, 34
decorating zone, 32–33
planning, 31–38

write-on gels, food coloring gels versus, 45

• Y •
yellow cake

filling combination, 130
recipe, 76

Your Choice Fruit Syrup recipe, 142
“You’re a Real Doll” Cake recipe, 194–195

• Z •
zigzags, 107
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