
Index

A
Almond paste, 132
Almond/Walnut Pound Cake, 283
Alphabet. See also Writing

patterns for, 323–328
practice with, 70

Amaretto Mocha Buttercream, 263
Animals:

baby mouse, 146–147
baby mouse, patterns for, 303
bear chef, 149–151
bear chef, patterns for, 305
father penguin, 147–148
father penguin, patterns for, 306
kiddy bear, 161–162
kiddy bear, patterns for, 305
party girl mouse, 144–145
party girl mouse, patterns for, 304
swan, patterns for, 306

Anthurium lily:
gumpaste, 214, 216–217
pattern for, 295

Antique bell-shaped wedding cake,
257

Apples:
Granny Smith, 134–135
red delicious, 134, 135

Apple blossoms, 80–81
Applesauce Fruitcake with Lacing

Sauce, 278

Appliqué:
rolled icing, 179, 180
two-tier cake, with floral spray, 

253
Apricots, marzipan, 136, 137
Apricot Jam, Sieved, 287
Arum lilies:

gumpaste, 214–216
patterns for, 296

Azaleas, gumpaste, 208, 213–214

B
Baby mouse:

marzipan, 146–147
patterns for, 303

Ballooning, 13, 15
Bananas, 139, 140
Barrel of fruit, 247, 302
Basket weave:

chocolate basket with white roses 
cake, 248–249
piped, 43–44

Bears:
chef, 149–151, 305
kiddy, 151–152, 305

Bell in circle pattern, 329
Bell-shaped wedding cake, antique,

257
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Beveling, 116
Black-and-white polka dot cake,

252–253
Black coloring, 147
Block lettering, 73–75
Blossoms:

cherry, 198–199
fruit, 80–81
mimosa, 200
pulled, 194–197

Blue and white edifice cake, 252, 330
Borders:

ballooning, 15
basic skills for, 9–12
curved shells with shell accents, 

39–40
double swags with overpiped 

scallops, 55–56
e shells, 39, 40
fleur-de-lis, 18–19
fleur-de-lis with overpiping and 

drop strings, 65–66
garlands, 19–20
garlands with double strings and 

drop strings, 63–64
icings for, 8–9
large shells, 14
large shells with overpiped S

scrolls, 62–63
overpiped garland with ruffles 

and reverse scallops, 58–59
overpiped garland with scallops, 

61–62
overpiped scallops, 48–50
paper cones for, 6–8
reverse overpiped scallops, 56–58
reverse shells, 17
reverse shells with scalloped 

strings, 60–61
ropes, 20–21
rosettes, 16–17
rosettes with drop strings, 66–67
ruffles, 40–41
ruffles with overpiped scallops, 

53–54
shells with flutes, 40
shells with scallops, 62, 63
short overpiped scallops, 52–53
single ruffles, 64–65
single swags with overpiped scal-

lops, 54–55
small classic shells, 14
star flower, 12–13
swags, 41–42
sweet pea clusters, 38–39

zigzag, 15–16
zigzag with large shells and 

reverse scallops, 61–62
Bosc pears, 134–136
Bows:

chocolate, 156
chocolate bow and ribbon cake, 

249–250
piped, 42

Braiding, 179, 181–182
Bridges:

and forget-me-not cake, 246–247
in Royal Icing, 160, 162–163

Brush embroidery:
floral patterns, 298–299
piping, 91
techniques for, 95–96

Buds:
closed tulip with, 214, 217–218
pulled, 194–197
wiring, 196

Butter Cookies, 288
Buttercreams, 8

Amaretto Mocha, 263
Cream Cheese, 267
Decorator’s, 26, 37, 260
design transfer with, 90, 94–95
for Flooding, 267
French Vanilla, 261
Italian Meringue, 8, 265
for Piped Roses, 26, 27, 266
Practice, 36, 266
for roses, 26
shortening in, 8, 26
with spackle paste, 111
stiffening, 13
storing, 36
Swiss Meringue, 8–9, 26, 262
uncooked, 26
White Chocolate, 263
writing on cakes with, 70

Butterfly:
on black-and-white polka dot 

cake, 253
patterns for, 304

C
Cakes:

Almond/Walnut Pound Cake, 283
Applesauce Fruitcake with 

Lacing Sauce, 278
assembling layers, 106
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black-and-white polka dot, 
252–253

blue and white edifice, 252
Carrot, 282
Cherry/Cranberry Pound Cake, 

281
chocolate basket with white 

roses, 248–249
chocolate bow and ribbon, 

249–250
Chocolate Fudge, 280
classic drapery with floral spray, 

251
crumb-coating, 108
cutting guides for, 309–313
damming, 106–107
doweling, 124–126, 128
filling, 107
forget-me-not and bridgework, 

246–247
fruitcakes, 120
High-Yield Yellow, 277
icing, see Icing a cake
Lemon Coconut, 284
leveling, 104–105
marbled, with gumpaste flowers, 

242
monogrammed and extension 

work, 244, 245
nautical, 244, 289–290, 303
for petit fours, 226
Pound, Almond/Walnut, 283
Pound, Cherry/Cranberry, 281
purple lace monogram, 250
round, cutting guides for, 309–311
with Royal Icing and marzipan, 

119–123
spackling, 111–113
splitting, 106
square, cutting guides for, 

311–313
stacking tiers, 124–126
Swiss dot, with modeling choco-

late roses, 243
tiers with columns/pillars, 

127–128
two-tier appliqué, with floral 

spray, 253
two-tier blue lace chocolate, 248
wedding, antique-bell-shaped, 257
white chocolate roses and ribbon, 

244, 245
Cake boards:

covering, 234–235
icing, 123

Calla lilies:
gumpaste, 214–216
patterns for, 296

Candies, roses piped on, 31
Candy clay, see Modeling chocolate
Carbon copy design transfer, 90, 94
Cards, patterns for, 308
Carnations, gumpaste, 208, 211–213
Carrots, 139–140
Carrot Cake, 282
Cart, see Wheel cart
Cell pad, 156
Centimeters, 332–333
Cherry blossoms, 80–81, 198–199
Cherry/Cranberry Pound Cake, 281
Chocolate. See also Modeling choco-

late
Glaze for Piping, 268
Icing for Writing, 76
Plastic (plastique, clay, leather), 

153, 271
Rolled Fondant, 272

Chocolate cakes:
basket, with white roses, 248–249
bow and ribbon, 249–250
Chocolate Fudge, 280
two-tier blue lace, 248

Circles, piping, 12
Classical drapery:

cake, with floral spray, 251
creating, 177–178

Closed rose, 28–29
Closed tulip:

gumpaste, 214, 217–218
patterns for, 297

Cocoa powder, measuring, 332
Color chart, 235–236
Coloring. See also Food colors

black, 147
buttercreams for flowers, 27
foliage, 203
icings, 9, 27
marzipan, 132
pastel, 137
Royal Icing, 48

Columns, tiers with, 127–128
Condensation:

on iced cakes, 14
on Meringue Powder Royal 

Icing, 52
Confectioner’s Glaze (Gum Glue),

269
Confectioner’s sugar:

measuring, 332
with rolled fondant, 113
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for rolling marzipan, 120
Connecting hearts cookies, 230
Cookies:

Butter, 288
connecting hearts, 230
decorated, 226, 228–231, 254
Glacé Icing for, 268
iced, 226, 228–231
rolled iced, 230–231

Cornelli lace:
filigree with, 166
pattern for, 295
piping, 92
purple lace monogram cake, 250
techniques for, 97–98
two-tier blue lace chocolate cake, 

248
Cornets, see Paper cones
Cornstarch:

with rolled fondant, 113
and rolling marzipan, 120
for ruffling, 177

Corn syrup, measuring, 268, 332
Corsage sprays, 204–205
Covering cake boards, 234–235
Cream Cheese Buttercream, 267
Crescents, see Garlands
Crimping, 239
Crumb-coating cakes, 108
C-shaped ropes, 19, 20
Curd:

Lemon, Lime, or Orange, 286
Pineapple, 287

Curved lines, piping, 11
Curved shells with shell accents,

39–40
Cushion lattice, 161, 172–173
Cutting guides:

for round cakes, 309–311
for square cakes, 311–313

Cymbidium orchids, 218, 221–223

D
Daisies, piping, 81, 85
Damming cakes, 106–107
Decorated cookies, 226, 228–231,

254
Decorator’s Buttercream Icing, 26,

260
coloring, 37
for roses, 26

Demi-sec, 226

Design transfer, 90, 93–95
bell in circle pattern, 329
blue and white cake panel, 330
buttercream/gel transfer method, 

90, 94–95
carbon copy method, 90, 94
pastillage screen panel pattern, 

330
pinprick method, 90, 93
Victorian scalloped pattern, 329

Double ruffles, 40
Double strings:

garlands with drop strings and, 
63–64

Double swags, 41–42
Double webbing (cookies), 229
Doweling cakes, 124–126, 128
Drapery:

classical, 177–178
classical, cake with floral spray 

and, 251
freehand, 178–179

Drop strings:
with fleur-de-lis, 18
fleur-de-lis with overpiping and, 

65–66
garlands with double strings and, 

63–64
ring design with trellis or, 161, 

167–170
rosettes with, 66–67

Dryness (on iced cake), 116

E
Eggs, 332
Egg White Royal Icing, 48

pastry bag for, 172
recipe, 273

Elegant writings, 75–77
Embossed leaves, 202, 203
Embroidery piping, 90–101

brush embroidery, 91, 95–96
cornelli lace, 92, 97–99
design transfer, 90, 93–95
eyelet, 92, 99–101
flooded pattern, 314, 315
floral spray patterns, 301
freehand embroidery, 91, 96–97
lilies-of-the-valley, 97
patterns for, 294, 314, 315
satin stitch, 92, 99–100, 314, 

315
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sotas, 92, 97–98
Swiss dots, 92, 98, 99

Emulsified shortening, see High-ratio
shortening

E shells, 39, 40
Extension work:

cake, monogrammed, 244, 245, 
314

in Royal Icing, 160, 162–164
Eyelet embroidery:

piping, 92
technique for, 100–101

F
Father penguin:

marzipan, 147–148
patterns for, 306

Ferns, 201
Filigree lace designs, 160–161,

166–167
Fillings, 107

choosing, 107
damming cakes for, 106–107

Fleur-de-lis:
creating, 18–19
with overpiping and drop strings, 

65–66
Flood Icing, 274
Flooding:

buttercreams for, 267
decorated cookies, 229
pattern for, 314, 315
in Royal Icing, 160, 162

Floral sprays:
classic drapery cake with, 251
embroidery piping patterns, 301
gumpaste corsage, 204–205
gumpaste round spray, 223
leaf piping for, 21–22
round, 223
two-tier appliqué cake with, 253

Flour, measuring, 332
Flow consistency, checking for, 275
Flowers, 194. See also Floral sprays

anthurium lilies, 214, 216–217
arum lilies, 214–216
azaleas, 208, 213–214
with bows, 42
brush embroidery patterns, 

298–299
calla lilies, 214–216
carnations, 208, 211–213

cherry blossoms, 198–199
classic rose, 208–210
closed tulips with buds, 214, 

217–218
corsage sprays, 204–205
cymbidium orchids, 218, 

221–223
daisies, 81, 85
embroidery piping patterns, 301
fleur-de-lis, 18–19, 65–66
foliage for, 201–203
forget-me-nots, 197–198
fruit blossoms, 80–81
full-blown rose, 29–32, 155, 208, 

210–211
half-roses, 28–29
hibiscus, 218–220
hyacinths, 199–200
icings for, 8–9, 26–27
leaves, 21–22
marbled cake with, 242
mimosas, 200
open rose, 208, 210–211
painting patterns, 299–300
pansies, 81, 83–84
paper cones for, 6–8
pastillage, 188
patterns for, 295–301
piped, Royal Icing for, 80–86
plunger-cut, 237
pollen for, 201
practicing basic skills for, 9–12
primrose, 81–82
pulled blossoms and buds, 

194–197
pussy willow, 86
rosebuds, 27–28
rosettes, 16–17
round spray arrangements, 223
star flower, 12–13
sweet pea clusters, 38–39
sweet peas, 81, 84
tiger lilies, 218, 220–221
Victorian water pitcher with, 

255–256
violets, 81–83

Flower paste, see Gumpaste
Fluid ounces, 335
Flutes:

piping, 40
shells with, 40

Foliage, modeling, 201–203
Fondant, poured, 227. See also

Rolled fondant
Food colors:
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color chart, 235–236
for icings, 9
painting with, 237–238
for Royal Icing, 48
substituting, 9

Forget-me-nots:
and bridgework cake, 246–247
creating, 197–198

Frais, 226
Frangipane, 226
Freehand drapery, 178–179
Freehand embroidery:

piping, 91
techniques for, 96–97

French (tapered) cone, 7–8
French Vanilla Buttercream, 261
Fruit(s):

apricots, 136, 137
bananas, 139, 140
barrel of, 247, 302
blossoms, 80–81, 198–199
Bosc pears, 134–136
Granny Smith apples, 134–135
grapes, 36–37, 138–139
Lemon, Lime, or Orange Curd, 

286
lemons, 132–134
marzipan for, 132
oranges, 132–133
peaches, 136
Pineapple Curd, 287
raspberries, 137, 138
red delicious apples, 134, 135
Sieved Apricot Jam, 287
strawberries, 137

Fruitcake:
Applesauce, with Lacing Sauce, 

278
pan for, 120

Full-blown roses:
gumpaste, 208, 210–211
in modeling chocolate, 155
nontraditional technique, 31–32
traditional technique, 29–30

G
Gallons, 336
Ganache:

applying, 118–119
recipe, 264

Garlands, 19–20
connecting, 19

with double strings and drop 
strings, 63–64

overpiped, with ruffles and 
reverse scallops, 58–59

overpiped, with scallops, 51–52
Gel colors, 9
Gel design transfer, 90
Gift cards, 188–189, 308
Glacé (petit fours), 226
Glacé iced cookies, 228–230
Glacé Icing:

for Cookies, 268
for Petit Fours, 269

Glucose, measuring, 268, 332
Glue, gum, 217
Glycerine, in Royal Icing, 48
Grams, 333, 338
Granny Smith apples, 134–135
Grapes:

hand modeling, 138–139
piped, 36–37

Greeting cards, 188–190, 308
Gum Glue, 217, 269
Gumpaste, 194

anthurium lilies, 214, 216–217
arum lilies, 214–216
azaleas, 208, 213–214
calla lilies, 214–216
carnations, 208, 211–213
cherry blossoms, 198–199
classic rose, 208–210
closed tulips with buds, 214, 

217–218
corsage sprays, 204–205
cymbidium orchids, 218, 

221–223
foliage for, 201–203
forget-me-nots, 197–198
full-blown rose, 208, 210–211
hibiscus, 218–220
hyacinths, 199–200
marbled cake with, 242
mimosas, 200
open rose, 208, 210–211
pastillage vs., 188
plunger-cut, 237
pollen for, 201
pulled blossoms and buds, 

194–197
Quick, 274
round spray arrangements, 223
sugar plaques, 71
tiger lilies, 218, 220–221
Victorian water pitcher with 

flowers, 255–256
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H
Hailspotting, 162–164
Half-C ropes, 20–21
Half-moon scroll patterns, 294
Half-roses, piped, 28–29
Hand modeling. See also Modeling

anthurium lilies, 214, 216–217
apricots, 136, 137
arum lilies, 214–216
azaleas, 208, 213–214
bananas, 139, 140
Bosc pears, 134–136
calla lilies, 214–216
carnations, 208, 211–213
carrots, 139–140
cherry blossoms, 198–199
classic rose, 208–210
closed tulips with buds, 214, 

217–218
corsage sprays, 204–205
cymbidium orchids, 218, 

221–223
foliage, 201–203
forget-me-nots, 197–198
full-blown rose, 208, 210–211
Granny Smith apples, 134–135
grapes, 138–139
hibiscus, 218–220
hyacinths, 199–200
lemons, 132–134
marzipan for, 132
mimosas, 200
open rose, 208, 210–211
oranges, 132–133
peaches, 136
pulled blossoms and buds, 

194–197
pumpkins, 138
raspberries, 137, 138
red delicious apples, 134, 135
round spray arrangements, 223
strawberries, 137
sugar plaques, 71
tiger lilies, 218, 220–221

Hibiscus:
gumpaste, 218–220
patterns for, 296

High-ratio shortening, 9, 36
High-Yield Yellow Cake, 277
Honey, measuring, 268
Hyacinths, 199–200

I
Iced cakes:

condensation on, 14
dryness on, 116
writing on, 70

Iced cookies, 226, 228–231
Icing(s). See also Fondant

Amaretto Mocha Buttercream, 
263

for basic piping, 8–9
Buttercream, for Flooding, 267
Buttercream, for Piped Roses, 26, 

27, 266
Chocolate, for Writing, 76
Chocolate Glaze for Piping, 268
choosing, 104
coloring, 9, 27
condensation on, 14
Confectioner’s Glaze, 269
Cream Cheese Buttercream, 267
Decorator’s Buttercream, 26, 37, 

260
Egg White Royal, 48, 172, 273
Flood, 274
French Vanilla Buttercream, 261
Ganache, 264
Glacé, for Cookies, 268
Glacé, for Petit Fours, 269
Italian Meringue Buttercream, 8, 

265
Meringue Powder Royal, 48, 52, 

273
for piping flowers, 26–27
Practice Buttercream, 36, 266
rolled, 176. See also Rolled icing
Royal, 48. See also Royal icing
shortenings for, 8
stiffening, 13
stiffness of, for piping, 14
Swiss Meringue Buttercream, 

8–9, 26, 262
White Chocolate Buttercream,

263
Icing a cake, 104–128

assembling layers, 106
crumb-coating, 108
damming, 106–107
filling, 107
with ganache, 118–119
leveling, 104–105
piping icing, 108–109
with rolled fondant, 113–118
with Royal Icing, 121–122
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Royal Icing and marzipan, 
119–123

smoothing, 109–111
spackling, 111–113
splitting, 106
stacking tiers, 124–126
take-off lines, 122
tiers with columns/pillars, 

127–128
top of cake, 122–123

Inches, 332–333
Ingredients, 332
Italian Meringue Buttercream, 8, 265

J
Jam, Sieved Apricot, 287

K
Kiddy bear:

marzipan, 151–152
patterns for, 305

Kilograms, 334

L
Lace:

cornelli, pattern for, 295
cornelli, piping, 92
cornelli, techniques for, 97–98
filigree designs, 160–161, 

166–167
patterns for, 291–293
purple lace monogram cake, 250
in Royal Icing, 160–161, 

166–167
simple designs, 160, 165
two-tier blue lace chocolate cake, 

248
Lacing Sauce:

Applesauce Fruitcake with, 278
recipe, 279

Lambeth, Joseph A., 161
Lattice:

cushion, 161, 172–173
in Royal Icing, 161, 170–171

Layers, assembling, 106
Leaves:

chocolate, 156
with cutters, 202–203
embossed, 202, 203
gumpaste, 201–203
painting pattern for, 300
piping, 21–22, 96
shine for, 203
wiring, 203

Lemon Coconut Cake, 284
Lemon Curd, 286
Lemons, marzipan, 132–134
Letters, see Alphabet
Leveling cakes, 104–105
Lilies:

anthurium, 214, 216–217, 295
arum, 214–216, 296
calla, 214–216, 296
tiger, 218, 220–221, 297

Lilies-of-the-valley, piping, 97
Lime Curd, 286
Lines:

curved, 11
piping, 10–11

Liquids, measuring, 332
Liters, 335, 336

M
Marbled cake with gumpaste flowers,

242
Marzipan, 132

apricots, 136, 137
baby mouse, 146–147
bananas, 139, 140
bear chef, 149–151
Bosc pears, 134–136
carrots, 139–140
changing consistency of, 144
coloring, 132
father penguin, 147–148
Granny Smith apples, 134–135
grapes, 138–139
kiddy bear, 161–162
lemons, 132–134
Modeling Paste, 270
oranges, 132–133
party girl mouse, 144–145
peaches, 136
pumpkins, 138
raspberries, 137, 138
recipe for, 270
red delicious apples, 134, 135
rolling out, 120
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and Royal Icing Cake, 119–123
still life, 246
strawberries, 137
sugar plaques made from, 71
for three-dimensional animals, 

144
Measurement, 331–339
of cake dimensions, 172
of corn syrup, 268
equivalencies, 337
fluid ounces and liters, 335
fluid ounces and milliliters, 335
gallons and liters, 336
of glucose, 268
grams weight, 338
of honey, 268
inches and centimeters, 332–333
of molasses, 268
ounces and grams, 333
ounces and weight, 337
pounds and kilograms, 334
quarts and liters, 336
teaspoons/tablespoons and milli-

liters, 334
temperature, 338
volume, 334–335

Meringue powder, measuring, 332
Meringue Powder Royal Icing, 48,

273
pastry bag for, 172
rebeating, 52

Metal tips:
cone for, 6
PME 0 stainless-steel, 163

Milliliters, 334, 335
Mimosas, 200
Miniatures, see Petit fours
Modeling. See also Hand modeling

baby mouse, 146–147
bear chef, 149–151
father penguin, 147–148
with gumpaste, see Gumpaste
kiddy bear, 161–162
party girl mouse, 144–145
with pastillage, 188–191, 308

Modeling chocolate:
recipe for, 271
roses, 153–156
roses, Swiss dot cake with, 243
white roses and ribbon cake, 

244, 245
Modeling paste. See also Gumpaste
Marzipan, 270. See also Marzipan

pastillage, 188–191
Rolled Fondant, 276

Molasses, measuring, 268, 332
Monograms:

extension work and monogram 
cake, 244, 245

patterns for, 314–315
plaque, scalloped heart, 243
purple lace monogram cake, 250, 

314
Mouse:

baby, 146–147, 303
party girl, 144–145, 304

N
Nautical cake, 244, 289–290, 303

O
Open roses, see Full-blown roses
Oranges, marzipan, 132–133
Orange blossoms, 80–81
Orange Curd, 286
Orchids, cymbidium, 218, 221–223
Ounces, 333, 335, 337
Oval tulip, patterns for, 297
Overpiping:

double swags with scallops, 
55–56

filigree scrolls, 167
fleur-de-lis with drop strings and, 

65–66
garlands with scallops, 51–52
garland with ruffles and reverse 

scallops, 58–59
large shells with S scrolls, 62–63
reverse scallops, 56–58
rings, 169
ruffles with scallops, 53–54
scallops, 48–50
short scallops, 52–53
single swags with scallops, 54–55

P
Painting:

floral patterns for, 299–300
with food colors, 237–238

Pansies:
painting pattern for, 299–300
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piping, 81, 83–84
Paper cones (cornets), 6–8

for advanced piping, 48
standard, 6–7
tapered (French), 7–8
for writing, 71

Party girl mouse:
marzipan, 144–145
patterns for, 304

Paste colors, 9
Pastillage, 188

cards, 188–190, 308
gumpaste vs., 188
recipe(s) for, 188, 276
screen panel, pattern for, 330
sugar plaques made from, 71
wheel cart, 190–191, 307

Pastry bags:
for Egg White or Meringue Royal 

Icing, 172
paper cones, 6–8, 48, 71
pressure control piping with, 

9–12
for Royal Icing, 80
two colors in, 83

Patterns, 289–330
for alphabet, 323–328
for baby mouse, 303
for barrel of fruit, 302
for bear chef, 305
for brush embroidery, 298–299
for butterfly, 304
for cornelli lace, 295
for design transfers, 329–330
for embroidery piping, 294
for father penguin, 306
for flowers, 295–301
for half-moon scroll, 294
for lace, 291–293
for monograms, 314, 315
for nautical cake, 289–290, 303
for party girl mouse, 304
for pastillage cards, 308
for swan, 306
transferring, see Design transfer
for wheel cart, 307
for writing, 315–322

Peaches, marzipan, 136
Peach blossoms, 80–81
Pears, Bosc, 134–136
Penguin:

marzipan, 147–148
patterns for, 306

Petal paste, see Gumpaste
Petit fours, 226–228, 254

Glacé Icing for, 269
types of, 226

Petit four sec, 226
Pillars, tiers with, 127–128
Pineapple Curd, 287
Pinprick design transfer, 90, 93
Piping. See also specific techniques,

e.g.: Borders
basic skills for, 9–12
Chocolate Glaze for, 268
circles, 12
curved lines, 11
embroidery, 90–101
icings for, 8–9
lines, 10–11
paper cones for, 6–8
pressure control, 9–12
with Royal Icing, see Royal Icing 

piping
warm-up exercises for, 9–12

Pitcher, Victorian, with gumpaste
flowers, 255–256

Place cards, 188–189, 308
Plaques:

scalloped heart monogrammed, 
243

sugar, writing on, 71–73
Plunger flowers, 237
Polka dot cake, black and white,

252–253
Pollen, adding, 201
Pounds, 334
Pound Cake:

Almond/Walnut, 283
Cherry/Cranberry, 281

Powder food colors, 9
Practice Buttercream Icing, 36, 266
Pressure control piping, 9–12
Primrose, piping, 81–82
Pumpkins, marzipan, 138
Purple lace monogram cake, 250, 314
Pussy willow, piping, 86
Pyramid piping, 167

Q
Quarts, 336
Quick Gumpaste, 274
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R
Raspberries, marzipan, 137, 138
Red delicious apples, 134, 135
Reverse scallops:

overpiped, 56–58
overpiped garland with ruffles 

and, 58–59
zigzags with large shells and, 

61–62
Reverse shells:

creating, 16, 17
with scalloped strings, 60–61

Rings, with trellis or drop string
work, 161, 167–170

Rolled fondant:
applying, 113–118
calculating size of, 117
carbon copy transfer with, 94
Chocolate, 272
commercial, 176
Modeling Paste, 176, 276
recipe, 275
rolling out, 230
on round cake, 113–116
ruffles in, 176
on square cake, 116–118
sugar plaques made from, 71

Rolled iced cookies, 230–231
Rolled icing, 176

appliqué, 179, 180
braiding, 179, 181–182
classical drapery, 177–178
freehand drapery, 178–179
ruffling, 176–177
smocking, 182–184

Ropes, 20–21
C-shaped, 19, 20
half-C, 20–21
S-shaped, 19, 21

Roses:
buttercreams for, 26
chocolate, three-dimensional, 

153–156
classic, 208–210
closed, 28–29
full-blown, 29–32, 155, 208, 

210–211
gumpaste, 208–211
half-, 28–29
modeling chocolate, Swiss dot 

cake with, 243
Piped, Buttercream Icing for, 26, 

27, 266

piped on candies, 31
Royal Icing piping for, 30
white chocolate, and ribbon 

cake, 244, 245
white chocolate, chocolate basket 

cake with, 248–249
Rosebuds:

in modeling chocolate, 154
piped, 27–28

Rosettes:
creating, 16–17
with drop strings, 66–67

Round cakes:
cake boards for, 235
cutting guides for, 309–311
rolled fondant on, 113–116

Royal Icing, 48
coloring, 48
condensation on, 14
Egg White, 48, 172, 273
food colors for, 48
and Marzipan Cake, 119–123
Meringue Powder, 48, 52, 172, 

273
Royal Icing piping, 160

bridge, 160, 162–163
cushion lattice, 161, 172–173
embroidery, 90–101
extension, 160, 162–164
filigree lace, 160–161, 166–167
flooding, 160, 162
for flowers, 80–86
hailspotting, 162–164
lattice, 161, 170–171
pastry bag for, 80
ring with trellis or drop string 

work, 161, 167–170
for roses, 30
runouts, 160, 162
simple lace, 160, 165

Ruffles:
double, 40
overpiped garland with reverse 

scallops and, 58–59
with overpiped scallops, 53–54
piped, 40–41
in rolled fondant, 176
in rolled icing, 176–177
single, 64

Runouts, in Royal Icing, 160, 162
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S
Sailboat pattern, 303
Salt, measuring, 332
Satin stitch:

pattern for, 314, 315
piping, 92
technique for, 99–100

Scallops. See also Garlands
overpiped, double swags with, 

55–56
overpiped, for top border, 48–50
overpiped, ruffles with, 53–54
overpiped, short, 52–53
overpiped, single swags with, 

54–55
overpiped garland border with, 

51–52
reverse, overpiped garland with 

ruffles and, 58–59
reverse, zigzags with large shells 

and, 61–62
reverse overpiped, 56–58
shells with, 62, 63
Victorian, pattern for, 329

Scalloped heart monogrammed
plaque, 243

Scalloped strings, reverse shells with,
60–61

Schülbé, Ernest, 161
Screen panel, pattern for, 330
Scrolls:

filigree lace with, 167
half-moon, pattern for, 294
overpiped S, large shells with, 

62–63
Shells:

ballooning, 13, 15
curved, with shell accents, 39–40
e shells, 39, 40
with flutes, 40
large, 13–14
large, with overpiped S scrolls, 

62–63
large, zigzags with reverse scal-

lops and, 61–62
reverse, 16, 17
reverse, with scalloped strings, 

60–61
with scallops, 62, 63
small, 13
small classic, 14
on zigzag, 16

Shortenings, 8

for buttercreams, 26
high-ratio, 9, 36

Sieved Apricot Jam, 287
Simple lace designs, 160, 165
Single ruffle border, 64
Single webbing (cookies), 229
Smocking, 182–184
Smoothing:

icing, 109–111
rolled fondant, 115

Sotas:
piping, 92
techniques for, 97–98

Spackle paste:
recipe, 285
water with, 111

Spackling cakes, 111–113
Spatulas:

for crumb-coating, 108
for smoothing, 111

Spices, measuring, 332
Splitting cakes, 106
Square cakes:

cake boards for, 235
cutting guides for, 311–313
rolled fondant on, 116–118

S scrolls, overpiped, large shells with,
62–63

S-shaped ropes, 19, 21
Stacking tiers, 124–126
Standard cone (cornet), 6–7
Star flowers, 12–13
Still life, marzipan, 246
Strawberries. marzipan, 137
Streamers. chocolate, 156
Strings:

double and drop, garlands with, 
63–64

drop, fleur-de-lis with overpiping 
and, 65–66

drop, ring design with trellis or, 
161, 167–170

drop, rosettes with, 66–67
drop, with fleur-de-lis, 18
scalloped, reverse shells with, 

60–61
Sugar plaques, writing on, 71–73
Super pearl dust, 139
Swags:

double, 41–42
double, with overpiped scallops, 

55–56
piped, 41–42
single, with overpiped scallops, 

54–55
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Swan, patterns for, 306
Sweet peas:

clusters, 38–39
piping, 81, 83, 84

Swiss dots:
cake, with modeling chocolate 

roses, 243
piping, 92
technique for, 98, 99

Swiss Meringue Buttercream, 8–9,
26, 262

T
Tablespoons, 334, 338
Take-off lines, 122
Tapered (French) cone, 7–8
Teaspoons, 334, 338
Temperature, 338
10x confectioner’s sugar, see Confec-

tioner’s sugar
Tiers:

with columns/pillars, 127–128
off-center, 124
stacking, 124–126

Tiger lilies:
gumpaste, 218, 220–221
patterns for, 297

Transferring a pattern, see Design
transfer

Trellis, ring design with, 161,
167–170

Tulip:
closed, 214, 217–218, 297
oval, 297

Turntables, 109

V
Vegetables:

carrots, 139–140
marzipan for, 132
pumpkins, 138

Vegetable shortening, 9
Victorian scalloped pattern, 329
Victorian water pitcher with

gumpaste flowers, 255–256
Violets, piping, 81, 82
Volume:

converting weight to, 337
measuring, 334–335

W
Water pitcher, Victorian, with

gumpaste flowers, 255–256
Wedding cake, antique-bell-shaped,

257
Weight:

converting volume to, 337
grams, 338

Wheel cart, 190–191, 307
White chocolate:

Buttercream, 263
roses, chocolate basket cake 

with, 248–249
roses and ribbon cake, 244, 245

Wiring:
buds, 196
leaves, 203

Writing, 70. See also Alphabet
Chocolate Icing for, 76
elegant, 75–77
on iced cake, 70
patterns for, 315–322
simple block lettering, 73–75
on sugar plaque, 71–73

Y
Yellow Cake, High-Yield, 277

Z
Zigzag, 15–16

with large shells and reverse scal
lops, 61–62

shells on, 16
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