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. protip

. plastic pail lid
opener works best

open icing container take desired amount of icing add desired number of
color drops to icing



. felo) watch
ml.X‘OI.o y how do | mix icing? e

recipe: number of drops per % cup icing

1 drop 4 drops

12 drops

20 drops 35 drops

Y. protip
. " color varies by

topping

the number of color
drops determine shade

). protip
. " achieve best results,
fold and don't stir

start mixing icing mix icing until all
color is mixed evenly



push coupler through bag opening




E| watch
Iearn

* fold bag over hand to
help create a well

massage out air bubbles



how do | hold an icing bag?

twist top twist desired amountto  make a “L" with pointer hold ready to pipe
fit comfortably in hand finger and thumb
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th.OI-o y how do | exchange decorating tips? ER s
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remove coupler collar

add piping tip attach coupler collar



icing-olo

. protip

" teeth of tip shoulp
be facing cake

apply icing to top and sides

[of—1of watch
S
= learn

how do | base ice a sheet cake?

il .
). protip
- . to fill, create a well

with your hand

i, . EEe- | i .
Y protip __ Y. protip
I use scraper or . " wipe off excess
spatula to smooth ] icing from board

smooth top and sides final smoothing of sides and top - drag in
top edges of icing and smooth out the top
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lClllQ-Olo how do | base ice a round cake? |=1E

o

. protip a5
. " to fill, create a well SRR
with your hand
add speed icer tip fill bag place cake on board

, Y| T g

\
- protip | G N . protip ¢ protip
. teeth of tip should ' // - . use scraper or - . wipe off excess ;
be facing cake . spatula to smooth icing from board
apply icing to top and sides smooth top and sides final smoothing of sides and top - drag in

top edges of icing and smooth out the top



bOl‘dQl‘-OlO y how do | create borders?

i

straight
tip #10

reverse shell
tip #22

ruffle
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Sha]_)e-()lo y how do | create shapes?

polka dots . hearts
tip #10 t|p#8
Iearn
quick roses
tip #1M
@_ﬁ?@ watch
|e§?’n .

ruffles
tip #104

[OF @ watch
5 @
Elr learn

Iearn

balloons
tip #2 + tip #10

[of={0f watch
: ®
O] learn

dollops

tip #12 + tip #807

E"@ watch ~ !
qd ®
0] learn
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Sha]_)e-()lo y how do | create shapes?

stars ? J“ '7"
tip #15 + tip #821 _
A -
[Er: learn oo

daisies
tip #4

[ofto] watch
A @
O] learn

leaves
tip #352

[oFtof watch
R
i learn

clouds ;£)i$)
tip #10 + tip #807 _ 5

e

rose buds
tip #104 + tip #352

[oF QE! watch N
|E%£ ©)
=h learn

grass
tip #133

[ofto) watch
A @
(O] learn

[of={0)] watch < P b
e -
& learn J

textured
dollops

tip #22 + tip #828

[OF2{0) watch
A
®
[= learn

snowflakes
tip #2

[OFtof watch
A
®
= learn

+#
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Wl.'itillg'OIO y print alphabet
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Writing-0logy scipt+pn
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sprinkle-

add border

how do I apply sprinkles?

. protip
- " add sprinkles
while icing is fres

add sprinkles



Spl'illkl& 10 how do | apply sprinkles?

ENCRUSTING

(3 . 2 c.' - .- . o =
) protip y M e 10 4 WYy
add sprinkles o :

: e .
hile icing is fi | ‘5: S /| N e T
while icing is fres - s ({{ » e W

base ice encrust the side remove extra

16
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cupcake-olo

STANDARD

tip #828

pipe dollop

how do | decorate cupcakes?

add sprinkles add decoration




18

CII]_)C(IkQ-OlO y how do | decorate cupcakes?

LEVELED UP

L

tip #828 ; - J tip #807

|

" firm icing insures o .

. 1 )P e 2 -
frosing stays intact £ ¥ ¢ ot >0 G0 P gl gt
g stay . # A 3 i 2 4

_-leaae s

pipe dollop add sprinkles add second dollop add decoration

Rl

watch

learn
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press down and smooth out
image to remove any air bubbles

[0 watch
S 2" round cupcake
O] learn
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b‘ PhotoCake how do | apply images?

. protip

T cut image to shape
of cake

cut peel place

-. -t{\ Q&

% Noll PhotoCake® background

learn

add
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@
Cake-fﬂllo finished design examples

MINUTES OR LESS

show me
additional finished
design examples




®
featlll'ed ltems where can | order these?

hygo 21" disposable pastry bag 9.5" rubbermaid spoonula baking tool 4.5" angled spatula cake decorators plastic icing scraper
#9591 #9775 #9573 #14812

cake boards cake stands 4qt. rubbermaid storage solution PhotoCake® media
#18761
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@
featlll'ed ltems where can | order these?

premium colors sprinkles 2-%" wide cake icer decorating tip
#11080

coupler without notch decorating tip supplies catalog cake decorating piping training tool 8" plastic pail lid opener
#11024 pdf or digital #14893 #9792
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- dec-olo
it's a piece of cake!

A willingness to learn new things

CERTIFIED

_ b dec.
The second step is to turn what o gi

is the first step toward success.

you have learned into actions.

You got this!
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