how to make cake fondant decorations

How to Make Cake Fondant Decorations: A Complete Guide to Beautiful Edible Art

how to make cake fondant decorations is a skill that can truly transform a simple cake
into a stunning centerpiece. Whether you’re a beginner or someone with a bit of
experience, learning the art of fondant decorating opens up endless creative possibilities.
From elegant flowers to whimsical shapes, fondant decorations add a professional touch
that can impress guests and make special occasions even more memorable. Let’s dive into
the essentials of working with fondant, useful tips, and step-by-step techniques to help you
master the craft.

Understanding Fondant and Its Role in Cake
Decorating

Before jumping into how to make cake fondant decorations, it’s important to get familiar
with what fondant actually is. Fondant is a pliable icing made primarily from sugar, water,
gelatin, and glycerin. It has a smooth texture that can be rolled out and molded, making it
perfect for creating intricate designs and covering cakes seamlessly.

Types of Fondant

There are different types of fondant to consider, each suited for various decorating styles:

- **Rolled Fondant:** The most common type, rolled fondant is smooth and easy to roll out
for cake covering or cutting shapes.

- **Poured Fondant:** This is softer and used mainly for glazing or dipping.

- ¥*Modeling Fondant:** A firmer variety ideal for sculpting figures and detailed decorations.
- ¥*Marshmallow Fondant:** Homemade fondant made from melted marshmallows, offering
a tasty and budget-friendly option.

Choosing the right fondant depends on your project and skill level, but rolled fondant is
typically the best starting point for beginners learning how to make cake fondant
decorations.

Gathering Essential Tools and Ingredients

To create beautiful fondant decorations, having the right tools can make a significant
difference. While fondant itself is simple, shaping it into professional-looking designs takes
the right accessories.



Must-Have Fondant Decorating Tools

- ¥*Rolling Pin:** A small, non-stick rolling pin helps roll out fondant evenly without tearing.
- **Fondant Smoother:** This handy tool ensures a flawless finish when covering cakes.

- **Cutters and Molds:** Various cookie cutters, silicone molds, and plunger cutters allow
you to create consistent shapes like flowers, leaves, and stars.

- **Modeling Tools:** Ball tools, veining tools, and sculpting sticks help add intricate details
to shapes.

- ¥**Edible Glue or Water:** Used to attach fondant pieces together securely.

- **Food Coloring and Brushes:** Gel or paste colors are best for tinting fondant and
painting fine details.

Basic Ingredients for Homemade Fondant

If you prefer to make your own fondant, here’s a simple list:

- Powdered sugar

- Gelatin powder or marshmallows

- Glycerin (optional, for softness)

- Water

- Cornstarch or powdered sugar for dusting

Homemade fondant gives you control over texture and flavor, plus it’s a fun baking project
in itself.

Step-by-Step Guide: How to Make Cake Fondant
Decorations

Once you have your fondant and tools ready, the process of crafting decorations becomes a
delightful creative journey. Here’s how to start making simple yet stunning fondant
decorations.

Preparing Your Fondant

1. **Knead the Fondant:** If you’'re using store-bought fondant, knead it thoroughly to
soften and make it pliable. Dust your hands lightly with cornstarch or powdered sugar to
prevent sticking.

2. ¥*Color the Fondant:** Divide the fondant into portions and add gel food coloring. Knead
until the color is uniform. For pastel shades, add a small amount of color gradually.

3. **Roll Out Evenly:** Using your rolling pin, roll the fondant on a clean, smooth surface
dusted with cornstarch or powdered sugar. Aim for a thickness of about 1/8 inch for most
decorations.



Cutting and Shaping

- Use cookie cutters to cut out shapes like circles, hearts, or flowers.

- If freehand shaping, gently mold the fondant with your fingers or tools.

- For 3D decorations like bows or ruffles, cut strips or shapes and shape them while the
fondant is soft.

Adding Details

- Use veining tools or toothpicks to add texture to leaves and petals.

- Paint on edible dust or food coloring with a fine brush to bring your designs to life.

- Attach multiple fondant pieces with edible glue or a tiny dab of water to create layered
effects.

Drying and Storing Decorations

Fondant decorations usually need time to harden before being placed on the cake. Leave
them on a flat surface at room temperature for several hours or overnight. Store finished
decorations in an airtight container to keep them fresh until use.

Creative Ideas for Fondant Decorations

Learning how to make cake fondant decorations is just the beginning. Once you're
comfortable with the basics, you can explore a variety of creative designs to suit any
occasion.

Floral Fondant Decorations

Flowers are a timeless fondant decoration. Roses, daisies, and peonies can be crafted using
petals cut with cutters or shaped by hand. Layer petals carefully and use ball tools to thin
edges for a realistic look.

Figurines and Characters

For birthdays or themed parties, fondant figurines like animals, cartoon characters, or
holiday motifs add a playful touch. Start with simple shapes, then build complexity as your
skills improve.



Textured and Patterned Fondant

Instead of just flat shapes, use embossing mats or rolling pins with patterns to imprint
designs onto fondant. This technique adds elegance and interest without complicated
sculpting.

Tips and Tricks for Perfect Fondant Decorations

Mastering how to make cake fondant decorations takes practice, but these tips will help you
avoid common pitfalls and achieve better results:

- Work in a cool, dry environment to prevent fondant from becoming sticky.

- Keep unused fondant wrapped tightly in plastic wrap to stop it from drying out.

- Use cornstarch or powdered sugar sparingly; excess can make fondant dry and crack.

- If fondant becomes too sticky, knead in a little powdered sugar; if too dry, add a tiny bit of
shortening.

- When attaching decorations, use a small paintbrush dipped in water or edible glue for
precise application.

- Practice with simple shapes before moving on to complex designs to build confidence.

Incorporating Fondant Decorations into Your
Cake Projects

Fondant decorations can be the star of your cake or a subtle accent. For beginners, starting
with small fondant accents like borders, flowers, or themed cutouts can elevate a plain
cake. More advanced bakers might cover their entire cake in fondant and layer elaborate
decorations on top for a show-stopping effect.

Remember that the key to beautiful cake design is balance—too many decorations can
overwhelm, while too few might leave your cake looking plain. Experiment with color
combinations and placement to find what pleases your eye and fits the occasion.

Exploring how to make cake fondant decorations will not only improve your baking
presentation but also inspire creativity in your kitchen. With patience and practice, you can
craft edible masterpieces that bring joy to every celebration.

Frequently Asked Questions

What are the basic ingredients needed to make cake
fondant decorations?

The basic ingredients for making cake fondant decorations include powdered sugar, gelatin



or marshmallows, water, glycerin or corn syrup, and shortening. These ingredients help
create a pliable and smooth fondant for decorating cakes.

How do | make homemade fondant for cake
decorations?

To make homemade fondant, dissolve gelatin in water, then melt it and mix with glucose or
corn syrup. Gradually add powdered sugar and knead until smooth and pliable. Add
shortening if the fondant is sticky. Once ready, roll out and cut into desired shapes for
decorations.

Can | color my fondant decorations? If yes, how?

Yes, you can color fondant decorations by kneading gel or paste food coloring directly into
the fondant. Use small amounts to gradually build your desired shade. Avoid liquid food
coloring as it can alter the fondant’s consistency.

What tools do | need to create detailed fondant
decorations?

Essential tools for detailed fondant decorations include rolling pins, fondant smoothers,
cutters, embossing mats, modeling tools, silicone molds, edible glue, and paintbrushes.
These help shape, texture, and assemble intricate designs.

How can | make my fondant decorations stay fresh
longer?

To keep fondant decorations fresh, store them in an airtight container at room temperature
away from direct sunlight. Avoid refrigeration as moisture can cause them to become sticky
or dissolve. For long-term storage, keep them dry and sealed.

Is it possible to make fondant decorations without
gelatin?

Yes, you can make fondant decorations without gelatin by using marshmallows or vegan
alternatives like agar-agar or powdered pectin. These substitutes can replicate gelatin’s
elasticity and help create pliable fondant suitable for decorating.

How do | attach fondant decorations to a cake?

Fondant decorations can be attached to a cake using a small amount of edible glue, water,
or royal icing. Lightly brush the back of the decoration with the adhesive and gently press it
onto the cake surface to secure it in place.

What are some common mistakes to avoid when making



fondant decorations?

Common mistakes include adding too much liquid which makes fondant sticky, not
kneading enough causing cracks, using liquid food coloring that alters texture, and
exposing fondant to humidity which leads to sweating or melting. Proper technique and
environment control are key.

How can | add texture or patterns to fondant
decorations?

Textures and patterns can be added using embossing mats, rolling pins with designs,
impression tools, or silicone molds. You can also use edible paints or dusts to highlight
details and create a more intricate look on your fondant decorations.

Additional Resources

How to Make Cake Fondant Decorations: A Professional Guide to Elegant Edible Art

how to make cake fondant decorations is a question frequently posed by both amateur
bakers and seasoned pastry chefs aiming to elevate their cake designs. Fondant
decorations have become a staple in modern cake artistry, offering a smooth, pliable
medium that can transform ordinary confections into visually stunning masterpieces. This
article delves into the techniques, materials, and best practices for crafting fondant
decorations with precision and creativity, providing an investigative perspective on the
subject for professionals and enthusiasts alike.

Understanding Fondant and Its Role in Cake
Decoration

Fondant is a versatile sugar paste primarily made from sugar, water, gelatin, and glycerin,
creating a smooth and elastic texture that can be rolled, molded, and shaped. Unlike
buttercream, fondant offers a clean, polished finish that is ideal for intricate decorations
such as flowers, ribbons, figurines, and textured patterns.

The appeal of fondant lies in its workability and aesthetic potential. However, mastering
how to make cake fondant decorations requires understanding the properties of fondant
and how environmental factors like humidity and temperature affect its consistency.
Professional decorators often distinguish between types of fondant—rolled fondant, poured
fondant, and modeling fondant—each suited for specific decorative purposes.

Rolled Fondant: The Foundation of Cake Decoration

Rolled fondant is the most commonly used form for covering cakes and creating
decorations. Its pliability allows decorators to roll it out into thin sheets, which can be cut



into shapes or molded using tools. Achieving the right texture is critical; fondant that is too
soft will stick and tear, while overly dry fondant will crack and be difficult to work with.

Modeling Fondant for Detailed Sculptures

For three-dimensional decorations, modeling fondant—often mixed with gum paste or
tylose powder—is preferred. This blend dries harder and maintains shape better, which is
essential for intricate figures or delicate flowers. Professionals often choose this type of
fondant when the decoration requires structural integrity over several days.

Step-by-Step Process: How to Make Cake Fondant
Decorations

Creating fondant decorations is a multi-stage process that demands attention to detail and
patience. The following outlines the general workflow that professionals adopt:

1. Preparation of Fondant: Before starting, knead the fondant to soften it and achieve
a uniform consistency. This step is crucial to prevent cracking and ensure elasticity.

2. Coloring: Use gel-based food coloring to tint fondant without altering its texture.
Professional decorators often mix custom shades to match specific design themes.

3. Rolling Out: Dust the work surface with cornstarch or powdered sugar to prevent
sticking. Roll the fondant evenly to the desired thickness, typically between 1/8 and
1/4 inch.

4. Cutting and Shaping: Employ cutters, molds, or freehand techniques to create
shapes. For complex designs, use specialized tools such as veiners, embossers, and
sculpting instruments.

5. Assembling Decorations: Attach smaller pieces using edible glue, water, or royal
icing. Layering and texturing enhance the visual depth of the decorations.

6. Drying and Finishing: Allow decorations to dry on foam pads or flower formers to

hold shape. Once dry, they can be painted with edible dusts or luster powders for
added realism.

Essential Tools and Materials for Fondant Decoration

The quality and precision of fondant decorations heavily depend on the tools used.
Professionals curate a comprehensive toolkit to facilitate the creative process:



e Rolling Pin: Silicone or non-stick rolling pins ensure even fondant sheets without
tearing.

e Cutters and Molds: Available in various shapes and sizes to replicate flowers,
leaves, and geometric patterns.

e Sculpting Tools: Ball tools, veiners, and modeling sticks help add intricate details.
e Edible Adhesives: Edible glue and water for bonding pieces securely.

e Coloring Agents: Gel and powdered food colors for tinting and painting.

Common Challenges and How to Overcome Them

While fondant offers tremendous decorative possibilities, it also presents challenges that
can affect the final outcome. Identifying and addressing these issues is fundamental in
professional cake decorating.

Fondant Cracking and Drying Issues

One of the most frequent problems is fondant cracking during rolling or after application.
This often results from insufficient kneading or working with fondant that is too dry. To
prevent this, professionals recommend warming the fondant slightly by kneading and
adding small amounts of shortening if necessary.

Humidity can cause fondant to become sticky and difficult to handle. Maintaining a cool, dry
workspace and using cornstarch sparingly can mitigate these effects.

Color Bleeding and Fading

Using liquid food coloring can alter the texture of fondant, making it sticky or soft. Gel
colors are preferred for their concentrated pigment and minimal impact on fondant
consistency. Additionally, some colors may fade over time or under lighting conditions,
which professionals counter by layering colors or using edible sprays.

The Role of Fondant Decorations in Contemporary
Cake Design

Fondant decorations have revolutionized cake artistry, enabling the creation of visually
compelling and thematic cakes that cater to personalized events. Their compatibility with



various decorating techniques, including airbrushing and hand-painting, allows for infinite
customization.

Moreover, fondant’s smooth surface provides a canvas for edible printing and stenciling,
expanding creative boundaries. When combined with other mediums like buttercream or
ganache, fondant decorations add a level of sophistication expected in high-end patisserie
work.

Comparing Fondant to Other Decorative Mediums

While fondant excels in creating clean, polished designs, it differs significantly from other
popular mediums such as buttercream or royal icing. Buttercream offers a softer texture
and rich taste but lacks the structural benefits for detailed decorations. Royal icing allows
for fine piping and hardens quickly, yet does not provide the pliability needed for sculptural
elements.

Professionals often integrate multiple mediums to balance aesthetics and flavor, but
fondant remains the go-to for bespoke, lasting decorations.

Advancing Skills in Fondant Decoration

Mastering how to make cake fondant decorations is a progressive journey that benefits
from practice, experimentation, and study. Workshops, online tutorials, and professional
courses offer invaluable insights into advanced techniques such as gum paste flower
making, 3D sculpting, and airbrushing on fondant surfaces.

Investing time in refining hand skills and understanding material chemistry results in
decorations that not only impress visually but also stand the test of time during
transportation and display.

In the evolving landscape of cake decoration, fondant remains a cornerstone medium. Its

ability to transform cakes into edible art is unmatched, and those who dedicate themselves
to mastering its nuances will find endless opportunities for creative expression.

How To Make Cake Fondant Decorations

how to make cake fondant decorations: Cake Decoration for Beginners: Jonathan K. Hari,
2025-06-24 Cake Decorating for Beginners How to Create Stunning Cakes with Buttercream,
Fondant, and More Have you ever dreamed of creating beautifully decorated cakes that look like
they came straight from a bakery? Whether you're a beginner or looking to refine your skills, this
book is your ultimate guide to mastering the art of cake decorating. With step-by-step instructions,
expert tips, and easy-to-follow techniques, you'll learn how to transform simple cakes into edible
masterpieces. From mastering buttercream textures to crafting fondant figures, this book makes it
easy for anyone to create professional-looking cakes for birthdays, weddings, and special occasions.


https://www.americancontractorsorganization.org/archive-th-165/how-to-make-cake-fondant-decorations.pdf

Inside This Book, You'll Discover: Essential Tools & Equipment - Must-have tools for beginners
Frostings & Fillings 101 - Buttercream, Fondant, Ganache, and More Mastering Piping Techniques -
Borders, Flowers, and Lettering Working with Fondant - Covering Cakes and Creating Simple
Decorations Coloring & Painting on Cakes - How to Mix and Apply Colors Effectively Drip Cakes &
Trendy Styles - Naked Cakes, Watercolor Effects, and More Troubleshooting Common Issues -
Fixing Cracked Fondant, Melting Frosting, etc. With practical guidance, expert advice, and stunning
cake ideas, this book will inspire you to take your cake decorating skills to the next level. Whether
you're baking for fun, impressing family and friends, or starting a cake business, you'll find
everything you need to create showstopping cakes with confidence. Scroll Up and Grab Your Copy
Today!

how to make cake fondant decorations: Cake Decorating For Dummies Joe LoCicero,
2011-04-27 Create wedding, shower, holiday, and festive kids' cakes Easy at-home instruction for
making and decorating fabulous cakes Want to make beautiful cakes? This fun, instructive guide
gives you simple techniques for creating cakes for all celebrations. You get expert advice in all the
basics -- from baking to icing to decorating with style. You'll also find delicious foolproof recipes,
great ideas for themed cakes, and savvy tips for starting a cake decorating business! Discover how
to: * Find ingredients and supplies * Make a cake from scratch * Use frostings and fillings * Cut and
serve a cake * Troubleshoot cake catastrophes * Master creative techniques

how to make cake fondant decorations: Step-by-Step Cake Decorating Karen Sullivan,
2013-10-10 Make your cake the star of any celebration with Step-by-Step Cake Decorating!
Step-by-Step Cake Decorating teaches you how to decorate cakes one step at a time. With hundreds
of creative ideas, photos, and tips to help you master the techniques of piping, stencilling and
painting, you'll learn how to create spectacular sweet creations. Decorating possibilities are endless
as flawless fondant, royal icing, and fluffy buttercream and key ingredients are explained so that
your icing tastes always as good as it looks. Expert cake decorators show you simple ways to create
everything from elegant flowers to a cake pop pirate. Step-by-Step Decorating Cakes includes 20
unique projects - 10 designed for children - that let you show off your skills, from birthday cupcakes
to a beautiful butterfly and blossom cake, ideal for summer entertaining. Perfect for the enthusiastic
decorator Step-by-Step Cake Decorating will inspire creative ideas for cakes, cupcakes and cake
pops for every occasion.

how to make cake fondant decorations: Betty Crocker New Cake Decorating Betty Crocker,
2015 Betty Crocker New Cake Decorating is the ultimate guide for new bakers looking to learn fun
and exciting decorating tips and techniques, as well as experienced bakers looking to hone their
skills. This collection features dozens of beautiful and whimsical cakes, as well as informative how-to
photos and features to make decorating cakes a breeze.

how to make cake fondant decorations: Kate's Cake Decorating Kate Sullivan, 2004
TECHNICS AND TIPS FOR FUN AND FANCY CAKES BAKED WITH LOVE.

how to make cake fondant decorations: Sugarlicious Meaghan Mountford, 2012-02-07 With a
dab of bright icing and a sprinkle of color, you can transform drab sugar cookies into glowing
planets, plain marshmallows into scary zombies and simple cake pops into blooming flowers.
Meaghan Mountford, creator of the blog The Decorated Cookie and the Edible Crafts editor of
CraftGossip.com, shares her secrets for producing adorable, edible art. Full of beautiful color photos
and illustrated step-by-step directions, this guide will demystify professional techniques so that
anyone can learn how to pipe icing like a pro and have fun with fondant. With the lively inspiration
and foolproof directions in this book, you can discover how to personalize any sweet treat and turn
your home kitchen into a studio for sugarlicious works of art!

how to make cake fondant decorations: All-in-One Guide to Cake Decorating Janice
Murfitt, 2019-04-01 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-by-step 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, 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

how to make cake fondant decorations: Cakes That Wow Cookbook Christina Wu,
2022-05-24 Learn how to create show-stopping cakes for any occasion From backyard birthday
parties to lavish weddings, no celebration is complete without cake. Discover how to bake and
decorate your own charming creations with the Cakes That Wow Cookbook, filled with step-by-step
instructions and beginner-friendly recipes that simplify the art of cake-making. What sets this cake
cookbook apart from other baking cookbooks: The building blocks of cake—Find foundational
recipes for from-scratch, box mix-based, gluten-free, and vegan cakes, as well as buttercream, cream
cheese, and whipped cream frostings—all with flavor variations included. Cake decorating for
beginners—Learn the fundamentals of cake construction and decoration, from filling and stacking
layers to working with fondant and piping. A variety of crowd-pleasers—Bake the perfect cake for
any celebration with a range of recipes for sheet cakes, layer cakes, tiered cakes, cupcakes, cake
pops, and more. Discover how to bake delicious works of art with this cake recipe book for
beginners.

how to make cake fondant decorations: Cake Decorating For Beginners Nicky Huys,
2025-08-04 Cake Decorating For Beginners is your ultimate guide to creating stunning cakes that
impress and delight. This comprehensive book breaks down the art of cake decorating into
easy-to-follow steps, perfect for novices eager to enhance their baking skills. Inside, you'll find
essential techniques for mastering frosting, piping, and fondant, along with creative ideas for
themes and designs. Each chapter is filled with colorful images, helpful tips, and troubleshooting
advice, ensuring that you feel confident in your decorating journey. Whether you're preparing for a
special occasion or simply want to indulge your passion for baking, this book offers a wealth of
inspiration and practical knowledge. Transform simple cakes into works of art and learn how to
impress family and friends with your newfound skills. Unleash your creativity and let Cake
Decorating For Beginners guide you to cake decorating success!

how to make cake fondant decorations: Great Cake Decorating Erin Gardner, 2014-01-07
Decorate like you mean it—with bakery-style cakes and cupcakes made right in your own kitchen.
Great Cake Decorating: Sweet Designs for Cakes & Cupcakes by Erin Gardner is a joyful, hands-on
guide to creating stunning desserts for every occasion. Whether you're a bride on a budget, a parent
planning a birthday, or a home baker looking to elevate your skills, this Taunton Press favorite offers
step-by-step instructions for 30 beautiful designs and 20 delicious cake and filling recipes. Gardner’s
“make it or fake it” tips empower decorators of all levels to craft elegant fondant flowers, playful
cupcake toppers, and showstopping layer cakes with ease. With expert techniques, time-saving
shortcuts, and creative inspiration, this book helps you turn everyday ingredients into edible art—no
pastry degree required.

how to make cake fondant decorations: Cake Decorating DK, 2016-11-01 Cake Decorating
shows you how to build, pipe, model, and airbrush birthday cakes, wedding cakes, and more, so you
can create an edible masterpiece for any occasion. Photographic step-by-step tutorials showcase
more than 70 techniques and 18 showstopping cake projects, complete with complementary cupcake



and mini-cake designs. Plus, idea spreads adapt basic techniques to inspire hundreds of additional
piping, stenciling, painting, and carving variations. The complete introduction to cake-decorating
equipment ensures you have everything you need, and the selection of basic cake recipes and
instructions for making buttercream, fondant, and more icings guide you from the start. Whether
you are a beginner or an accomplished baking artist, Cake Decorating will help you find inspiration
and perfect your technique. *Previously published as Step-by-Step Cake Decorating.

how to make cake fondant decorations: Cake Decorating for the First Time Jaynie
Maxfield, 2005-02 Delight family and friends with exquisitely decorated cakes for birthdays, dinner
parties, or just as a special treat. Through a simple question-and-answer format, with every
procedure shown in color photographs, beginners will find out how to decorate without icing (just
use a powdered sugar design); how to make chocolate curls and gumpaste flowers; how to prepare
the drizzled chocolate icing known as ganache; and how to embellish tiered, bundt, and
raspberry-filled cakes. See how to whip up fondant, ice petits fours, and use a pastry bag to write
greetings and create adornments. The all-important wedding cake is here, too. And while the focus is
on decoration, there are also basic cake and icing recipes, too.

how to make cake fondant decorations: Expert Cake Decorating made easy Antoine
Deschamps, 2021 For some cake decorating is a hobby, and for others, it is a career. The amateurs
are those who find it fun and gratifying to bake the cakes and then decorate them for their family
and friend, save money by doing it themselves. With expert training along with good decorating tips
and ideas, anyone can master this art. With this art form you will be able to stretch your
imagination. If you continue building your skills, you will experience the joy of making others happy
with your expertise. The art of decorating cakes takes place when a man or woman has turned the
kitchen into an art studio. When a cake is decorated in an artistic design it is pleasing to both the
creator and the recipient. Creating a cake does not have to be a stressful experience, you just need
to get creative. Don’t be afraid to try new ideas and techniques. For the amateur, it is the simple
cake decorating tips, which are the best ways to help you get started. Decorating can be as simple as
using a stencil and dusting confectioner’s sugar or cocoa powder on the top of a cake. Cakes can be
iced with butter cream, royal fondant, or cooked icing. Adding to the icing cakes can be topped with
flowers, spun sugar, or candy. Cakes can be created to look like a hot dog, pizza, or just about
anything you have the imagination to create. If you want to be an amateur cake decorator, you will
need to learn the basics and pick up as many of the tips you can. There are many tips and ideas
widely available. You may decide to continue making and decorating cakes as a pastime or you may
decide to look into making a career out of decorating and baking cakes. The Wilton schools have
several students who have a professional goal in mind. Wilton schools have classes designed for
anyone who loves cake decorating. Wilton classes are taught at several local retailers throughout the
United States and Canada. Here are some of the Wilton school tips and hints on icing a cake. Wilton
schools prefer to use Duncan Hines cake mixes because the batter volume is the same every time
you make it. Adding a teaspoon or two of Wilton Meringue Powder to the mix will make the cake rise
higher. When preparing your pans, use a 2-inch wide paintbrush to paint on the shortening. If an
area is still shiny, apply more shortening and dust with flour. Only fill your cake pans half full. Let
your cake cool completely rest in an airtight container for a day or even overnight before you ice it.
Cut the mounded portion of the cake off with a leveler or a serrated knife to make the cake level and
fit together easier. Turn the cake over and brush the cake with a wide paintbrush to remove the
crumbs. Use a lot of icing to ice the top of the cake. Never let your spatula touch the cake. You will
have crumbs in your icing if you do. If you are having a difficult time in icing the sides of the cake,
Wilton has a tip, number 789, which is made just for icing the sides of the cake. Let the cake rest for
15 minutes after you have iced it. Then smooth out the cake by using parchment paper. To do this,
place the parchment paper on the cake and gently smooth out the icing. If you have a cake mix,
which only makes one layer. Then turn it into a torte. Slice the cake horizontally. By adding a ring of
icing from a decorating bag through a tip, you will be able to create a dam on the outside of the
bottom half of the cake. For a filling use the pudding from a child’s pudding cup, and spread it inside



the ring. Top with the other half of the cake and ice as directed. You will need to choose a source of
instruction. The culinary schools are colleges and will give you a degree making you more
marketable if you choose to look for employment in this line of work. However, if you just want to be
an expert there are many types of schools and classes you can take to achieve this. Some of the
courses can be taken on location online or you can find web sites, which will give you instruction by
video or walking you through it, step-by-step. A professional cake baker is a culinary expert who
specializes in creating cakes. Most of these cakes are made for special events and weddings. There
are a number of cake bakers who have their own bakeries. Cake bakers do some cake baking,
whereas some pastry professional only specialize in cake decorating.

how to make cake fondant decorations: Hot Cocoa Bombs Natalie Wise, 2021-10-05 75
Do-It-Yourself Hot Chocolate Bomb Recipes for Kids and Adults! Hot cocoa bombs are chocolate
truffles filled with hot cocoa mix and other goodies—mini marshmallows, crushed peppermint
candies, salted caramel sauce—that melt into a warm mug of milk and create a fabulous cup of hot
cocoa. The bombs themselves can be beautiful, cute, festive, or imaginative, and the flavor
combinations are just as diverse. Recipes included in this book are easy to follow and make creating
DIY hot cocoa bombs almost as much fun as drinking the gourmet hot chocolate they result in. Find
flavors and designs such as: Pumpkin Spice Cocoa Bombs Salted Caramel Deluxe Cocoa Bombs
Sweet Spring Maple Cocoa Bombs Chocolate Cheesecake Cocoa Bombs Mermaid Hot Cocoa Bombs
Gorgeous Glitter Cocoa Bombs Dragon Fruit Power Pink Cocoa Bombs Amaretto Cocoa Bombs
Unicorn Party Cocoa Bombs Candy Cane Cocoa Bombs Robin’s Egg Cocoa Bombs Cookie Dough
Cocoa Bombs And more! Hot cocoa bombs are perfect for gifting, fun to make with kids, and are
going to take your usual cup of hot chocolate to the next level!

how to make cake fondant decorations: Amy's Baking Year Amy-Beth Ellice, 2014-11-20
LEARN TO BAKE WITH BRITAIN'S YOUNGEST BAKER AND COOKERY WRITERRising star of the
baking world, Amy-Beth Ellice has been cooking and baking since the tender age of three. Now,
accompanied by beautiful photography, 16-year-old Amy has lovingly put together a collection of
delicious recipes for every key celebration in the year in her first cookery book.This charming
volume takes you on a mouthwatering journey through the seasons, providing easy-to-follow recipes
from cute cupcakes, macarons, cookies, tarts and classic sponges to coconut ice, fudge, ice cream,
jams and gingerbread.With afternoon tea classics, picnic recipes and party pieces to entertain, as
well as ideas for seasonal gifts and bake sales, Amy's Baking Year is a celebration of time shared
with family and friends.Whether you are new to baking or looking for more complex treats, Amy's
collection of delights will inspire you to fire up your oven, flour your work surface and get creative.
So, wooden spoons at the ready - it's time to go on a cake-filled journey with Britain's brightest and
youngest baker.

how to make cake fondant decorations: 1000 Ideas for Decorating Cupcakes, Cookies &
Cakes Sandra Salamony, Gina M. Brown, 2010-11-01 1,000 Ideas for Decorating Cupcakes, Cookies
& Cakes features a vast collection of decorated dessert inspiration, with page after page of gorgeous
photos. This book is a feast for the eyes and the imagination that will never leave you stuck for an
idea. Get your creative juices flowing and see how bakers and decorators around the world have
creatively used fondant, buttercream, gum paste, sugar paste, royal icing, and piping and molded
designs to create cookies, cupcakes, and cakes that are true works of art. See elegant cupcakes
decorated with pearls and piping, colorful hand-painted cookies, tiered cakes with dimensional
flowers, and much more. Discover unique cupcake decorations that use royal icing, edible markers,
and fondant; wedding cakes adorned with gum paste accents and debossed designs; vibrant
Christmas cookies; whimsical children’s birthday cakes; specialty Easter cakes, and much more. Get
great year-round ideas for dessert presentations and gift giving. Recipes for several types of frosting
are included in the book, and an image directory identifies key materials and techniques for each
photo. Among the amazing featured creations are: -Cupcakes topped with sweet fondant flowers
-Fanciful characters and animals made from fondant and gum paste -Cookies decorated with
imaginative royal icing designs -Lush buttercream roses atop cakes and cupcakes -Hand-painted




fondant accents ‘Delicate chocolate motifs -Cakes enrobed in decadent ganache -Simple buttercream
designs that dazzleThis is the one book you’ll turn to again and again for the best cupcake, cookie,
and cake design ideas. Start exploring this delicious world today! These visual catalogs are both a
practical, inspirational handbook and a coffee-table conversation piece. Like all of the books in our
1,000 series, these are not instructional books; rather, they are a visual showcase designed to
provide endless inspiration.

how to make cake fondant decorations: Katherine Sabbath Greatest Hits Katherine Sabbath,
2017-10-29

how to make cake fondant decorations: The Well-Decorated Cake Toba Garrett, 2004 Learn
the decorating secrets and luscious recipes of a master cake designer and instructor at the
prestigious Institute of Culinary Education in New York City.

how to make cake fondant decorations: Crazy for Cake Pops Molly Bakes, 2011-10-11 A
Simon & Schuster eBook. Simon & Schuster has a great book for every reader.

how to make cake fondant decorations: How To Bake And Decorate Fruit Cakes Brenda Van
Niekerk, 2013-10-29 Step by step instructions and recipes on how to bake and decorate fruit cakes.
Some of the content with the book: Fruit Cake Recipes, How To Prepare The Cake Pans, Coffee Fruit
Cake, Orange Liqueur Fruitcake, Gran’s Dark Fruit Cake, Pineapple Fruitcake, Un-iced Fruit Cakes,
Cakes Decorated With Candied Fruit, Stollen Recipe, Decorate The Fruit Cakes, How To Make The
Marzipan To Cover The Fruit Cake, Boiled Marzipan Recipe, Simple Marzipan Recipe, How To Make
The Fondant Icing To Cover The Cake Fondant Icing Recipe, How To Cover The Cake Board With
Fondant, Piping Borders And Decorations On The Fondant Covered Cake and much, much more.......
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How to Make Cherry Chocolate and Rainbow Pop It Cake (Cookies Inspiration on MSN3d) This
video shows how to prepare two colorful cakes with playful decorations. The first cake is covered
with layers of chocolate bars, topped with blue cream swirls and bright red cherries. The second
How to Make Cherry Chocolate and Rainbow Pop It Cake (Cookies Inspiration on MSN3d) This
video shows how to prepare two colorful cakes with playful decorations. The first cake is covered
with layers of chocolate bars, topped with blue cream swirls and bright red cherries. The second
How to Make Festive Fondant Stockings for a Christmas Fireplace Cake (Off The Menu on
MSN3d) In this video, I show you how I create adorable fondant Christmas stockings with a cozy knit
texture using a silicone mold, perfect for decorating a fireplace cake. I share my tips for easy
fondant

How to Make Festive Fondant Stockings for a Christmas Fireplace Cake (Off The Menu on
MSN3d) In this video, I show you how I create adorable fondant Christmas stockings with a cozy knit
texture using a silicone mold, perfect for decorating a fireplace cake. I share my tips for easy
fondant
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