
Braids:
piping, 236
rolled fondant, 225

Brandt, Edgar, 51
Bride’s Vintage Cameo cake, 70-75
Brush embroidery:

about, 239-240
Bride’s Vintage Cameo cake, 70-75

Buds, flowers, 232, 233
Bumpy foam, 247
Buttercream, Meringue, 215
Buttercup Blossom cake, 172-177
Butterflies, gumpaste, 232, 234

C
Cakes:

Carrot Cake, 214
Coco-Loco Cake, 212-213
Heavenly White Cake, 211

Cake-a-Roni, 112-115
Cake carving, 244-245. See also

Sculpting cakes
Bride’s Vintage Cameo cake, 70-75
Cake for Michelangelo, 128-133
Caprice de Jacques cake, 146-151
Dolce de Medici cake, 118-123
Eau de Buckingham Fountain cake,

50-53
Enchanted Flora cake, 26-31
Five Little Tartlets, 158-161
Homage to Dr. Seuss cake, 12-15
Ivory Wedding Cake, 66-69
Mad Tea Party cake, 136-141
Mr. Sticky the Chameleon cake, 

78-83
Variations on a Tiara cakes, 200-205
Walk’n Cake, 32-35

Cake drums, 4, 243-244, 247
Aqua Appliqué cake, 106-109
Dolce de Medici cake, 118-123
Ivory Wedding Cake, 66-69

Rainbow Carousel cake, 16-21
Sudsy cake, 206-209
Walk’n Cake, 32-35

Cake for Michelangelo, 128-133
Cake stands, 58, 172
Caprice de Jacques cake, 146-151
Carrot Cake, 214
Carving cakes, 244-245
Chocolate:

Cake-a-Roni, 112-115
Chocolate cake, 213
Chocolate Cream cake, 42-43
Chocolate Truffle Filling, 216
Floral Inlay cake, 44-49
Mocha Buttercream, 215
Mocha cake, 211
using pasta machine to model, 113
White Modeling Chocolate, 219

Circles (for Cake-a-Roni), 112-115
CK powdered gumpaste, 225
CK Products, 252
Clay gun:

about, 247
Counting Sheep cake, 60-65

Cloth-covered wires, 247
Coco-Loco Cake, 212-213
Coconut cake, 211
Coiled ribbon, 230
Colette’s Cakes, 252
Collars, 94

Blue Pagoda cake, 90-95
gumpaste, 94, 232, 235-236

Colorful Cloisonné cake, 102-105
Coloring. See also Painting

brush embroidery, 239-240
for dark red and black, 195
food coloring, 248-249
rolled fondant, 221-224
for royal icing, 239
for run-in designs, 239

Comfort Food cake, 84-89
Cooper-Hewitt Museum, 128

A
Airbrush, 247
Airbrush color, 249
Airbrushing:

Big Splash cake, 166-171
Black and Blue Heart cake, 56-59
Family Jewels cake, 180-185
with food colors, 221
Petit-Fish cake, 162-165
practice for, 168
Rainbow Carousel cake, 16-21
rolled fondant, 223-224
Sudsy cake, 206-209
Variations on a Tiara cakes, 200-205

Almond cake, 211
American Bakels, 252
Amethyst Arabesque cake, 96-101
Aqua Appliqué cake, 106-109
Architecture of cakes, 5
Avalon Deco Supplies, Inc., 252

B
Bakels gumpaste, 225
Ball tool, 247
Bases, 4-5

covering, 4-5
making, 4
royal icing covering for, 202
size of, 4

Bavarian Cream cake, 38-41
Beads, edible crystal, 241-242
Beryl’s Cake Decorating and Pastry

Supplies, 252
Big Splash cake, 166-171
Black and Blue Heart cake, 56-59
Blue Pagoda cake, 90-95
Bows:

Caprice de Jacques cake, 146-151
gumpaste, 229-230
Sweet Offerings cake, 142-145

Boxes (for delivering cakes), 245
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Dolce de Medici cake, 118-123
Dots:

Bavarian Cream cake, 38-41
piping, 236

Double-layered cakes, 8
Homage to Dr. Seuss cake, 12-15
Sequins and Spangles cake, 196-199
Walk’n Cake, 32-35

Dowels, 248
for crooked cakes, 9, 150
cutting/inserting, 7
to reinforce for delivery, 8
time for placement of, 139
and type of base, 4

Dragées, 248
Drop strings, 236
Drums, cake, see Cake drums
Drying:

decorations, 227
gumpaste curls, 15

Dummy cakes, 23, 243
The Dummy Place, 253

E
Eau de Buckingham Fountain cake, 

50-53
Edible crystal beads, 241-242
Edible markers, 248
Embossing:

Bavarian Cream cake, 38-41
Caprice de Jacques cake, 146-151
Comfort Food cake, 84-89
Counting Sheep cake, 60-65
Eau de Buckingham Fountain cake,

50-53
Family Jewels cake, 180-185
Rainbow Carousel cake, 16-21
rolled fondant, 225-226
Sequins and Spangles cake, 196-199
tracing wheel for lines, 41

Embroidery, brush, see Brush 
embroidery

Enchanted Flora cake, 26-31
Five Little Tartlets, 158-161
Floral Inlay cake, 44-49
gumpaste, 232
Homage to Dr. Seuss cake, 12-15
Mr. Sticky the Chameleon cake, 

78-83
Petit-Fish cake, 162-165
rolled fondant, 226
Sequins and Spangles cake, 196-199
Sudsy cake, 206-209
Sweet Offerings cake, 142-145

Cutters, 248

D
Daisies, piping, 236
Deco-licious cake, 190-195
Decorated cakes, 2-9

architecture of, 5
bases for, 4-5
crooked, 9
decorations for, see Decorations
double-layered, 8
dowels used with, 7
fillings and crumb-coatings for, 6
fondant for, 6-7
number of servings for, 3
pan shapes/sizes for, 3
reinforcing, for delivery, 8, 245-246
stacking, 7
steps in making, 2

Decorating:
with rolled fondant, 221
of Styrofoam tiers, 243

Decorations:
advance preparation of, 4
airbrushing, 224
drying, 227
fondant, 224-227
gumpaste, 227-236

Delivering cakes, 8, 245-246

Cornstarch puff, 247
Counting Sheep cake, 60-65
Country Kitchen, 252
Couplers, 247
Creative Cutters, 252
Crimpers, 247
Crimping:

about, 225
Comfort Food cake, 84-89

Crooked cakes, 9
Caprice de Jacques cake, 146-151
Enchanted Flora cake, 26-31
Mad Tea Party cake, 136-141
placing dowels in, 9, 150
Walk’n Cake, 32-35

Crumb-coatings, 6
Crystals, sugar:

Crystal Nostalgia cake, 186-189
for edible beads, 186-189, 241-242
growing, 187

Crystal Nostalgia cake, 186-189
Curls:

drying, 15
Family Jewels cake, 180-185
gumpaste, 15, 230-231
Homage to Dr. Seuss cake, 12-15
piping, 236, 238
rolled fondant, 227
Torte of Babylon cake, 152-155
Walk’n Cake, 32-35

Cutouts:
Amethyst Arabesque cake, 96-101
Aqua Appliqué cake, 106-109
attaching, 226
Bride’s Vintage Cameo cake, 70-75
Buttercup Blossom cake, 172-177
Comfort Food cake, 84-89
Counting Sheep cake, 60-65
Deco-licious cake, 190-195
Dolce de Medici cake, 118-123
Eau de Buckingham Fountain cake,

50-53
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collars, 94, 232, 235-236
Counting Sheep cake, 60-65
Crystal Nostalgia cake, 186-189
curls, 230-231
cutters for, 29, 98
Dolce de Medici cake, 118-123
drying curls, 15
Enchanted Flora cake, 26-31
Family Jewels cake, 180-185
Five Little Tartlets, 158-161
flowers, 231-234
growing sugar crystals on, 187
Homage to Dr. Seuss cake, 12-15
leaves, 231-234
Mad Tea Party cake, 136-141
materials needed for, 228
Mr. Sticky the Chameleon cake, 

78-83
Petit-Fish cake, 162-165
plaques, 232, 235-236
ribbons, 229-230
roses, 231-232
ruffles, 231
Sudsy cake, 206-209
Sweet Offerings cake, 142-145
tassels, 231
Torte of Babylon cake, 152-155
using pasta machine for, 113
Walk’n Cake, 32-35

H
Hamner, Chris, 187
Hazelnut cake, 211
Heavenly White Cake, 211
Homage to Dr. Seuss cake, 12-15
Hot glue gun, 249
Humor, ix

I
ICES (International Cake Exploration

Society), 252

stripes and circles in, 114
using pasta machine with, 113

Fondant decorations:
Amethyst Arabesque cake, 96-101
Aqua Appliqué cake, 106-109
Buttercup Blossom cake, 172-177
Cake-a-Roni, 112-115
Comfort Food cake, 84-89
Deco-licious cake, 190-195
Dolce de Medici cake, 118-123
Eau de Buckingham Fountain cake,

50-53
Enchanted Flora cake, 26-31
Five Little Tartlets, 158-161
Floral Inlay cake, 44-49
Homage to Dr. Seuss cake, 12-15
Ivory Wedding Cake, 66-69
Mr. Sticky the Chameleon cake, 

78-83
Rainbow Carousel cake, 16-21
Sequins and Spangles cake, 196-199
Sweet Offerings cake, 142-145
Variations on a Tiara cakes, 200-205
Walk’n Cake, 32-35

Food coloring, 248-249

G
Glucose, 249
Glue gun, 249
Glycerin, 249
Gumpaste:

recipe for, 225
tools for, 249

Gumpaste decorations, 227-236
applying cutouts, 75
Bavarian Cream cake, 38-41
Blue Pagoda cake, 90-95
bows, 229-230
Bride’s Vintage Cameo cake, 70-75
butterflies, 232, 234
Caprice de Jacques cake, 146-151

Enchanted Flora cake, 26-31
Extruding:

Comfort Food cake, 84-89
Counting Sheep cake, 60-65

F
Family Jewels cake, 180-185
Fantasy flowers and leaves, 231-234

Enchanted Flora cake, 26-31
Torte of Babylon cake, 152-155

Ferrari, Donna, 51
Fiberboard bases, 4
Fillings, 6

Chocolate Truffle Filling, 216
for long times at room temperature,

215
Meringue Buttercream, 215

Five Little Tartlets, 158-161
Floral Inlay cake, 44-49
Flowers:

Caprice de Jacques cake, 146-151
Enchanted Flora cake, 26-31
Five Little Tartlets, 158-161
gumpaste, 231-234
Torte of Babylon cake, 152-155

Flower formers, 248
Foamcore bases, 4, 243, 248
Foam pad, 248
Fondant:

adhering to undercuts, 87
applying, 6, 7
brush embroidery on, 240
cake shape/size and amount of, 6
colored, 81
covering small cakes with, 145
embossing, see Embossing
marbleizing, 222
in marzifon, 217
rolled, 221-227. See also Rolled fon-

dant
shaped, see Shaped fondant
spraying, for shine, 126
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Mocha Buttercream, 215
Mocha cake, 211
Modeling chocolate, 113, 114

Cake-a-Roni, 112-115
White Modeling Chocolate, 219

Molds, sugar, 241
Mother-of-Pearl Mosaic cake, 124-127
Multitiered cakes, 5

N
New York Cake and Baking Distributor,

252
Notter International School of

Confectionary Arts, 253

O
Oldenberg, Claus, ix
Orange Chocolate cake, 213
Overpiping, 237

P
Paintbrushes, 249
Painting cakes, 121. See also Airbrushing

Black and Blue Heart cake, 56-59
brush embroidery, 239-240
Colorful Cloisonné cake, 102-105
Counting Sheep cake, 60-65
Deco-licious cake, 190-195
Dolce de Medici cake, 118-123
Ivory Wedding Cake, 66-69
with luster dust, see Luster dust
with powdered colors, 222-223
Rainbow Carousel cake, 16-21
rolled fondant, 221-224
Torte of Babylon cake, 152-155

Pans:
preparation of, 5
shapes/sizes of, 3

Pasta machine, 113, 250
Paste colors, 222

Loring, John, 9
Love and Kisses Forever cake, 204-205
Luster dust, 222, 249

Bavarian Cream cake, 38-41
Black and Blue Heart cake, 56-59
Blue Pagoda cake, 90-95
Cake for Michelangelo, 128-133
Caprice de Jacques cake, 146-151
Colorful Cloisonné cake, 102-105
Counting Sheep cake, 60-65
Crystal Nostalgia cake, 186-189
Dolce de Medici cake, 118-123
Family Jewels cake, 180-185
Floral Inlay cake, 44-49
Mad Tea Party cake, 136-141
Mr. Sticky the Chameleon cake, 

78-83
Petit-Fish cake, 162-165
Rainbow Carousel cake, 16-21
Sequins and Spangles cake, 196-199
Sudsy cake, 206-209
Sweet Offerings cake, 142-145
Variations on a Tiara cakes, 200-205
Walk’n Cake, 32-35

M
Mad Tea Party cake, 136-141
Marbleizing, 222
Markers, edible, 248
Marzifon, 217
Marzipan:

brush embroidery on, 240
in marzifon, 217

Masterclass materials and techniques,
220-246

basic techniques, 244-246
materials, 242-244
sugarwork, 221-242

Meringue Buttercream, 215
Michelangelo, 128
Mr. Sticky the Chameleon cake, 78-83

Icing:
for building up sculpted cakes, 245
for crumb-coating, 6
for piping, 236
Royal Icing, 215
of Styrofoam dummy cakes, 243

Icing smoother, 249
Ideas for cakes, x. See also specific cakes
Indenting rolled fondant, 225-226
Individual cakes, 142

Five Little Tartlets, 158-161
Sweet Offerings cake, 142-145

Inlaid surfaces (with rolled fondant),
226-227

International Cake Exploration Society
(ICES), 252

Iridescent powdered colors, 222
Ivory Wedding Cake, 66-69

J
Jacques Torres Show, 147

K
Knotted bows, 229-230
Kopykake, 223, 252

L
Leaves:

Caprice de Jacques cake, 146-151
Crystal Nostalgia cake, 186-189
gumpaste, 231-234
Torte of Babylon cake, 152-155

Lemon Buttercream, 215
Lemon cake, 211
Lemon extract, 222, 249
Lines, piping, 238
Liquid food color, 249
Loops:

gumpaste, 229
piping, 236
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braids, 225
coloring, 221-224
curls, 227
cutouts, 226
Deco-licious cake, 190-195
decorating with, 221
embossing, 225-226
indenting, 225-226
inlaid surfaces, 226-227
lined rolling pin for rolling, 192
marbleizing, 222
painting, 221-224
paste colors for, 222
pearls, 227
ropes, 35, 224
roses, 227
teardrops, 227

Rolled Fondant (recipe), 217
Rolling pin, 250
Ropes:

Buttercup Blossom cake, 172-177
Comfort Food cake, 84-89
Dolce de Medici cake, 118-123
Eau de Buckingham Fountain cake,

50-53
Five Little Tartlets, 158-161
Rainbow Carousel cake, 16-21
rolled fondant, 35, 224
Walk’n Cake, 32-35

Roses:
Bavarian Cream cake, 38-41
Crystal Nostalgia cake, 186-189
gumpaste, 231-232
rolled fondant, 227
thick and thin, 227

Royal Crown cake, 202-203, 205
Royal icing:

for attaching cutouts, 226
for brush embroidery, 240
colored, 98, 239
for covering base, 4-5, 202
for “gluing” cake in place, 7

Pizza cutter, 250
Plaques, gumpaste, 232, 235-236
Plexiglas bases, 4
PME tips, 250
Powdered colors, 248-249

Deco-licious cake, 190-195
Ivory Wedding Cake, 66-69
for rolled fondant, 222-223

Powdered gumpaste, 225
Pruning shears, 250

Q
Quilling (for Enchanted Flora cake), 

26-31
Quilting, 225-226

Comfort Food cake, 84-89
Deco-licious cake, 190-195
Variations on a Tiara cakes, 200-205

R
Rainbow Carousel cake, 16-21
Raspberry Buttercream, 215
Recipes:

Carrot Cake, 214
Chocolate Truffle Filling, 216
Coco-Loco Cake, 212-213
Heavenly White Cake, 211
Meringue Buttercream, 215
Rolled Fondant, 217
Royal Icing, 218
White Modeling Chocolate, 219

Reference guide, 247-251
Reinforcement for delivery, 8, 245-246
Ribbons, gumpaste, 229-230
Rice Krispie Treats:

Mr. Sticky the Chameleon cake, 78
Styrofoam Nonpareil cake, 23, 24

Rock sugar crystals, 187
Rolled fondant, 221-224

airbrushing, 223-224
attaching ropes of, 35

Pastry bags, 250
Pearls:

Bavarian Cream cake, 38-41
Buttercup Blossom cake, 172-177
Caprice de Jacques cake, 146-151
Dolce de Medici cake, 118-123
rolled fondant, 227
Variations on a Tiara cakes, 200-205

Petal dust:
Counting Sheep cake, 60-65
Rainbow Carousel cake, 16-21

Petit-Fish cake, 162-165
Pietro dure, 45, 125
Piping, 236-238

Amethyst Arabesque cake, 96-101
Bavarian Cream cake, 38-41
Big Splash cake, 166-171
Black and Blue Heart cake, 56-59
Blue Pagoda cake, 90-95
Bride’s Vintage Cameo cake, 70-75
Buttercup Blossom cake, 172-177
Cake for Michelangelo, 128-133
Caprice de Jacques cake, 146-151
Colorful Cloisonné cake, 102-105
Comfort Food cake, 84-89
Crystal Nostalgia cake, 186-189
on cutouts, 189
Deco-licious cake, 190-195
Dolce de Medici cake, 118-123
Family Jewels cake, 180-185
Five Little Tartlets, 158-161
Floral Inlay cake, 44-49
Homage to Dr. Seuss cake, 12-15
Mad Tea Party cake, 136-141
Petit-Fish cake, 162-165
run-in sugar designs, 238-239
on side of cake, 104
Torte of Babylon cake, 152-155
Variations on a Tiara cakes, 200-205
Walk’n Cake, 32-35
on waxed paper, 168

Piping gel, 250
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sculpting cakes, 244-245
sugarwork, see Sugarwork 

techniques
transporting cakes, 245-246

Textured rolling pins, 226
Thick and thin ropes, 224
Thick and thin roses:

about, 227
Crystal Nostalgia cake, 186-189

Thiebaud, Wayne, ix
Tiers:

bases for, 5, 8
for crooked cakes, 9
dowels supporting, 7
high, support for, 198
placing dowels in, 139
separating, 8

Tiffany Taste (John Loring), 9
Tips, 250
Tools, 247-251
Torte of Babylon cake, 152-155
Tracing wheel, 225

about, 41, 251
Bavarian Cream cake, 38-41

Transporting cakes, 245-246
Turntable, 251
Tylose, 251

U
Undercuts, adhering fondant to, 87

V
Variations on a Tiara cakes, 200-205
Veiners, 250, 251
Veining tool, 251

W
Walk’n Cake, 32-35
Wedding cakes

Bavarian Cream cake, 38-41

for double-layered cakes, 8
Stone painting, 45, 125
String work (for Amethyst Arabesque

cake), 96-101
Stripes (for Cake-a-Roni), 112-115
Styrofoam, 242-243, 250

for cake drums, 243
for crooked cake tiers, 9
cutting, 243
for dummy cakes, 23, 243

Styrofoam Nonpareil cake, 22-25
Sudsy cake, 206-209
Sugar crystals, 187, 241-242
Sugar molds, 241

Cake for Michelangelo, 128-133
Dolce de Medici cake, 118-123
Variations on a Tiara cakes, 200-205

Sugarpaste, LLC, 253
Sugarwork techniques, 221-242. See also

specific techniques, e.g.: Piping
brush embroidery, 239-240
edible crystal beads, 241-242
fondant decorations, 224-227
gumpaste decorations, 227-236
piping techniques, 236-238
rolled fondant, 221-227
run-in sugar, 238-239
sugar molds, 241

Sweet Offerings cake, 142-145

T
Tassels:

Comfort Food cake, 84-89
gumpaste, 231

Teardrops:
Buttercup Blossom cake, 172-177
piping, 238
Rainbow Carousel cake, 16-21
rolled fondant, 227

Techniques, 244-246
dividing round cakes evenly, 244

piping with, see Piping
for run-in sugar designs, 238-239

Royal Icing (recipe), 215
Ruffles:

gumpaste, 231
Torte of Babylon cake, 152-155

Run-in sugar designs:
about, 238-239
Petit-Fish cake, 162-165

S
Sculpting cakes, 244-245. See also Cake

carving
Black and Blue Heart cake, 56-59
Comfort Food cake, 84-89
Counting Sheep cake, 60-65
Crystal Nostalgia cake, 186-189

Sequins and Spangles cake, 196-199
Servings per cake, 3
Shaped cakes, 244-245. See also Cake

carving
Cake for Michelangelo, 128-133
Styrofoam Nonpareil cake, 22-25

Shaped fondant:
Ivory Wedding Cake, 68
Sudsy cake, 206-209

Shells, 237-238
Silicone veiners, 250
Slicing cakes:

in even pieces (round cakes), 244
horizontally, 6

Snail trail, 238
Sources, 252-253
Splatter coloring, 223

Black and Blue Heart cake, 56-59
Dolce de Medici cake, 118-123

Sponge coloring:
about, 223
Black and Blue Heart cake, 56-59

Stacking layers, 7
for crooked cakes, 9
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for crystal beads, 242
for curls, 230-231
for figures, 64
piping dots on, 236-237
Torte of Babylon cake, 152-155

Wood bases, 4
Wright, Frank Lloyd, 207

White Cake, Heavenly, 211
White House, 70
White Modeling Chocolate, 219
Wilton Enterprises, 253
Wilton powdered gumpaste, 225
Wires:

cloth-covered, 247

Chocolate Cream cake, 42-43
Dolce de Medici cake, 118-123
Family Jewels cake, 180-185
and Five Little Tartlets, 158-161
Ivory Wedding Cake, 66-69
Torte of Babylon cake, 152-155
Variations on a Tiara cakes, 200-205
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