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Issue 4, 2014

Welcome to the NEW Pretty Witty Cakes’ Online Magazine
Welcome to the 4th edition of the the Pretty Witty Cakes’ Magazine.
And what a year it has been so far – as many of you know, Pretty
Witty Cakes have taken their teaching online in a big way and we
have so much happening this year that we are going to be sharing
with you all.
I am also really exited as well because after much work in 2013 my
book on Sugarcraft modelling will soon be on the shop shelves –
more about that on page 6.
In this edition, we have some amazing interviews with stars of the
cake world including the lovely Robert Haynes (page 25), Lesley
Wright from the Royal Bakery (page 82), Rosalind Miller from
Rosalind Miller Cakes (page 76), Brenda Walton from Sugar High Inc
(page 137) and Kaysie Lackey (page 49).
If competitions are your thing then turn to pages 48, 124 and 143 or
why not enter our Animals Cake competition on page 75.
We also have some great tutorials from some top cake makers all
free of course.
It is a jam, packed, super bumper edition. Spring is nearly here and
hopefully the cold weather is behind us so let’s celebrate with a
celebration of all things flowery and pretty in the world of cakes.
I hope you enjoy this edition!

Suzi Witt,
Founder of Pretty Witty Cakes
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THE PRETTY WITTY flower
CAKES HAVE blossomed!
NOT A MEMBER YET? GET 1 MONTH FOR £1/$1

IF YOU HAVE NOT TRIED OUR SITE, WIN 1 MONTH’S MEMBERSHIP TO
THE ONLINE TUTORIALS FOR JUST £1/$1

To win a month for just £1/$1, count up how many instances our flower cake characters appear AFTER this page.
Send your final figure, with (i) your name (ii) the country you live in, to magazine@prettywittycakes.co.uk
and put ‘Flower Cake Giveaway’ in the Subject Field.
ALL correct entries will be given a coupon for one month’s access for £1/$1.
Closing date for entries: 1 April 2014. Winners will be notified within 7 days of their entry whether they have counted correctly and won a month for £1/$1

Offer applies to first time new members only!
SEED & SPROUT

WOODY TREE

APPLE FLOWER PIE

POPPY
FLOUR POWER
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The book is very much a step by step guide – did you
set out with that in mind?

PRETTY WITTY CAKES BOOK OF
SUGARCRAFT CHARACTERS
by SUZI WITT
published by Quadrille (£20)
Photos ©MALOU BURGER

We interviewed Suzi Witt, owner of Pretty Witty Cakes
for the Magazine this month as we wanted to quiz
her all about her and her new book – the Pretty Witty
Cakes’ Book of Sugarcraft Characters.
Suzi also had a little word with her publishers
who have kindly agreed to a mini snippet
from one of her tutorials in the book to
be included in the Pretty Witty cakes
Magazine and wow – we love love love
it. It was a little odd turning the table
on Suzi for once as she is always rushing
around but with the lure of a big bowl of
sweeties, we managed to get her to tell
us a few secrets behind the making of
her new book.
We have seen a sneak preview of
your new book and we love it – are
you happy with the final edition?
Yes – I am over the moon. After over
a year of really hard work, many many
meetings, lots and lots of late nights and
photoshoots, it is great to finally see the
book in print. I really hope that people will
enjoy working with it and love making all
the characters for cakes.

Yes. When we had the first meeting with Quadrille, my
publishers, they asked me what I wanted to do in terms of
styling in the book. My aim was not only to make a really
pretty book but also one which showed every single step in
making a character. This would mean a LOT of photos and days
– weeks – of photography shoots!
They were totally on board and fully behind me in doing this
which was great as I knew it would then be different to other
books on the market due to the real emphasis on step by step
photos all the way through.

Your characters look so perfect –
can anyone make them?
Yes absolutely. These book is very much
for beginners as well as those with more
experience. Complete beginners can
literally follow each photo and replicate
exactly what I show them so it should
come out identical to my version. Those
with more experience can do this and also
take it up a notch by building on some of
the techniques I show in the book.

Your characters are very fun –
“witty” really – are they based on
anything?
All the characters I make are made with
a little bit of fun – whether that is a play
on words, or a cheeky wink in their eye, I
like to make them as playful as possible.
It is where the “witty” in Pretty Witty all
started out. I don’t like to take myself too seriously and cakes
– above all – should be fun. They are not really based on
anything although I usually have a concept in my head before
I start working – the rest just happens naturally as I go along.
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How many characters do you show in the book?
The book is divided into 5 chapters: Farm animals, Safari
animals, Fairies, Monsters and Aliens and Tropical animals.
In each chapter there are 5 or 6 main characters and lots
of accessory characters or detailing to learn. Overall, I
think there are about 30 main characters and then lots of
accessories to show you. The book is all about character
modelling so I focus on this – making a character, making his
accessories and modelling.

What is the hardest character to make?
Gosh – that is quite hard to answer. Most characters to me
feel quite easy now as I make them so often. Possibly Charlie
the Parrot or Boomer the Fish were the harder ones to design

Do you have a favourite character?
It changes every day – when I finished the book, my children
chose which character they wanted named after them
(Barnaby the Sheep and Bertie the Alien). My husband likes
Roxy the Octopus the best. For me, I think my favourite is
probably Malou the Monkey.

Did you have a hand model?!
No – to ensure that we got the photos just right,
my hands were the ones used throughout.

You came to cakes later in life. Were you
nervous about starting in an industry
that was new to you?
You know – I wasn’t. I never planned on being
a cake maker – it kind of happened by accident.
I used to be a lawyer in the City but after I had
children everything changed – I could not
make the work-children balance work so I left
my old job. At that time, I had no idea what I
was going to do and it was my husband who
suggested I make cakes “to pass the time while
deciding what to do”. From the moment, I
started messing around with fondant, I loved
it. I wasn’t at all nervous as I didn’t set out to

build a career in cakes – I set out to build a career around my
children and it just happened to be cakes. Four years later I
look back at my old career and think that leaving it was the
best thing I ever did. I love my job now, I love the fact that my
children and work now fit equally and I am present on a daily
basis in their lives as well. I am a huge advocate of women
changing their career paths to suit them and taking control of
their own destiny.

What advice would you give anyone looking
to change careers and start their own
business?
Do it and don’t over think it! The cake industry is
a wonderful place to work as people are so friendly.
For me, I needed a life changing event to give me
the push I needed to finally leave a career I did not
like. My advice is always to pursue your dreams but
you don’t have to throw yourself in feet first. You
can always start off part time with making cakes
and if you still enjoy it a few months later and are
doing well, reduce your hours at work until you feel
ready to make the leap. But, I promise you, once
you do, you will never look back. You will work long
long hours and at time will face huge challenges but
being your own boss is the best feeling in the world.

Where can people buy your Book?
My book is released on 10 April 2014 and you can
buy a copy from then in all good bookshops and
online suppliers.

You can also purchase a copy directly from Pretty Witty
Cakes’ website and each copy purchased from the
PWC website will be signed and have a personalised
message from Suzi (all messages are different and will
be written especially at the time of your order).
To purchase a copy click here:
https://www.prettywittycakes.co.uk/shop/book-store/
pretty-witty-cakes-book-sugarcraft-characters
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Extract from the Safari Animals Chapter of the Pretty Witty Cakes book (courtesy of Quadrille publishing)

Zachery
THE ZEBRA
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1

2

Roll 2 white balls – 1 large and 1 small – for
the body and head.

4

Push the smaller ball onto
the spaghetti. Do not glue.

8

Use a small ball tool
to make 2 nostrils.

3

Roll the larger ball into a cone shape. Use your
thumb to push down on the front to make a curve.
Push a piece of spaghetti all the way to the bottom.

5

Place the smaller ball in your palm and
roll one end so it becomes narrower
than the other end.

6

Roll out some grey fondant to a depth of
about 3 mm. Cut an oval shape about the
same size as the wider end of the face.

9

Using your fingertips,
squash the oval to make
it thinner and larger.

10

7

Push the oval onto the end of
the face and smooth down the
edges to merge with the white.

11

Using a size 2 nozzle, push one side of the Use a cocktail stick or a pin
large end into the fondant to make a smile tool to make 2 indents for the
(the more you push, the bigger the smile). ears and 2 more for the eyes.

Roll 2 black balls to make the
eyes and glue in place. Glue 2
tiny white balls on top, for pupils.

YOU WILL NEED:

You can make this character any size you choose. For the
size shown here, use the templates on page 181. The
fondant colours for Zachery are white, grey, black and pink.
For the accessories you will need red, yellow, mauve, green
and blue fondant.

• Basic modelling kit (see
pages
12–13)
• Fondant (white, grey, bla
ck,
pink, red, yellow, mauve,
green
and blue)
• Small heart plunger cut
ter
• Light muscovado sugar
• Teaspoon

Any page numbers referenced in these sample pages relate to pages in Suzi’s book, and not this magazine.

12

Roll 2 equal-sized balls for the ears. Taking
each one in turn, pinch one end as shown, to
form a triangle.

13

14

15

Cut off the rounded end of Cut 2 small triangles of pink
Glue the ears into the grooves
each piece. This will give
fondant and glue them to the you made in step 10.
you 2 soft-edged triangles. larger white triangles.
Safari Animals

Any page numbers referenced in these sample pages relate to pages in Suzi’s book, and not this magazine.
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17

Roll out a piece of black fondant very thinly,
then use a scalpel to cut out long triangles.
Don't make them too perfect.

19

Cut the rounded ends off the
cones and glue them between
the ears.

Position them all over the body in horizontal bands.
They should be a little jagged.

20

23

1

Attach stripes to the tail. Glue the flat end of the
grey cone to one end of the tail, then mark lines
on the grey piece with a wheel tool.

2

Bucket

Roll a cone of red fondant, then cut
off the top and bottom.

33

Roll out some black fondant and cut out 2 heart
shapes using a small heart cutter. Glue them to
the bases of the feet.

32

Roll a small ball of grey fondant and
shape into a cone.

Tap the ball end on your
work surface to flatten the
base of the foot.

25

Place black fondant triangles on the
legs, as you did with the body.

While the arms are drying, roll a ball of
white fondant and shape it into a tail.
Cut off each end.
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22

For the legs, roll 2 white balls about 1.5 cm
in diameter and roll out one end, leaving
the other end ball-shaped.

24

Use a scalpel to cut a soft crease into the foot.

Roll a few small balls of black
fondant, then shape into long
thin cones.

21

Your zebra should now look
like this.

30

18

3

Attach the arms and the tail, ensuring the arms sit in front of the
tail. Glue the head in place. (Always glue the pieces in place as
late as possible, once you are happy with the zebra’s position.)

Using a large ball tool, push the
fondant against your finger to
make a rim.

4

Wrap a thin strip of fondant
around the rim of the bucket.

Cut a thin strip of yellow fondant and
curve into an arch. Leave to dry for
1 hour.

Spade

26

27

Glue the legs to the base of the Roll 2 white balls (about
body, tucking them underneath 1 cm in diameter) for the
the body slightly.
arms. Roll out one end.
32

28

Repeat steps 22–3 to make the arms,
then attach heart shapes as in step 25.

29

Attach stripes and a small piece
of black fondant to cover the join.
Leave to dry for a few minutes.

Safari Animals

Any page numbers referenced in these sample pages relate to pages in Suzi’s book, and not this magazine.
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Fill the bucket with light muscovado sugar
(this resembles sand) and glue the handle
in place.

1

Roll 2 sausages of yellow fondant – 1 long and 1
short – and glue together to form a 'T' shape. Roll
an oval about 4 mm thick, then cut off one end.

2

Glue together, then use a large ball tool
to shape the inside of the spade.

Safari Animals

Any page numbers referenced in these sample pages relate to pages in Suzi’s book, and not this magazine.
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1

2

Starfish

On a non-stick board, roll out some mauve
fondant to a thickness of 5 mm. Using a
scalpel, cut out a freehand 5-pointed star.

3

Gently pinch each point
between your thumb and
finger to soften the edges.

4

Texture the surface using
a small ball tool.

Make a smile with a nozzle.
Glue on 2 white balls for eyes,
with black pupils on top.

Crocodile in the water

1

2

3

Roll a green ball and cut off one side. Shape both pieces Fill the indents with 2 white balls, then
so they have flat bases and curved sides. Take the large add 2 tiny black balls to make pupils. The
piece and make indents for the eyes using a ball tool. pupils should look up towards the zebra.

Add 2 small balls of green fondant to
the top of the nose. Make indents with
a small ball tool as shown.
Sea and island

4

Make a back shape (and, if desired, a tail)
and pinch along the top to form a visible
spine. Ensure this piece has a flat base.

5

1

Roll along the spine with a wheel tool. Insert small
triangles of darker green fondant into the ridge. You
can repeat this along the tail.

Cover your cake or board with light
blue fondant, then paint edible glue
over the area where the island will go.

TOP TIP
Piping gel is perfect for creating
a water effect. If you find it too
thick to pour from a spoon, heat
in the microwave in 5-second
bursts until it reaches the
desired consistency.
2

Pour light muscovado sugar over the glue, building
up an island. Pat down the sugar to compress.
Remove any stray granules with a soft dry brush.
34

3

Put some piping gel in a bowl, then add
a little ice blue paste food colouring and
mix with a teaspoon.

CAKE DESIGN
You can set your zebra in
the middle of a cake of any
size. The piping gel can
either sit flush with the top
of the cake or you can leave
a slight border.

4

Use the spoon to pour the blue piping gel
onto the iced cake or board around the
island, until all the blue fondant is covered.

Safari Animals

Any page numbers referenced in these sample pages relate to pages in Suzi’s book, and not this magazine.

This zebra tutorial is taken from the Pretty Witty Cakes’ Book of Sugar craft characters by Suzi Witt, Click here for more details
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by Lyn Cooper,
Crafty Cakes

1 & 2 To make the stigma, cut 3 short lengths of fine 33 gauge white wire and attach onto a
28 gauge white wire using ¼ width white tape.

3
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Get it

Tools & Equipment needed:
Grooved flower board
Soft modelling pad
Ball or bone tool
Rolling pin
Palette knife
Paintbrushes
White or cream flower paste
Green & white tape
Rejuvenator spirit
26g white & green wires
1x 33g white wire
Alstroemeria cutters
Alstroemeria veiner
Corn on the Cob veiner
Wire cutters
Thin nosed pliers
White seed head stamens

CLICK

For many of the items you need for this tutorial, click here

4

3 & 4 To make the stamens, tape 6 white seed head stamens around the stigma, a little bit
lower, with ¼ width white tape.

5

5 To make the petals, roll out cream (or
white) flower paste over one of the indents
on a grooved flower board.

6

6 Cut out shape using your cutter. Pull
excess paste away from cutter.

18
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7

7 Insert a length of white 26 gauge wire
into the groove. Support with your thumb
and forefinger to make sure it doesn’t poke
through the paste. Make sure it is at least
half way up.
9

9 Soften the edge of the petal using a ball
or bone tool and a soft modelling pad; lean
half on and half off the petal.
11

11 Cut 3 wider petals from the cutter set.
The wider petals need to be more frilly on
the outside and dried bending slightly more
outwards at the top.

8

8 Press your petal into an Alstroemeria petal
veiner quite firmly.

10

10 Pinch the base of the petal slightly and
leave to dry bending slightly backwards at
the tip.

12

12 Repeat this process; you will need 3 of
the wider petals and 3 of the thinner petals
for each flower you make. Leave to dry.

13

13 Colours for dusting and painting:
Pale pink, dark pink, burgundy, pale yellow,
pale green, mid green and dark green.
15

15 Mix green dust with rejuvenator spirit &
paint just the ends of the 6 stamens.
Mix burgundy dust with rejuvenator spirit &
paint the end of the stigma to form a very
thin sausage down the wire.
17

17 Dust pale pink at the tip of the thinner
(inner) petals.

14

14 Dust the stamens with pale pink dust.

16

16 Dust across the middle section on the
thinner (inner) petals to form a very thin
sausage down the wire. I call this a twiddle!
18

18 Dust pale green at the base on the wider
petals as well as the tip (back & front of the
petal).

20

21
21
19

19 Dust pale pink on the top of the wider
petals.

21

21 Mix burgundy with rejuvenator spirit
and paint small ‘dashes’ with a very fine
paintbrush - only on the thinner petals.
23

23 To assemble attach green tape to the
stamens – pull tape out to release the glue
and pinch onto wire to start.

20

20 Dust dark pink in the middle section on
the wider petals. Dust dark pink on the tops
of the thinner petals.
22

22 Completed petals. It is a good idea to
have a real flower or a good picture to look
at for the markings as the flowers come in a
wide range of colours.
24

24 Carefully attach an inner petal and tape at
the base tightly a couple of times around the
stem at the same height to secure. Attach
the other two petals in the same way. Tape
down the stem a little way to make sure they
are all secure.

25

25 Re-attach your tape and attach the other
3 wider petals in the gaps behind the inner
petals.
27

26

26 Once all the petals are in, tape down to
the bottom of the stem.

28

27 & 28 To make the calyx, moisten the base of the petals where they join the stem and attach
a small cone shape of green paste up the stem. Pinch to secure. Mark ridges with a cutting
wheel.

29

29 Your calyx should look like this

30

30 To make the buds, cut a 26 gauge green
wire into 3. Hook each end with thin pliers.
Insert a cone shaped piece of cream paste
and secure underneath.

22

23
23
31

32

31 & 32 Mark 6 lines with a cutting wheel. Leave to dry.

33

34

33 & 34 Dust the base with green and the top with pink.

35

36

35 & 36 Tape the 3 buds together into a stem.

37

38

37 & 38 To make the leaves, roll out green flower paste over one of the indents on a grooved
flower board. Turn over & hand cut a leaf shape using a cutting wheel.

39

40

39 & 40 Insert a length of green 26g wire into the groove; make sure it is at least half way up.
Press firmly in a corn on the cob veiner.

41

41 Pinch the base to secure and form
backwards slightly – dry in foil. Make a range
of sizes.

42

42 Dust all over the leaves with a mid green
dust, then add a touch of darker green dust
at the base of the leaf.

24
24

25
25
To Display:
The flowers can be taped in with other
flowers for a spray. Alternatively tape three
flowers together. Add a stem of 3 buds and
then tape your leaves to the main stem.

Many Thanks to Lyn Cooper of Crafty Cakes,
www.crafty-cakes.com

Many Thanks to Lyn Cooper of Crafty Cakes,
www.crafty-cakes.com

We got up close
and personal with
ROBERT HAYNES
of The Sugar Flower Studio
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Tell us about you, your family and background?
I grew up on a farm in Bolton near Manchester, I used to live in Brazil as a child for 5 years and
spent 6 months up in the Amazon where I used to collect beautiful butterflies. I loved gardening
as well and was always encouraged to plant different seeds and grow many vegetables and
different flowers each year I used to love growing courgettes for their amazing yellow flowers.
My mother used to bake cakes 3 times a week, I was taught by her and I progressed from
making small butterfly cakes and biscuits, family birthday cakes, then the Christmas cakes. I
made my first sugar flowers from the excess rolled fondant from my 17th birthday cake that I
made, the rest they say is history.
What did you do before you specialised in flowers?
After qualifying as a chef I worked as a chef in the hospitality contact catering central area of
London I also worked in many high end hotels.
You have worked in the food industry for many years. Where did the specific interest in
sugar flowers start?
I was making sugar flowers from the age of 17, I used
to make my own cardboard round and square cakes.
I used to paint them white and put them onto cake
boards I used to buy from the supermarket. I didn’t
know there used to be polystyrene cake dummies!
Then I used to pipe the edges with royal icing and then
make the sugar flowers with rolled fondant! It was a
few years later that I discovered flower paste I used to
get so annoyed that the paste took weeks to harden
lol!!!
What is the hardest sugar flower that you have had
to make?
Always the rose! It looks so easy to make but I have
yet to get it to a stage that I am reasonably happy
with!
Your flowers are incredibly realistic – it is often hard
to tell they are not real. How long does it take you to
perfect a new flower design?
I am a perfectionist and will never be entirely happy
with what I make -- when that day comes I will stop
making sugar flowers! I have learnt now that instead
of making 15 of the same flower and then going through all the stages and colouring them
all the same, then standing back and after 30 seconds starting to pick fault!! I now make
the entire plant leave it a day in a vase for me to pick fault… then start it all again from start
to finish and do the same… after doing all the stages you find better ways of working and
colouring until you end up with a better finished flower than making many flowers all at the
same time (this takes discipline though!)
Do you make cakes as well or just the sugar flowers?
I have stopped making cakes as I am just too busy teaching, I do love to bake at home when I
have the time for myself…

Do you have a particular range of cutters and veiners that you love working with or do
you mix and match everything?
I do tend to mix and match veiners and cutters… I do like the great Impressions veiners
from Squires kitchen and veiners from www.flowerveiners.nl I do sell my own range of
veiners and my own 4 types of butterfly cutters.
What has been the highlight of your career to date?
I was asked to the head judge at a cake show in Brazil last year so that was lovely to revisit
Sao Paulo. I have been asked to be the international demonstrator in New Zealand in Nov
2014 so that’s exiting as well.
For someone new to flower making, what 5 pieces of equipment would you say were
essential “cannot live without” tools?
Large metal ball tool; Curved embroidery scissors; Kemper Leaf veining tool; Petal veining
tool, and my thumbs!!!!! People who have attended my courses will know why thumbs are
so important!
When you were 5 what did you want to be?
A gardener.
When you are 75 what would you like to be able to say about
your life and career?
That I helped as many people as I could reach their goals
of sugar flower making. Also that my Sugar Flower Studio
teaching school will go on and on for generations…A dream
of mine to 1 day to open such a teaching school over many
countries.
Is there anyone in the cake industry that you really admire?
There are many many people I admire from sugar flower artists
to Royal icers and modellers…I see beauty in everyone’s work
- we all started somewhere!
What is your favourite flower to make?
I especially love making Orchids they are so unusual and are so
sculptural with vivid intense colours.
Have you ever dropped a finished flower?
Not so many times…a breakage normally happens when taping
up an arrangement, or packing a display to take to or from a show.
If you had not gone into making sugar flowers, what do you think you would be doing
now?
Still being a chef in Central London.
What are your plans for 2014?
To teach as many classes as possible and to reach as many people and share my techniques.
This is why I am a teacher I want to share all that I know…when I teach I don’t hold back
any techniques that would make my flower better than the students no!!! I love to see the
sheer joy on their faces when they achieve results like mine it makes me so proud.
Robert’s website can be found here www.sugarflowerstudio.co.uk
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Gallery of Robert Haynes
Sugar Flower Work
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The Making of
Wedding Cake
by Robert Haynes

Although Robert does not make
wedding cakes to order anymore
as he is so busy teaching, one of
his cakes that he showed us was
just incredible.
Here Robert tells us more about
this cake which took 2785 hours
to make.
Robert also made the bride’s
bouquet, matron of honour’s
bouquet, button holes and table
decorations.
He made it as a present to the
Bride and Groom who are very
dear friends of his.
Here Robert tells us the story
behind this amazing cake in his
own words....

34

I met Sue years ago in a crowded nightclub in Manchester...we
literally bumped into each other, and said at the same time to
each other “I need a friend”. We hugged and from that moment
on I knew we would be friends for life. Amazingly enough she
lived just around the corner from our farm and our friendship
grew and grew.
Twenty five years later the news came that Sue was getting
married - it was to be a winter wedding. Sue said she would
leave the design of the cake and choice of flowers up to me.
The only specification I had from Sue was that champagne gold
was the choice of colour for the bridesmaids’ dresses.
It took me 3 months of sleepless nights trying to think of a
design worthy enough for my best friend, then one night as
I was falling asleep on the couch watching television... the
design came... I saw it in its completion standing proud in front
of me. I leapt to my feet and started scribbling a sketch of the
dream winter wedding cake.
The wedding reception was held at Bolton Town
Hall in a very large high ceilinged room so the cake
needed to be grand enough not to get lost in the
room. A 7.5 foot wedding cake should do the trick
I thought to myself! There were 120 guests invited
to the wedding, not enough people to warrant
such a huge cake I know! But this is a once in a life
time occasion so I pulling out all the stops.

I ordered the ivory regal ice fondant, when it arrived I looked
at the larger bottom tier and looked at my dining room table
and thought whoops! The table simply wasn’t big enough so
I contacted a local bakery, and it was they I paid to cover the
dummies in sugar paste for me.
The design around the base of each cake was hand piped
baroque scrolls in royal icing, antiqued with champagne gold
dust. The design on the supporting drums consisted of similar
baroque oval plaques, with hand piped royal iced floral urns. I
invested in a day’s royal icing 1-2-1 tutorial from the infamous
Eddie Spence MBE. Royal icing isn’t my forte so I thought who
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better to ask than the best in the
business to guide me through a
few of the royal icing stages.
The flowers needed to have a
winter feel to them so I chose
off white calla lilies, snow berries
and cream Avalanche roses. For
the foliage I chose eucalyptus
and ruscus leaves and for a
splash of drama I added green
cymbidium orchids.
I did want the bride’s bouquet,
button holes and cake theme all to tie in together, so I offered to make them all. It has taken
14 months with 2875 hours of hard work to achieve what I wanted but the look on the bride &
grooms face was worth every minute. The bride’s bouquet will be kept by Sue so I am making
another throwing bouquet. The bouquet and button hole flowers are made from an inedible
product called cold porcelain which is very durable and won’t break.
There were three cutting cakes two made by Zoe
Clark (for an interview with Zoe Clark, see Edition 1
of our Magzine here) [hyper link]; a lemon sponge
with lemoncello butter cream and a chocolate sponge
with chocolate ganache. The third flavoured cake was
made by my step father who prides himself on his
legendary moist brandy soaked fruit cake with extra
thick marzipan.
Sue has involved me so much in her wedding it makes
me so proud that I have her as such a very special
friend. Michael my best friend helped me assemble the
cake on the morning of the wedding, it was a magical
winter wedding enjoyed and remembered by all who
attended.
Many thanks to Robert Haynes for sharing the story of this
amazing wedding cake.
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Method
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For the cupcakes
•
•
•

Ingredients
For the cupcakes

Floral Mini Cakes

374 grams or 21/2 cups plain flour
by Nivia Akily
345 grams or 11/2 cups caster sugar
of CakeLandbyNivia
1 teaspoon salt
1 teaspoon baking soda
1 teaspoon cocoa powder
336 grams or 11/2 cups vegetable oil
245 grams or 1 cup milk (room temp)
1 tablespoon white vinegar (for adding to milk)
2 large eggs room temp
1 bottle 28 grams
Equipment
List Wilton red red
1 teaspoon white vinegar
• Fondant
1 teaspoon vanilla extract

m
fro ou
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Get it

• Royal Icing
• 1.5
For nozzle
the cream cheese frosting
• Piping
bags
750 grams
full fat cream cheese softened
• Scallop
cutter
125 grams
unsalted butter softened
450 grams
or 3 cups sifted icing sugar
• Green
board
Squeezepin
of lemon juice
• Rolling
1 teaspoon vanilla
• Blossom
plunger cutter
• Tear drop cutter
• Pale pink colour paste

CLICK

For many of the items you need for this tutorial, click here

For the cream cheese frosting
3 & 4 Using a soft consistency
icing
andand
a number
nozzle,
pipeonthe
from
the
top
• Placeroyal
cream
cheese
butter in1.5
mixer
and mix
lowlines
speed
until
smooth.
down to the side of the•cake.
Add lemon juice and vanilla.
•

5

Slowly add sifted icing sugar until blended.

6
Pipe onto cupcakes and ENJOY!

Let
the line
drop
asCakes,
you Guest
pipe Tutor
it. at Pretty Witty Cakes
Thank 5
you
to Leesa
Collins
of Alice

Featured Product
Use Wilton Red Red for a really
bright colour red (see image to
the left to see the difference as
compared to a standard red
m
fro ou

To Buy Products used in this tutorial from
Pretty
Wittyto
Cakes
click here.
6 Use a scallop the
shape
cutter
cutShop,
a strip.
o
r sh p

• For best results chill before serving.
• Use full fat cream cheese as the lower fat
cream cheeses are too soft and become
too liquidy.
• Use paste food colouring not liquid food
colouring as you will get a much better red.
This picture shows you the difference.

Get it

by Leesa Collins

Preheat oven to 170oC or 160oC (fan).
Place 20 -24 liners in cupcake trays.
Add 1 tablespoon of white wine vinegar to 1 cup (245 grams) full fat or semi
skimmed milk and place aside for 5 minutes (or more). This provides you with
your own buttermilk.
• Sift all dry ingredients in a large bowl (ie flour, sugar, baking soda, cocoa and
salt).
• In separate mixing bowl add all wet ingredients (ie oil, eggs, red food
1 teaspoon
vinegarfrom
and buttermilk).
1 & 2 Cover a domed mini colouring,
cake in pale
pink. Starting
the top of the cake, create lines to
•
Then
slowly
add
the
dry
ingredients
intothat.
the wet
until smooth
guide when piping. You can use anything to help you achieve
Foringredients
example, cotton
or a and
blended. Do not over mix. You can do this with the mixer or by hand.
wheel tool.
• Use an ice cream scoop to evenly distribute the batter into cupcake liners until
they are just over half full.
3
4 oC (160oC fan).
• Bake for 20 minutes on 170
• Rotate the cupcakes after 10 minutes during baking.
• Once baked the skewer inserted into the cupcakes should come out
completely clean. Another way to test is to press lightly on top of cupcakes
and it will spring back.
• Once baked remove from the oven and cool in trays for 5 minutes then move
cupcakes on cooling racks.
• Cool completely before frosting.

CLICK

We hope you enjoy and if you are a member of the Online Tutorials, don’t forget to
upload your picture to the Members Photo Gallery, so we can see how you got on!

7
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Method

13

8

For the cupcakes
•
•
•

o

•
•
•

o

15

For the cream cheese frosting
9 & 10 Glue it to the
top ofcream
the cake
andand
then
glueinamixer
pearland
on mix
top on
or alow
ball
of paste.
• Place
cheese
butter
speed
until smooth.

•
•

17

12
Pipe onto cupcakes and ENJOY!

We hope you enjoy and if

Use Wilton Red Red for a really
bright colour red (see image to
the left to see the difference as
compared to a standard red
m
fro ou

To Buy Products used in this tutorial from
the Pretty
Cakes Shop,
clickithere.
flower,
roll Witty
a sausage,
cover

For theCLICK
with a plastic sheet and flatten it until thin
be rolled.
you are a memberenough
of thetoOnline
Tutorials, don’t forget to

upload your picture to the Members Photo Gallery, so we can see how you got on!

Add lemon juice and vanilla.
Slowly add sifted icing sugar until blended.

18
Pipe onto cupcakes and ENJOY!

• For best results chill before serving.
• Use full fat cream cheese as the lower fat
cream cheeses are too soft and become
too liquidy.
• Use paste food colouring not liquid food
colouring as you will get a much better red.
This picture shows you the difference.

Featured Product
Use Wilton Red Red for a really
bright colour red (see image to
the left to see the difference as
compared to a standard red
m
fro ou

To Buy Products used in this tutorial from
Pretty before
Witty Cakes
Shop,
click here.
17 & 18 Roll the sausage to create the centre of the rose. Curl thethepetals
gluing
them

Thank you to Leesa Collins of Alice Cakes, Guest Tutor at Pretty Witty Cakes

around the centre.
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Pipe
some
the Guest
side Tutor
of the
cage.
Thank 11
you to
Leesa
Collinslines
of Aliceto
Cakes,
at Pretty
Witty Cakes 12

Featured Product

o
r sh p

• For best results chill before serving.
• Use full fat cream cheese as the lower fat
cream cheeses are too soft and become
too liquidy.
• Use paste food colouring not liquid food
colouring as you will get a much better red.
This picture shows you the difference.

Preheat oven to 170oC or 160oC (fan).
Place 20 -24 liners in cupcake trays.
Add 1 tablespoon of white wine vinegar to 1 cup (245 grams) full fat or semi
skimmed milk and place aside for 5 minutes (or more). This provides you with
your own buttermilk.
• Sift all dry ingredients in a large bowl (ie flour, sugar, baking soda, cocoa and
salt).
• In separate mixing bowl add all wet ingredients (ie oil, eggs, red food
1 teaspoon
vinegar
13 & 14 Roll itcolouring,
and remove
the excess.
Youand
willbuttermilk).
need a few of these.
• Then slowly add the dry ingredients into the wet ingredients until smooth and
blended. Do not over mix. You can do this with the mixer or by hand.
• Use an ice cream scoop to evenly distribute the batter into cupcake liners until
they are just over half full.
16oC (160oC fan).
• Bake for 20 minutes on 170
• Rotate the cupcakes after 10 minutes during baking.
• Once baked the skewer inserted into the cupcakes should come out
completely clean. Another way to test is to press lightly on top of cupcakes
and it will spring back.
• Once baked remove from the oven and cool in trays for 5 minutes then move
cupcakes on cooling racks.
• Cool completely before frosting.

For the cream cheese frosting
15 & 16 For the
you will
needand
a sausage
fiveand
balls.
them. until smooth.
• roses,
Place cream
cheese
butter inand
mixer
mixFlatten
on low speed

Add lemon juice and vanilla.
Slowly add sifted icing sugar until blended.

Get it

11

14

For the cupcakes

Preheat oven to 170 C or 160 C (fan).
Place 20 -24 liners in cupcake trays.
Add 1 tablespoon of white wine vinegar to 1 cup (245 grams) full fat or semi
skimmed milk and place aside for 5 minutes (or more). This provides you with
your own buttermilk.
• Sift all dry ingredients in a large bowl (ie flour, sugar, baking soda, cocoa and
salt).
• In separate mixing bowl add all wet ingredients (ie oil, eggs, red food
colouring,
teaspoon
buttermilk).
7 Glue it to the bottom edge
of your1 cake.
I vinegar
8 Forand
the
top of the cake, roll a ball and
•
Then
slowly
add
the
dry
ingredients
into
the wet ingredients until smooth and
am using flower paste.
flatten it slightly.
blended. Do not over mix. You can do this with the mixer or by hand.
• Use an ice cream scoop to evenly distribute the batter into cupcake liners until
they are just over half full.
9
10oC (160oC fan).
• Bake for 20 minutes on 170
• Rotate the cupcakes after 10 minutes during baking.
• Once baked the skewer inserted into the cupcakes should come out
completely clean. Another way to test is to press lightly on top of cupcakes
and it will spring back.
• Once baked remove from the oven and cool in trays for 5 minutes then move
cupcakes on cooling racks.
• Cool completely before frosting.

•
•
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Method

Get it
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CLICK

We hope you enjoy and if you are a member of the Online Tutorials, don’t forget to
upload your picture to the Members Photo Gallery, so we can see how you got on!
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Method
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For the cupcakes
•
•
•

Preheat oven to 170oC or 160oC (fan).
Place 20 -24 liners in cupcake trays.
Add 1 tablespoon of white wine vinegar to 1 cup (245 grams) full fat or semi
skimmed milk and place aside for 5 minutes (or more). This provides you with
your own buttermilk.
• Sift all dry ingredients in a large bowl (ie flour, sugar, baking soda, cocoa and
salt).
• In separate mixing bowl add all wet ingredients (ie oil, eggs, red food
colouring, 1 teaspoon vinegar and buttermilk).
19 & 20 First glue two petal opposite each other and then the other three around the first
Thenof
slowly
addI used
the dry
ingredients
into but
the wet
until smooth and
two. Remove the •excess
paste.
2 for
this project
you ingredients
could use more.
blended. Do not over mix. You can do this with the mixer or by hand.
• Use an ice cream scoop to evenly distribute the batter into cupcake liners until
they are just over half full.
21
22oC (160oC fan).
• Bake for 20 minutes on 170
• Rotate the cupcakes after 10 minutes during baking.
• Once baked the skewer inserted into the cupcakes should come out
completely clean. Another way to test is to press lightly on top of cupcakes
and it will spring back.
• Once baked remove from the oven and cool in trays for 5 minutes then move
cupcakes on cooling racks.
• Cool completely before frosting.

Brenda Walton,
Sugar High Inc, USA

Supplies Needed:
Yellow fondant
Black fondant
White fondant
Blue fondant
Red, Pink or Color of choice
for flower
Green fondant
Foam base
Veining tool
Toothpick
Sugar Glue
Paintbrush for Glue
Medium ball tool
Bone modeling tool
Small oval cutter
White floral wire
#10 Round tip
Thin Detail Brush
Black food color
White food color
Pink petal dust
Brush for petal dust

For the cream cheese frosting
21 For the small flowers,• use
a flower
22 Forin the
leaves,
just
smalluntil
tearsmooth.
drop
Place
creamcutter,
cheese and butter
mixer
and mix
onuse
lowaspeed
fold the flower in half and
thenlemon
squeeze
shape cutter or petal cutter. You could also
• Add
juicethe
and vanilla.
centre of the flower. • Slowly add sifted icing sugar
pipeuntil
theblended.
leaves if you prefer.
Pipe onto cupcakes and ENJOY!

Get it

Use Wilton Red Red for a really
bright colour red (see image to
the left to see the difference as
compared to a standard red
m
fro ou

To Buy Products used in this tutorial from
the Pretty Witty Cakes Shop, click here.

CLICK
Cakeland
by Nivia,
Guest Online Tutorials Tutor at Pretty WItty Cakes
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We hope you enjoy and if you are a member of the Online Tutorials, don’t forget to
upload your picture to the Members Photo Gallery, so we can see how you got on!

Get it

Thank you to Leesa Collins of Alice Cakes,
Guest
Tutor at Pretty
WittyAkily
Cakesof
Many
thanks
to Nivia

Featured Product

o
r sh p

• For best results chill before serving.
• Use full fat cream cheese as the lower fat
cream cheeses are too soft and become
too liquidy.
• Use paste food colouring not liquid food
colouring as you will get a much better red.
This picture shows you the difference.

CLICK

For many of the items you need for this tutorial, click here
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2

7

8

1 Roll a 2” (5cm) ball of yellow into an egg
shape. Insert a toothpick down the center
and place on your foam base for working on.

2 Roll a 1” (2.5cm) ball of yellow into an
oval shape. Take thumb and indent slightly
in the center of the oval shape.

7 On the larger end of your peanut shape
use the back end of your bone tool to indent
the end. Using the same tool now indent
into the smaller end.

8 Using your bone tool, now indent into the
smaller end of your foot/boot.

3

4

9

10

3 Indent on both sides of your oval where
your eyes will be.

4 Use your #10 or #12 Icing tip and indent
slightly to create the mouth.

9 Take the smaller end that was indented
and glue onto your black legs as shown.
Do this to both sides.

10 Use your veining tool to add some
creases on the side of your boot.

5

6

11

12

5 Roll your black fondant out very thin to about
1/16” (.15cm) thick and cut 3 strips that are
1/4” (.63cm) wide and glue around your bee
body as shown. Roll two sausage shapes for
arms and for legs about 1/4” (.65cm) thick
and 2” (5cm) long. and glue to both sides of
body as shown.

6 Roll two ½” (1.25cm) balls of yellow and
indent on one side and roll 360°. You should
have what I call a peanut shape. These will
be the bees feet/boots.

11 Roll two yellow balls about ½” (1.25cm)
into a slight teardrop shape and flatten a
little. Cut out a “V” shape about 1/3rd of the
way in from the side as shown. (This will be
your hand/glove)

12 Use your veining tool to indent about
1/4” (.635cm) up from the bottom. Do this
around both sides.

44
44

45
45
13

14

13 This is what your hand/glove should look
like. Glue the gloves onto the ends of your
arms.

14 Roll two small 1/4” (.635cm) white oval
balls and flatten and glue them onto the
indented eye area.

15

16

19

20

19 Glue your flower right in the center of your bee
and between your bees hands/gloves. Roll a tiny
1/16” (.15cm) ball of green into a little sausage
for the flowers stem. Glue into place under one
of the hands. Next roll a 1/8” (.3175cm) ball of
green into a teardrop and flatten for your leaf.
Use your veining tool to indent your leaf and glue
onto front of your bee with larger end of teardrop
inwards as shown.

20 Glue and attach the head. Next, cut two pieces
of your white floral wire about 1 ½” ( 3.8cm) long
and then roll two tiny yellow balls and glue them
to the tops of your floral wires. Insert both wires
into the top of your bees head. These are his
antennae. Finally roll out white fondant to a 1/8”
(.3175cm) thick and using your small over cutter
to cut two ovals. These will be your bees wings.

21

15 Roll out your blue to a 1/16th (.15cm)
thickness and use your #10 round tip to cut
two circles for the eyes. Glue into place at
the top of your white oval eye area.

16 Roll out a 1/16” (.15cm) ball of yellow.
Then roll that ball into a sausage tapered at
both ends. Length should be ½” (1.25cm).
Carefully glue to top of the eye area using just
a touch of glue.This will be your bee’s eyelids.

17

18

17 Now roll out your yellow to 1/8”
(.3175cm) thick and cut a ½” (1.25cm)
circle. This will be the base for your flower.
Next roll out five 1/4” (.635cm) balls into
a teardrop shape and glue them with small
ends touching onto the center of your circle

18 When complete roll a 1/4” (.635cm) ball
of yellow and glue to the center of your
flower.

21 Glue the wings onto bees back.
22

22 Use your fine detail brush and your black food coloring. Paint a thin line around the top inner rim of
your bees eye and make two little eyelashes along the edge of eye. Clean your brush and use with pink
petal dust and vodka to edge along your bees mouth AND to paint a little smile on your flower and
some eyebrows on flower. Make two teeny balls of white and glue onto bees eyes to add a twinkle.
Use a toothpick and white food color to dot next to the white twinkle to add a little more detail. Use
a toothpick and black food color and dot the two eyes on your flower. Lastly, use a round brush and
your pink petal dust to blush the cheeks of your bee and flower.
Many thanks to Brenda Walton of Sugar High inc” - www.sugarhighinc.com

Fluids & Volumes
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Conversion Tables

Oven temperatures
C
110
120
140
150
160
180
190
200
220
230
240
o

F
225
250
275
300
325
350
375
400
425
450
475
o

(we use degress Celsius)

Fan F
90
100
120
130
140
160
170
180
200
210
220
o

Gas

Description

¼
½
1
2
3
4
5
6
7
8
9

Very cool
Very cool
Cool
Cool
Warm
Moderate
Moderately hot
Fairly hot
Hot
Very hot
Very hot

¹ You should set a fan-assisted oven to 20°C lower than that stipulated by the recipe,
unless the recipe specifically mentions temperature settings on fan-assisted ovens.
So, if a recipe says to bake something at, say 200°C, you should set it to 180°C if you
are using a fan-assisted oven and in principle cook it for the same amount of time.
This is only a guideline.

A cup of flour...
Most of our recipes are measured in grams and millilitres but you may find it easier to
use our easy cup converter below. Also, for those using the metric system, you will
find this conversion chart useful when working with our U.S. or Australian tutors.

A U.S. / Australian¹ cup of…

is this same as,
in metric (g)

… and in
imperial (oz)

All-purpose flour
Bread flour
Brown sugar
Butter
Cocoa Powder
Granulated (white) sugar
Ground Almonds
Icing / confectioners sugar
Margarine
Raisins/sultanas
Sifted all-purpose
Superfine / caster sugar

128g
128g
200g
200g
118g
118g
75g
75g
217g
217g
120g
120g

4½ oz
4½ oz
7 oz
7 oz
4 oz
4 oz
2½ oz
2½ oz
7½ oz
7½ oz
4 oz
4 oz

¹ One Australian cup is equivalent to 1.06 U.S. cups. The Imperial/UK cup is 1.2
times a US cup and is no longer used

Our Handy Stick on the Fridge Chart

Weights
(we use grams)

Grams
7g
10g

Pounds & Ounces

¼oz
3/8oz

Grams
250g
275g

Pounds & Ounces

8¾oz
9¾oz

12g
15g

Just over 3/8oz
½oz

300g
340g

10½oz
12oz

20g
25g
30g
35g
40g
50g
60g
75g

350g
375g
400g
425g
450g
500g
550g
600g

123/8oz
13¼oz
141/8oz
15oz
157/8oz
1lb 15/8oz
1lb 3½oz
1lb 5oz

80g
85g

¾oz
⅞7/8oz
1oz
1¼oz
13/8oz
1¾oz
21/8oz
2¾oz
27/8oz
3oz

650g
675g

1lb 7oz
1½lb

90g
100g

31/8oz
3½oz

110g
120g
125g
140g
150g
160g
165g
170g

4oz
4¼oz
4½oz
5oz
5¼oz
55/8oz
5¾oz
6oz

700g
750g
800g
840g
900g
1kg
1.1kg
1.25kg

1lb 8½oz
1lb 10½oz
1¾lb
1lb 13½oz
2lb
2¼lb
2½lb
2¾lb

175g
180g
200g
220g
225g

6¼oz
63/8oz
7oz
7¾oz
8oz

1.35kg
1.5kg
1.8kg
2kg
2.25kg
2.5kg
2.75kg

3lb
3lb 5oz
4lb
4lb 6½oz
5lb
5½lb
6lb 1oz

You can always view this online next to all our
Baking Tutorials where you see these scales

(we use millilitres and litres, teaspoons and UK tablespoons)

Australian
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Metric
1.25ml⁶
2.5ml

U.K / Imperial
¼ tsp¹
½ tsp

¼ tsp
½ tsp

U.S
¼ tsp
½ tsp

5ml
10ml

1 tsp
2 tsp

1 tsp
2 tsp

1 tsp
2 tsp

15ml
18ml
20m
25ml
30ml
35ml
50ml
60 ml
75ml
100ml

3 tsp
1 tbsp²
4 tsp
5 tsp
1fl oz³
2 tbsp / 1¼
1¾ fl oz
2 fl oz
2½ fl oz
3½ fl oz

3 tsp
5/8 fl oz / 3½ tsp
1 tbsp²
7/8 fl oz / 1 tbsp 2 tsp
1fl oz³
1 tbsp 3 tsp
12/3⅔ cup⁴4
¼ cup / 3 tbsp
2½ fl oz /1/3⅓ cup
31/3 fl oz

1tbsp²
5/8 fl oz / 1 tbsp ½ tsp
1 tbsp 1 tsp
7/8 fl oz / 1 tbsp 2 tsp
1fl oz³
1/8 cup4
¼ cup
2 fl oz / ¼ cup
5 tbsp / 5⁄16 cup
⅜3/8 cup

120ml
150ml

4¼ fl oz
5¼ fl oz

½ cup
5/8 cup

½ cup
5/8 cup

175ml
200ml
250ml
300ml
360ml
375ml
400ml
450ml
600ml
750ml
900ml
1 litre
1.2 litres
1.4 litres
1.5 litres
1.7 litres
2 litres
1 litre

61/8 fl oz
7 fl oz
84/5⅘ fl oz
10½fl oz/½ pint5⁵
12½ fl oz
13 fl oz
14 fl oz
154/5 fl oz
1 pint 1 fl oz

¾ cup
7/8 cup
1 cup
½ pint5⁵
1½ cups
15/8⅝cups
1¾ cups
2 cups
1 pint / 2½ cups

¾ cup
7/8 cup
1 cup
1¼ cups
1½ cups
15/8⅝cups
1¾ cups
2 cups /1 pint5
2½ cups

1 pint 6 fl oz
1½ pints 1 fl oz
1¾ pints
2 pints 2 fl oz
2½ pints
25/8 pints
3 pints
3½ pints
5¼ pints

3¼ cups
3¾ cups
1¾ pints
2 pints / 51/8⅛ cups
57/8⅛ cups
63/8⅛ cups
71/8⅛ cups
3½ pints / 8½ cups
5¼ pints / 12 cups

3¼ cups
3¾ cups
1 quart ¼ cup / 4¼ cups
51/8⅛ cups
57/8⅛ cups
63/8⅛ cups
71/8⅛ cups
2 quarts ½ cup / 8½
3 quarts / 12 cups

¹ Teaspoons (tsp) worldwide are always 5 ml. ² A U.S. tablespoon (tbsp) is 15 ml, an English/Imperial
tablespoon is 18 ml and an Australian tablespoon is 20 ml. ³ A UK fluid ounce is the same as an Australian
fluid ounce (about 28.5 ml) whereas one U.S. fluid ounce is 29.5 ml. ⁴ One Australian cup is equivalent
to 1.06 U.S. cups. The Imperial/UK cup is 1.20095 times bigger than the US cup and is no longer used.
⁵ Pints vary from country to country. ⁶There are 1,000 mililitres in a litre.
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Sugarflair have an amazing range of colour paste pots which are ideal for

colouring cake mix, buttercream, gum paste (florist paste) and fondant.
Each colour comes in a easy to use pot with a large lid area so you can easily
remove colour with a toothpick or small spatula.
You can buy Sugarflair Colour Paste Pots in the Pretty Witty Cakes OnlineShop.

49

“Life with Kaysie Lackey of the
People’s Cake in Seattle”

Kaysie has been teaching for many years at Pretty Witty Cakes and is such a
fun tutor to work with. She is also now a presenter of the Pretty Witty Cakes
Online tutorials. Even though she is constantly travelling round the world,
Suzi managed to catch up with her to ask her about her life and cakes.

Before you made cakes, what did
you do?
I was a makeup artist in New York,
working with fashion and models.
Before thatv I was a painter and
sculptor.
You have a real can-do attitude
– have you always had this and
what motivates you to get up in
morning each day?
I have always had a can-do attitude,
but my greatest motivator is fear.
Fear of failing definitely motivates
me. I got this attitude because
no one thought I could this, and I
thought ‘I’ll show you’.
You travel all around the world
teaching. What are the pros and
cons of travelling so much?
PROS: The people I get to meet,
the students, and the enthusiasm of what I thought was a tiny
niche, that has become a global phenomenon, and I get to be a
part of it. Each country is different, their own quirks, you pick up
things from each place. The food as well!
CONS: Living out of a suitcase can be really terrible, and going
somewhere you don’t speak the langaue can be really lonely,
and isoalting, making it difficult to leave your hotel room.

Win 32 Sugarflair Colours.
To enter, answer this question:

How may colour pastes pots does Pretty Witty Cakes sell (including all brands)?
A clue! You can count them on our website here

Submit your answer to magazine@prettywittycakes.co.uk with the Subject Field “Sugarflair competition”. Please include your name, country and email as well as your answer.
Closing date for entires is 1 April 2014.

Like me, you are quite scared of flying! How to you
manage your fear with so much travel?
Drugs. I take a lot of drugs to combat it, and to be
honest it’s the only way that I can get through it! I had
a flight that landed at Heathrow in my last visit to
England, and it turned sideways, it was at this
point that I thought ‘I am going to die’.
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Your sculptured cakes are ground-breaking in their
designs. What inspired you to move from wedding
cakes into gravity defying cakes?
That was my art background, I had been a sculptor before,
but my Food Network challenge pushed me into that. The
greatest thing about that show, and one of the reasons
that I miss it so much was it forced me to think out of my
comfort zone, and after all, when else do you get to make
flying bugs, or evil Professors from cake!
You have a bakery in Seattle, USA. What is the most
popular cake in your bakery?
The ‘Woodland Wedding’ Cake. We do at least 40 a year
in different designs, it’s really taken on a life of it’s own.
How many countries have you been to teach?
15 and counting!
What tips would you give to someone who wants to advance their cake decorating?
Take a watercolour class, a pottery class and a colour theory/appreciation. Step
back from cakes for a while, refine your technique, and then practise. A lot.
Who is your inspiration for your
designs?
Fashion, and Bridal Magazines.
I follow New York, Paris, London
and Milan Fashion Weeks, and
follow what fashion and textile
designers are doing. One of the
most amazing things about the
North West of America where
I live is there is a lot of flower
farms, and you can see hybrid
flowers, and new developments.
Florists and Invitation designers are
also very inspiring to me, and I love
to collaborate with them on projects.
Who is your favourite cake maker?
I have several; Karen Portellio, Ron
Ben Israel, Mike McCarey
and Faye Cahill.

What do you prefer – making cakes or teaching classes
showing others how to make cakes?
Can I pick both? I love that my career has developed in that I love
doing both!
Have you had any cake disasters and how did you fix them?
I have never had a ‘disaster’ but I have had a fair few ‘Near Misses’.
Last year we had a 9 tier wine barrel cake, that as we turned
onto the Interstate nearly fell over. I had to hold it up the entire
way, and my arms felt like they could fall off. It wasn’t the cake
that was the problem, it had just been put in the van wrong.
Thankfully it was ok, and we were able to hide any small issues
at the venue with flowers!
What has been your biggest achievement?
Winning the red jacket with Food Network!
Also Brides magazines named us in the
top 100 bakers in the USA in 2013, which
was so flattering and totally unexpected. I have an excellent team that
work very hard, and it was nice that the magazine recognised that.
What cake would you love to make if you
could make one for anyone?
Tim Burton without a doubt, as he is a
major source of inspiration and I think that
my head would explode!, and also for The
Hunger Games ‘Mockingjay’ film, I would
love to make Finnick and Annie’s wedding
cake, and remake it for the première.
What are your plans for the future?
I have a new manager (who is actually
an old student of mine) and an evil
genius! Between us we are planning a
few things, all I can say is ‘Watch this
Space’, but I hope it involves more cakes,
more commercial classes, growing
my bakery, eating good food, and
maybe having the occasional holiday!
With thanks to Kaysie Lackey of the People’s Cake Seattle, Guest Online Tutorials Tutor at Pretty Witty Cakes, www.thepeoplescake.com
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1

by Janet Henderson,
Quaint Cakes
Making detailed wired sugar flowers requires florist
paste. Starting with white paste gives the option of
colouring the paste to your choice. The Daffodil in
this tutorial has been made using mint green, holly
green, brown and melon florist paste.
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Get it

• Sugarflair Melon Florist Paste (for the Yellow
Daffodil trumpet & petals)
• Sugarflair Mint, Holly Green & Brown Florist
Paste (for the Daffodil Leaves & Spathe)
• Dusts (various colours) – Yellow, Orange, Mint
Green, Holly Green
• Large 6 Petal Calyx Cutter
• Small Rolling Pin and Board
• Cel Stick, Flower Mat, Trex (block vegetable oil,
sold in all supermarkets)
• Wire Cutters, Tweezers and Sharp Scissors
• Edible Glue and Brush
• 6 x Seed Head Stamens Per Flower
• Dresdon Tool, Ball Tool and Veining Tool
• Small Palette Knife
• 22, 24 & 26 Gauge Wire (cut into lengths of
approximately 6” (150mm))
• 18 Gauge Wire, (cut in half for the strong stems)
• Flower Stand, Florist Tape (green) and Kitchen
Roll

CLICK

For many of the items you need for this tutorial, click here

1 To create the pistil head, have a length
of 24 gauge green floral wire to hand.

3

3 Slide the end of the wire with glue on
into the sausage shaped paste.

2

2 Roll a small sausage shape using the
yellow paste and dip one end of the wire
into the edible glue; wipe excess glue off
the wire.
4

4 On a flower mat, thin out the paste by
rolling it with a finger.
6

5

5 Pull of the excess paste, there should
be about ¾” (1.5cm) of paste left on the
wire .

6 Cut the stamens in half and have the
wired pistil head, scissors and florist tape
to hand.
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7

7 Cut a length of florist tape approximately
4” (10cm). Fold the tape over and then
cut it through the centre. Unfold the tape
and stretch it - this releases its adhesive
qualities.
9

9 Tape the 6 stamens to the pistil,
wrapping the tape and securing them
into place. Add the stamens 2 at a time
and make sure that they sit level with the
top of the pistil head.
11

11 Using the soft brush, dust the pistill
head and stamens all over and set to one
side.

8

8 Roll a small sausage shape using the
yellow paste and dip one end of the wire
into the edible glue; wipe excess glue off
the wire.
10

10 Place some daffodil yellow dust on
a piece of kitchen paper; have the pistil
head and a soft brush to hand.

12

12 To create the daffodil trumpet, take
a small piece of yellow paste (5mm) and
roll into a ball. Place the tip of a cel stick
or the end of a brush into the yellow ball.

13

13 Mould the yellow ball on the cel stick,
stretching it to create a cone shape.

15

15 Roll the veining tool around the
inside of the yellow cone on the board to
produce a veined effect.

17

17 The finished trumpet cone and pistil
head.

14

14 Remove the Cel Stick and have a
veining tool to hand.

16

16 Using the pointed end of a Dresden
Tool to nip the edges all around the tip of
the cone.

18

18 Push the pistil wire through the centre
of the trumpet and slide the trumpet up
the wire.
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19

19 Keep sliding the trumpet up the wire
gently until the top of the cone is aligned
with the top of the pistil and stamens.
Squeeze the neck of the trumpet to
secure it to the wire.
21

21 When the trumpet has set and is firm,
dust all over with the yellow dust.
Hang the trumpet upside down on the
flower stand to dry.
23

23 Drag the cutter along a foam mat to
remove any frayed edges.

20

20 Brush some edible glue all around the
area where the trumpet meets the wire.
Hang the trumpet upside down on a
flower stand to dry for 30 minutes.

25

25 Return the flower to the board and
have the veining tool to hand.

26 Roll the veining tool from side to side
in each petal.

27

22

22 To create the Daffodil petals, roll out
some yellow paste and using the 6 petal
calyx cutter, cut out a flower shape.

26

28

27 Move the flower to the flower mat and
gently curl the edges inwards.

28 Using a small palette knife or cocktail
stick, mark a line on the centre of each
petal.

29
24

30

24 Use a soft brush to pop the flower out
of the cutter.
29 The veined and shaped flower petals
should be left to dry for 30 minutes.

30 Slide the prepared trumpet and wire
through the centre of the flower. Slide
the flower gently up the wire until it
meets the base of the trumpet.

57
57

58
58

31

31 The flower in place under the trumpet.

33

33 Hang the flower upside down on wire
stand to dry for at least 1 hour.

35

32

32 Turn the flower over and secure it into
place by brushing some edible glue where
the flower meets the neck of the trumpet
and pistil.
34

34 Dust the flower all over with a soft
brush and yellow dust to enhance its
colour.

37

37 To inhibit the flowers colours from
fading over time, the flower should be
steamed. Boil a kettle and allow the steam
to pass over the flower, it will become
glossy but this will fade over 24hrs and
the colours will be set.
39

39 Gently wrap the paste around the neck
of the daffodil, squeeze the paste gently
into place and then brush some edible
glue around the area.

38

38 To make a bud for the neck of the
daffodil; roll a small piece of yellow paste.

40

40 Hang the daffodil upside down on a
flower stand to dry.

36
41
41 When the daffodil flowers are dry they
can be placed into a cake or cupcake with a
posy pick.
If the daffodil needs a strong stem, i.e. it is
going to stand in a vase the current wire
needs to be strengthened.

35 The completed flower dusted with
yellow dust.

36 In a separate area, have some orange
dust and a soft brush to hand. Dust all
around the edges of each petal and the
top of the trumpet with the orange dust.
Only a very subtle dusting of the edges is
required, take care not to over dust.

To make a stronger stem requires: 18 gauge
wire, wire cutters, florist tape and kitchen
paper.
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42

42 Measure the length of 18 gauge wire
required (depending on the height the
daffodil is required to be) and stretch a
length of florist paste out to release its
adhesiveness.
44

43

43 Wrap the tape arount the stem starting
directly underneath the yellow bud, add
in the 18 gauge wire and tape the 2 wires
together all the way to the bottom.
45

47

47 Gently bend the the wire around the
neck of the daffodil so that the flower
sits forward. Place the stem in a vase.

49

48

48 Roll some yellow paste into a smooth
ball, approximately 15 – 20mm and have
a length of 22 gauge wire to hand with
the tip bent over.

49 Shape the yellow paste into a cone.
Dip the hooked end of the wire into some
edible glue (wipe away any excess), insert
the hooked end of the wire into the yellow
bud, gently press the base of the cone so it
fits snuggly around the wire. Have a cutting
wheel to hand.

44 To thicken the daffodil stem, cut some
strips of kitchen paper and have a length
of stretched florist tape to hand.

45 Wrap the kitchen paper around the
stem all the way to the end of the wire, 2
strips may be required.

50

51

46

46 To finish the stem; wrap the florist tape around the kitchen paper, until it is completely
covered.

50 Using the cutting wheel, mark 5 deep
indentations around the bud, from the
base to the tip. Leave the bud to dry and
firm for 1 hour.

51 Dust the bud all over with yellow dust
and then dust around the neck and base
of the bud with mint green dust.
Leave the bud on a soft flower mat to
firm for 1 hour.
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52

56

57

52 Tape the buds wire with florist tape. To make a stronger stem for the bud, wrap florist
tape around the bud’s wire and have a piece of 18 gauge wire to hand.

53

53 As previously, wrap the tape and 18
gauge wire to the bud’s wire.
To make the stem even thickier and
stonger wrap a strip of kitchen paper
around this and finally, wrap florist tape
around the kitchen paper to create a
sturdy stem.

The Daffodil Leaves

55

56 Dip one end of the wire into the glue
(wipe away any excess) and place the
wire onto the paste.

57 Fold the paste in half to cover the wire
and press gently on the paste over the
wire.
59

58

58 Using a Cel Stick, roll either side of the
wire to further thin the paste out .

59 The thinned out paste.
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54 To create a daffodil leaf requires some
holly green florist paste, a cutting wheel,
26 gauge wire, and a veining tool.

55 Roll out some green paste
approximately 150mm in length, have
some edible glue and a piece of 26 gauge
wire to hand.

61

61 Use the cutting wheel to cut out the
leaf shape free hand.
60 Have a cutting wheel to hand.
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63
62
62 Use the veining tool to vein the leaf,
rolling it from side to side on the board.

64

63 Using a palette knife, gently transfer
the leaf from the board to the flower mat.
Use the ball tool to soften the edges of
the leaf and then curl the edges inwards
with fingers

65
64 Leave the leaf to dry until firm.

68 Using stretched florist tape, tape a
length of 18 gauge wire to the leaf wire.
70

69 To make the stem thicker and sturdier,
as was done for the daffodil and the bud,
wrap a strip of kitchen paper around
the firm leaf wire and finish by wrapping
green florist paste around the paper.
71

66

65 Several leaves created free hand - each
one is unique as they would be in nature.

67

70 A daffodil Spathe is positioned around
the bud of a daffodil flower. To create the
Spathe, some light brown florist paste is
used.
72

66 When the leaves are firm to touch they
can be dusted. Dust the main leaf shaft
front and back with the mint green and
dust the leaf edges with holly green dust.
Steam the leaves to set the colour and
then hang them upside down on a flower
stand to dry.

71 Roll out a small piece of the brown
paste and have cutting wheel to hand.
73

67 Tape the leaf wire with florist tape.
72 Use the cutting wheel to cut out an
oval shape approximately 1.5” (40mm).

73 Use the veining tool to vein the spathe
on the board to gain a deep impression.

65
65

67
74

75
by Amanda Mumbray, The Clever Little Cupcake Company

75 Brush some edible glue around the
neck of the dry daffodil.
76

Equipment Needed:

74 Use the ball tool on the flower mat to
soften the edges of the veined spathe.

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

76 Attach the spathe to the bud.

77

78

77 Place a small piece of kitchen paper
under the spathe and allow the flower to
set upside down on the flower stand or
lying on a soft flower mat.

Many thanks to Janet Henderson of Quaint Cakes

6 inch round cake drum
Fondant
Rolling pin
Craft knife
2 skewers
Green colour paste
Cone tool
Paprika colour paste
Burgundy colour paste
Yellow colour paste
Blossom cutter
Brown colour paste
Small scissors
20 gauge green florist wire
Wheel tool
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78 When several daffodils, bud and leaves have been made they can be arranged in a vase
as shown in this image. The daffodils can also be placed in cakes or cupcakes with the use
of posy picks. Each daffodil can be cut directly under its bud to remove the wire and then
simply positioned on a cake or cupcake with some edible glue.

Get it
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CLICK

For many of the items you need for this tutorial, click here
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1

2

1 Ice a 6” round cake drum with pale
green sugarpaste. Make indentations
with your fingers where you want the
feet to be positioned.

2 Using your craft knife and rolling pin,
hammer
it in to make crosshairs. Be
10
careful you don’t do this on to a precious
surface underneath - the knife may cut
the surface beneath. Don’t hammer the
knife all the way through, just until it
reaches the depth of the board.

3

4

3 Make two small sausages for the
boots, tapering slightly at one end.
Shape into a boot shape, and using a
cone tool, hollow out slightly for the
legs to fit in. Make two small sausages

4 Thread the skewers through the legs
and boots so a little is left poking out at
the bottom.

5

5 Hammer these into your board with
your rolling pin being careful of the
surface you’re working on underneath.

7

7 Make a cone shape and indent at the
top.

6

6 Tape the two skewers together using
a little florist tape, and cut the excess of
with wire clippers.

8

8 Moisten the skewers, and place the
dress shape over the top. Pinch the
dress at the bottom to give it a bit of
movement.
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9

9 Using a small ball of flesh coloured
paste, fill in the neck and upper chest
area and shape to make a small neck.
Insert a cocktail stick ready to take the
head.
11

11 Make a large ball and place on the
cocktail stick. Make small balls for the
nose and ears. Attach with a little water.

10

10 Using a craft knife, roll out pink paste
and cut a pocket shape. Using a PME
blossom plunger cutter, make a flower
for the centre of the pocket. Attach
both using a little water.
12

12 Roll out a sausage of flesh coloured
paste like (a). Flatten at the end like (b),
and make four cuts like in (c).

13

13 Attach the arms to the model and
arrange at the back of the model as
if she has her hands behind her back.
Slightly bend the arms at the elbow
point to make them look more realistic.
15

15 Attach the hair to the head with a
little water.

14

14 Cut out the shape for the hair.

16

16 There will be excess at the back, so
trim with a pair of scissors and smooth
the join. Don’t worry if it looks a little
messy at this point.
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17

18

21
21 Insert the wires in to the back
of the little girls dress, so they go
in behind her hands and out the
other side. As her hand has not
dried, gently curl her fingers so
it looks like she is clutching the
flowers. A couple of small blue
balls have been used to make the
hair bobbles.

17 Using a veining tool, mark the hair
pattern. Roll out an egg shape and vein
a hair pattern on it and attach to the
side of the head with a little water. Do
it again for the other side.

18 Make a long sausage shape with
some pink paste and roll it out to flatten
it, and then cut it in half length ways to
give you two long strips.

19

20

22
22 To make the rose bud
leaves, roll a tiny tear drop
shape (a), flatten with your
finger (b) and vein with a
veining tool (c) and attach
to the base of the roses.

23

19 To make the rose buds, start by rolling
slowly on the uneven side, folding the
top edge over in on itself as you roll.
Once finished, trim at the bottom of the
bud.

20 Insert green florist wire into each
rosebud.

23 Make a cylinder with some
terracotta paste and gently taper
at one end to make a plant pot
shape. Cut a strip the same
colour and wrap around the top
of the pot.
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a Kenwood
Mixer!
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Why not enter our competition this month
for an “Animal Novelty Cake”.
To Enter, all you have to do is:
• Submit a photo of an ANIMAL NOVELTY CAKE that you

have made.
• The cake can be any style. “Animals” can be any animal

24 Using the end of a paintbrush, make
a small hole in the centre of the pot.
Make two long cone shapes, and flatten
slightly.

26

25 Insert both the leaves into the hole
in the pot and secure with a little water.

and can include birds, insects or mammals.
• You only need to send a photo not the cake.

The Prize
27

• A state of the art Kenwood Stand Mixer.
• A coveted Pretty Witty Cakes Award to take
home.
• 100 Reward points to add to their Members
Account (applicable only to a Members). To
find out more about Membership and what
it offers, click here.
• A feature about their winning entry in the
Magazine, Forums and/or Facebook Page.

CLICK HERE TO ENTER NOW!
or visit our Competitions page for further details

26 & 27 Using a fine paint brush, paint on her eyes and mouth, and any other detail on
the clothing. I have painted on stitching detail around the straps, pocket and the edge
of the dress to give it some detail. Don’t forget the cheeks - I have used rose lustre
dust sparingly on a dry paintbrush.
Many Thanks to Amanda Mumbray, The Clever Little Cupcake Company
http://www.cleverlittlecupcake.co.uk
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Tell us a little about you and your background?
I have a long background in art and design. I studied at art college gaining
a BA and an MA in textiles, and later an MA in Communication design
at Central St Martins. In between graduating from college and setting
up my cake business, I worked in many different fields, from teaching
art at secondary school, running an art gallery and shop, working in
digital media design companies and
lecturing in graphic design at Central
St Martins. I worked there for 10
years before setting up my first cake
business, Peggy’s Cupcakes, named
after my late mother Peggy.
How long have you been making
cakes and what triggered your
interest?
I started making cupcakes around
2006 when I set up Peggy’s Cupcakes.
I then branched out in to wedding
cakes and set up Rosalind Miller
Cakes in 2011. Even though  I always
enjoyed baking and being creative
as I was growing up, baking had
remained a hobby throughout most of my life. However, my mother
was very good at making sugar flowers and would spend hours
making beautiful birthday cakes for us with lots of sugar flowers.
Whilst I didn’t learn the skills in sugar flower making from her,
this definitely inspired me later when I started making cakes for
a living.
You are the cake maker for Harrods – how did it feel to be
given this honour?
This has definitely been one of my greatest achievements in
cake making, and also in life! When they first got in touch
with us we were so excited, and it was just after my daughter
Yasmine joined the company, so it was lovely to have
someone to share the excitement with. It’s a great feeling
to be stocked by the best and most well known department
store in the world!

You make wedding cakes, cupcakes, teach and have your
own book – so there are lots of balls to juggle with your
business. Which part of your business takes up the most
time?
Making bespoke wedding cakes is still our main business
and this involves making a lot of detailed sugar flowers, so
it still takes up the majority of our time. We are doing a lot
more dessert tables and weddings abroad these days which
also involves lots of advanced planning and preparation.
However, besides that, the book did take up a lot of time
especially writing the detailed instructions.
What advice would you give someone who wanted to
break into the cake industry but didn’t know where to
start?
I would really advise doing as much practice as possible.
Practice in your spare time, on dummies, and on cakes
for friends and families. Watch as many technique videos
(Youtube has lots, as does Pretty Witty!) and do as much
reading as possible. Make sure you learn how to cover a
cake properly and how to bake a good cake, as it can be very
easy to get caught up in only learning the creative and fun side of cake decorating, and
these fundamentals are vitally important. This is why I place such an emphasis in my
book on the fundamentals of baking and covering the cake to create a professional
finish. There are lots of different techniques for making similar types of decorations
and flowers etc., and you will often find that certain techniques work much better
for you than others. When you do open up your business to public, design
a set of unique designs that are not copied from other cake designers.
This way you can try to carve a niche for yourself and build up your
reputation.
Do you enjoy teaching face to face or writing books more?
I definitely enjoy teaching face to face more. Whilst I did
enjoy writing the book, writing is not my favourite thing,
and I much prefer making things and the practical side.
Teaching is also something that I have done for many years
before now, and it comes quite easily to me, so it’s not
something that I need to panic about!
What is the most memorable wedding cake you have ever
made?
The most memorable cake is one that I am currently making.
It is almost 2 metres tall and 1 metre wide at the base, and
is covered in sugar flowers. We’ve been making the flowers
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for months!

perfect!

What is the most difficult cake order you have every had?
The most difficult order was the first tiered cake that we had
to ship overseas. It was a 7 tier cake and we had to work out
all the logistics and packaging which was quite complex.

Making so many wedding cakes, do you ever get
a weekend off?
I very rarely get a whole weekend off. I usually make
sure I have a Sunday off, but Saturdays are often
very busy for me holding consultations, creating
new designs, or delivering cakes.

You have a beautiful and unique style. Did this come
naturally or did you try out a few difficult styles when
you first started making cakes?
Thank you! I wouldn’t say I really tried out any particular
styles initially, I just try out designs and see which ones
work. I definitely had to try out different techniques
before I started making wedding cakes, particularly
covering cakes and making flowers. I am primarily a
designer, so the design idea comes first, and then I may
need to spend time experimenting and developing new
techniques to achieve that particular design.
Where do you get your inspiration for your designs
from?
Inspiration for my designs comes from so many different
sources. When studying design, you are taught to
constantly look for inspiration from anywhere possible.
Sometimes I will find inspiration in a small detail such
as a detail on a dress, and other times it could be
from a combination of colours on a poster.
Your cakes often feature flowers – what is your
favourite flower to use on a cake?
This constantly changes but at the moment I
really like meadow blossoms and wild flowers as
I think they lend a more carefree edge and subtle
prettiness to a cake design.
What do you think the secret to your
success is?
I definitely think that my background in
design has greatly helped me get to where
I am today, as it means that I can come up
with new designs rather than having to rely
on trends or taking inspiration from other
designer’s work. Plus I have a tendency to
persevere with things until I get them

During any career, there are always highs and
lows. What has been the biggest lesson you
have learnt in cake making?
One of the most important lessons that I have
learnt, and one that I learnt early on, is not to
undersell yourself especially when working out
your prices. Make sure you take everything into
consideration, in particular the amount of time
that it takes to make something. In the past I have
underestimated the amount of time a cake would
take to decorate and ended up hugely
under-charging.
What would you say is the secret of a
great cake making business?
Quality control! Never let the
quality slide, whether that be the cake recipes
and ingredients that you are using, or the
quality of the decorations and designs.
What do you do in your free time (if you
have any!)?
I don’t get a lot of free time at all, and when I
do it’s usually when I’m shattered and need
to go to bed! So I do a lot of reading in my
free time. I’ve always loved reading and
am a very fast reader. I can get through
2-3 novels a week!
Many thanks to Rosalind Miller and Yasmine
from Rosalind Miller Cakes
www.rosalindmillercakes.com
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Florist Wire
from £1.85

Polystyrene
Buds
from £1.50

Florist Tape
from £2.23

Visit the Pretty Witty Cakes Online Shop HERE
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Stamens
from £4.15

ur shop

Ge

Flower Moulds
from £8.75

Flower
Cookie Cutters
from £4.50

Stencil Packs
from £3.50

Flower Drying
Equipment
from £2.95

Flower Picks
& Nails
from £1.80

Pliers & Wire
Cutters
from £4.99

Flower
Transfer Sheets
from £11.99

Flower Veiners
from £6.60

Flower Cutters from £3.00
Our shop ships good around the world on a daily basis so you can order from most countries
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A day in the kitchen with
Lesley of the Royal Bakery

Lesley Wright, The Royal Bakery,
California

Tell us a little bit about you and your background and how you
ended up a cake maker known all over the world?
I’m a *cough* 45 year old mother of one teenage son, and wife to
Neil. I was born in Nottingham, but moved south to Sussex aged
11. I met my husband at work in London in my mid-20s and we
were married in 1996. William joined us in 1999. We emigrated to
California in 2010 and I don’t regret it for a single moment! I miss
my mother, of course, and my husband’s family, but they visit when
they can and bring me Custard Creams, plus stem ginger and dried
peel for my Christmas cakes!
I worked from the age of 17 in various publishing, PR, marketing and
graphic design roles until we emigrated, with a few years off to look
after Will as a baby. I have been able to apply so much of what I’ve
learned to my triple role as a Facebook Page owner, cake decorator
and business marketer. Cake decorating really has been something
I fell into – I don’t know what made me decide to make my first
cake for a Teacher Appreciation luncheon at my son’s school after
the move. It was my first two tier cake and it was full of lumps and
bulges! But things took off from that moment.
Much of the success I’ve been lucky enough to have has come
from taking nice photos of the cakes I make to show them in their
best light. When planning out my week, I make sure I set aside
time to iron a backdrop, stage the cake properly and find the best
light for the shots. In addition, I could make the best cakes in the
world, but it doesn’t matter if nobody sees them. I put a lot of effort
into increasing the reach of my Facebook Page by trying to offer
content that encourages people to visit regularly and to tell their
friends to do the same. I’ve slowed down my Facebook activity
of late given that Facebook does what it likes despite our best
efforts, but I still get a few Tuesday Top Tips and Monday Moans
in when I can!
I’m lucky that nearly all of my business comes to me via
word of mouth. A free cake for school, a couple for
your colleagues or your husbands and turning up
to a party with a tray of cupcakes is sometimes

all you need to get the ball rolling. I do get some business from Facebook, but most
enquiries end up being out of town, out of state, or even out of the country! Because
I don’t want being a cake decorator to take over my life any more than it already has
done, I limit myself to one or two cakes a week. This means I’m often booked three or
four months in advance. That sounds great! But it also means it’s hard to fit in other fun
cake projects like collaborating, demoing, classes and traveling. I’m still trying to get the
balance right.
You are a Brit living in the States – why did you move to the USA and is cake life in
the USA different to the UK?
Every time my husband complained about the British weather – and, let’s face it, that’s
pretty much a full time occupation for us Brits – I’d say, ‘well, get a job somewhere hot!’
But I never thought it would actually happen. He worked for Apple in the UK and kept
an eye out for opportunities at Apple HQ here in Silicon Valley. Something came up,
and we jumped at the chance! It was perfect timing – our son was just about to leave
prep school and start grammar school – and I’d been in my marketing job for
seven years and was ready for a change.
It’s hard for me to say if cake life is different in the UK to the US, as I
never did any serious decorating before we moved here. I made three
terrible cakes for my son’s birthdays, but that was all. I remember being
shocked after moving to find that it was impossible to buy fondant that
was already rolled out and cut into a circle! I always used that to cover
my Christmas cakes in England. Here, fondant in a tub is called ‘rolled
fondant’ and I couldn’t understand how a piece of rolled fondant
could be inside that little bucket! I was also disappointed that
there were so few fondant colors readily available. I was used to
buying little pieces of M&B fondant in a vast array of colors in
my local village cake shop. I miss that.
Do you miss English afternoon tea, Marmite and baked beans?
American food is wonderfully diverse, especially here in Silicon Valley
where it is so multicultural. People emigrate here from all over the
world, so it’s easy to find authentic Thai, Vietnamese, Indian, Italian
and, of course, incredible Mexican food close to home. But yes, I miss
lots of food from home. I will never run out of Marmite because every
time anyone visits they bring me a jar! I have seven jars stored in the
garage. My mum always brings me PG Tips and Heinz Beans. I also
miss the bread. American bread is either very sweet or very sour and
it takes a lot of getting used to. Without wanting to offend my
American friends who have been so welcoming, the States do
seem to be rather behind in terms of cutting out additives and
colourings. Strawberry or peach yoghurts are bright pink or
orange! It was a shock peeling off the lid for the first time! I
have embraced the daily ritual of coffee though, and I stop off at
Starbucks every day!
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You started cake decorating as a career later in life – what advice would you give
someone who wants to change career and move into cakes?
It’s a bit hard for me to give advice on this subject as I don’t have to support my family
with my income. It’s definitely not an easy career to make a living from. Unless you have
a great deal of talent and can break into the wedding industry where the bigger money
is, I think it would be hard to keep a good work/life balance. Many cake friends I have who
have made decorating a full-time business work terribly long hours and still find it hard to
make ends meet. I have the very great luxury of being able to make just one or two cakes
a week so that I still have time for laundry and meals with my family!
I make very little money from the actual sale of cakes – most of my income comes from
teaching and the sale of tutorials. I really only continue to make cakes to satisfy my
creative cravings! I know a lot of women and men who have made wonderful careers
from cake, but almost always this is combined with income from other sources – the sale
of cake tools, classes and tutorials. It was the perfect career for me as a stay-at-home
mum eager for her husband not to have to buy his own Christmas and birthday presents!
It sounds like I’m diminishing the role of the stay-at-home mum who often stays up all
night to work after the children are in bed or men and women for whom cake decorating
is a second job, but I’m definitely not. Maybe I just don’t charge enough for what I do and
that’s why I couldn’t live on what I earn!
What is your favourite cake from your own cakes?
Such a tough question. I have a favorite cake because the whole
experience from baking to delivery was a breeze, and I felt like a
professional for the first time! I have another favorite because, despite
maybe a few hiccoughs during the process, I pulled off a happy cake in
the end. And then I have yet another favorite because of how it was
embraced by customers and the caking community at large. Some
are favorites because I loved the color scheme, and others because
characters turned out well.
But I think my overall favorite would probably be the popcorn cake
for a number of reasons. The first was because it was made on behalf
of Icing Smiles for Gabby, a little girl with a brain tumor. Secondly,
I enjoyed it because while elements of the cake were based on the
wonderful work of Andrea’s Sweetcakes, the overall design of the
cake was my own. It’s a rare thing these days, it seems, for a customer
to give you a theme and say, ‘go for it!’ More often than not, we are
given a photo of a cake by someone else and asked for copy. Gabby
told me she liked Hello Kitty and Mickey and asked for something
colorful and funny. When I posted the sketch on Facebook, a previous
customer contacted me to say her family owned a lollipop factory
called Kendon Candies and she would love to create the lollipops
for the cake and give me extras for the children in the hospital! I
went on the tour of the factory, which was fascinating, and was able
to specify colors and bring home a bagful of goodies! I’d been dying
to do a cake in turquoise, pink and red, and I thought I could apply it to
this cake effectively. Finally, there were lots of first for me with this cake,
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tapered tiers, tall tiers, giant cupcake, popcorn, etc, and it all seemed to come together
nicely. It’s incredible how rewarding it is to put the best part of a week into something
and walk away from it with nothing except a very warm feeling and the knowledge that
you have done a good thing! I highly recommend the experience to everyone!
Do you have a favourite colour to work in when decorating?
I don’t really have a favorite color to use, but I do keep a mental note of color schemes
that I’m dying to try. I’ve been keeping shades of blue with red and orange in my mind,
and have just convinced a customer in March to let me create something for her son’s
2nd birthday in those colors. I’m a big fan of red and blue, usually with one other color,
although on the whole blue is a swine to mix and get right! I do love girly pink cakes too,
but I think my love of blue comes from having a son!

Do you have a favourite cake personality who you follow?
Peggy! I’m not a great reader of blogs, so I don’t follow cake personalities in that way,
but Peggy from Peggy Does Cake is my best cake friend and we chat most days. I visit her
page more often than any other as she always manages to find the most wonderful new
artists to feature as her Cake of the Day. My other absolute favorite is Tracey Rothwell
from The Little Cherry Cake company who I admire more than I can possibly tell you.
She makes the kind of cakes that I love to make, and each one is totally original. I’m not
ashamed to say that I am jealous of her immense skill and creativity. Plus she’s a fabulous
girl and a lovely friend. I can’t wait to meet her one day. My ‘I love everything you do but
will never make cakes like these’ favorite is Patricia from Yummy Cupcakes and Cakes
in Australia. Pearly, pale perfection. I love the style of Australian decorators and Patricia
stands out for me.
If you could only eat one flavour cake for the rest of your life, what would you choose?
At last! An easy question! Lemon drizzle, without a doubt. I’m not much of
a cake eater, but I wouldn’t pass up a slice of lemon drizzle. I don’t even
need buttercream! A friend once gave me a slice of vanilla cake
filled with passion fruit curd and frosted with vanilla Swiss
meringue buttercream, which was the best cake I’ve ever had,
but I’ll choose lemon drizzle to be safe.
Are you a self-taught cake maker?
It seems that this has turned into quite a contentious
question! I’m going to say yes, however. I didn’t take a class
until I’d been decorating for over a year, so while I learned
a lot in the classes I’ve taken, I was already successfully
running a business prior to that. Some decorators argue that
watching YouTube or a online tutorials mean that you
aren’t self taught. I’m not sure really where to draw the
line. If I read the instructions on a box of fondant on how
to cover a cake, does that mean I’m not self taught? I have
not been to culinary school and my baking has definitely
been a trial and error process. I Decorating definitely comes
more naturally to me than baking!
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If you were not a cake maker, what do you think you would be doing now?
Before leaving the UK for California, I’d had a 25 year career in PR and marketing. I loved my
job, but it was the graphic design part of the role that I enjoyed the most. If I wasn’t baking
now, I would probably be making something else to sell. It only recently dawned on me
that I’ve always had some creative project on the go that must have been filling some
void in me I didn’t know I had. I made curtains and cushions when me moved house. I
sewed dressing up costumes and soft toys for my son. I’d throw ridiculously elaborate
themed dinner and birthday parties or volunteer to put together the class yearbook.
Even when we first emigrated, I was the person who put my hand up to redesign the PTA
website and newsletter. I would probably be selling something on Etsy like felted animals
or party printables and still be making no money!
What do you love most about the online cake community ?
Oh, I love the cake community! I love that there is always someone awake and online to
ask a question of, share a joke or sob story with, or mutter darkly about an evil customer
with. I love that we are so supportive of each other (although there will always be a few
bad apples) and willing to share a tip or give advice. It’s a great place to draw inspiration
from and share our successes and failures. I love the collaborations that continue to
surprise and inspire us and I mostly I love that I have found lifelong friends, most of whom
I have never met, and probably never will!
If you were stranded on a desert island and you could only have 3 cake
tools, what would they be?
Easy. Assuming that I have an oven and a bucket of fondant, I would say
my Agbay, my KitchenAid pasta roller and the PME Dresden tool that has a
stitching wheel on the other end. I never knew how versatile if was until I got
my first one!
Do you have any quirky habits when making cakes (like doing things in a
special order)?
I guess my quirkiest habit is that I’m not really a procrastinator. The joy of this really
being a hobby and not a job is that I have lots of time to devote to each cake. Monday
and Tuesday I usually spend making any fondant elements for the forthcoming cake
and either leaving them to dry or freezing them. Wednesday I usually shop for
ingredients, boards, ribbon, boxes and all the fun stuff. On Thursday I bake,
fill and ganache my cakes ready for decorating on Friday. Assuming delivery is
on Saturday lunchtime, I photograph the cake in the morning and clear up! I
honestly don’t know how people like Tracey from Little Cherry Cake Company
have the brain power to work on three or four cakes in a weekend, preparing all
the details for the individual themes – I’d lose my mind!
What would you like to be doing in 10 years from now?
Whatever it is, I hope I’m lying down. I love lying down. I’m a spectacular
lazy person at heart and my ambitions for my business are really no more
elaborate than earning enough to treat my family to some nice gifts and
myself to a new Coach handbag once a year. I would love to teach more, but
I really hate traveling and wonder if I love it enough to have to spend time
away from my son and husband. Maybe when my son heads off for college

87
87

in four years, I will be looking for something else to take up my time! I’d love to say that I
have big dreams for The Royal Bakery, but I really just want to carry on making cakes that
I love, meeting new people and drinking a tall skinny mocha every day.

Do you think someone is born a talented cake maker or do you think they can learn to
become one with practice?
Oh dear. I am probably going to alienate a lot of people by saying this but I do think
creative talent is something you’re born with. I do definitely think you can hone any skills
you have with practice, by asking questions, watching YouTube and Craftsy videos and
taking classes, but I would say creativity is a built-in right-hand-side-of-the-brain thing that
can be developed, but not created. I think you could learn to make the most beautiful
sugar flowers, for example, but need an artistic eye to be able to arrange them pleasingly
on a cake. There are cake artists that I admire enormously and then I see that they are
also incredibly talented painters, illustrators, sculptors or photographers. I’ve lost track of
the number of times I’ve said to myself, ‘Aaahh! It all makes sense now!’ when I’ve seen
non-cake art on a decorator’s Page. I have no talent as a painter or drawer, but I’ve always
liked to make things that look like other things. I can’t create something from scratch – I
have to have a photo, or even better, a 3D model to work from.
If you were going to make a cake for the Queen of England, what would you make for her?
I’d make her a lemon drizzle cake! I love the Royal Family as much as the next Englishwoman,
but I’m not much of a chaser of celebrity. In my mind, the Queen has quite enough people
to make cakes for her already. I’d rather make a cake for a
family that is down on their luck, or one with a sick child. I
know that makes me sound a bit holier than thou, but
it’s always the rich and famous that get everything
for nothing. Now, if she was going to pay me, that’s
different! I’d want to make a replica of something –
maybe her crown or a corgi! Or her favorite meal
– do you think she likes caviar and chips? Imagine
rolling all those tiny black balls...
What non- cake making things do you do to relax?
I like to sit with my laptop on my knee and Skype
with Peggy, play terrible Facebook games like

Candy Crush and Jelly Glutton or read. I love
to read. My husband and I are in the middle of
building a new house, so a lot of our spare
time right now is spent choosing skirting
boards and curtain poles. I also love to sit for
an hour in Starbucks with a friend bemoaning
the state of my son’s bedroom and hearing
about her daughter’s latest awful boyfriend.
Caking can be quite a lonely profession so it’s
nice to get out and meet a friend and forget
that fondant exists for a morning!
Many thanks to Lesley Wright of the Royal Bakery, California

www.facebook.com/theroyalbakery

Flora
Abundance

by Zoe Clark

Images copyright of F&W Media
International Ltd from Chic & Unique
Wedding Cakes

Incorporating delicate embroidery and big textured and
layered flowers, Claire Pettibone’s fabulous Flora dress is
one of my all-time favourite bridal gown designs. The use of
colour in the design is unusual for a wedding gown but this is
also what makes it unique.
This dress provided a marvellous
inspiration for my floral wedding cake,
allowing me to use two of my favourite
decorations - bold flowers and twinning
stems. The square design, with its
tiers of different depths, allows you to
experiment with the placement
of the flowers.
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Materials
• One 10cm (4in) square cake, 9cm (31/2in) deep,
one 15cm (6in) round cake, 10cm (4in) deep,
one 20cm (8in) square cake, 15cm (6in) deep,
one 23cm (10in) square cake, 10cm (4in) deep,
and one 33cm (13in) square cake, 11cm (4¼in)
deep, all prepared and iced in ivory sugarpaste
(rolled fondant) at least 12–24 hours in advance.
• One 40cm (16in) square, heavy duty cake
board, or two cake drums stuck together with
royal icing, covered with ivory sugarpaste (rolled
fondant).
• 500g (1lb 1½oz) white flower (petal/gum) paste
• Paste food colourings: paprika, brown, dusky
pink, baby blue, ivory
• Edible glue
• Silver dragees
• Half quantity of royal icing
• Clear alcohol
• Platinum gold dust (I mixed silver into gold)

Equipment

Flora wedding cake

A statement dress deserves nothing
less than a lovely big cake to showcase
its striking detail. Be bold in your
decoration – this is not a design for the
faint hearted. Paint the vines/leaves
with edible platinum gold to resemble
the metallic tinsel-like thread on the
dress.

•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

21 hollow pieces of dowel cut to size.
65mm (25/8in) peony cutter
Veining stick
Shallow cupped mould or apple tray
Small and medium-sized five-petal rose cutters
(FMM)
Multi-flower veiner
Foam pad
Ball tool
Paint palette
Small primrose cutter
Small piping (pastry) bags and nos. 1, 1.5 and 2
piping tubes (tips)
Circle cutter
Foil
2.5cm (1in) ivory satin ribbon
Double-sided tape
m
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CLICK

For many of the items you need for
this tutorial, click here
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1 Start by dowelling and assembling all five tiers
on the iced cake board.
2 To make the flowers, thinly roll out some white
flower (petal/gum) paste and cut out petals using
the peony cutter. You will need six of these to
make up one flower. Vein the rounded end of
each petal with a veining stick, carefully moving it
back and forth over the flower (petal/gum) paste
until it ripples up. Place the petals into a shallow
cupped mould until they are nearly dry and can
hold their shape.
3
Colour 200g (7oz) of the flower (petal/
gum) paste with paprika and thinly roll out
a portion of it. Using the large five-petal
rose cutter, cut out the next layer of the
flower. Use the outer V-shape from the
cutter to make indentations on each petal
and press the paste into the multi-flower
veiner. Place the flower on to a foam pad
and, using the ball tool, press lightly inside
the edge of each petal to make it cup
upwards slightly. Set aside to dry in a paint
palette so it holds its shape. Repeat for the
next layer of the flower using the small
five-petal rose cutter.
4 To make the centre of the flower, cut a small
primrose shape from the pale paprika-coloured
paste. Place it on the foam pad and soften it
slightly to give it some shape. Use a fine paintbrush
to dab a small amount of edible glue in the centre
of the tiny flower and attach a silver dragee. Set
aside to dry.
5 Fill a small piping (pastry) bag fitted with a no.
1 tube (tip) with pale paprika-coloured royal icing
and pipe an outline around all the five-petalled
flowers.

6 Cut a small disc from some thinly rolled-out white
flower (petal/gum) paste using the circle cutter.
Arrange the outer white petals around the disc and
secure them in place with a small amount of edible
glue. Next stick the largest paprika-coloured flower
followed by the smallest five-petal flowers into the
centre and finish with the tiny primrose-shaped
flower. Pipe tiny paprika-coloured dots of royal icing
on the tips of the primrose and set the finished flower
aside to dry completely.
TIP
Place the flower back in the shallow cupped mould or
on some crumpled foil so it keeps its slightly cupped
shape. You will need 16 to 18 flowers for this five-tier
cake.
7 Repeat the process to make about 16 smaller fivepetal flowers and primroses for the two-layer flowers
on the cake. Set them aside to dry.
8 Colour approximately 3 tablespoons of
royal icing with brown paste food colouring
until you have a caramel colour. Fill a small
piping (pastry) bag fitted with a no. 2 tube
(tip) with this icing. Starting at the top of
the cake, pipe the vines down and across
each tier, thinking about where you are
going to place the flowers. You will need
to match up the vines on each side of the
cake so arrange the cake on a slight angle
to check this when you begin each side.
TIP
Tip the cake slightly to pipe the vines if your
piping is breaking apart too easily.
9 To create the leaves, pipe a leaf outline and
drag the icing inwards and down to the vine
using a damp paintbrush. Repeat this all the
way down the vines on opposite sides.
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10 Colour some more royal icing with dusky pink paste food colouring and fill a piping
(pastry) bag fitted with a no. 2 tube (tip) with this icing. Use the brush embroidery
technique as shown in step 9 to make the pink flowers. Pipe a blossom outline and
drag the icing inwards with a damp paintbrush.
11 To make the small blue flowers, use baby blue-coloured royal icing in a piping (pastry)
bag fitted with a no. 1.5 tube (tip) and pipe five little teardrops which meet together
at the centre of the flower. Use a damp paintbrush to flatten the icing slightly. When
dry, randomly pipe a few small dots of pink icing on top and dab it down again with a
damp paintbrush.
12 Colour some more royal icing with ivory paste food colouring until it is the same
colour as the cake. Pipe an ivory snail trail border around the base of each cake tier.
13 Mix a few drops of clear alcohol into some platinum gold-coloured dust and use
this to carefully paint the leaves and vines.
14 Finish by carefully sticking all the large handcrafted flowers on to the cake with
some ivory-coloured royal icing. Wrap a length of 2.5cm (1in) ivory satin ribbon around
the base board and secure in place with double-sided tape.

Embroidered flower cookies

These incredibly pretty cookies are made using the same
shape cutter as the sugar flowers on the main cake, and
decorated with the same delicate brush embroidery design.
YOU’LL ALSO NEED
- Cookies cut using a large five-petal rose cutter (FMM)
with V-shapes cut from each petal
- Ivory sugarpaste (rolled fondant)
- Apricot masking spread or strained jam (jelly)
Roll out the ivory sugarpaste (rolled fondant) until it
is about 3mm (1/8in) thick and cut out the flowers to
match the shape of the cookie. Stick the sugarpaste
(rolled fondant) on to the cookie using some boiled apricot masking spread or strained jam (jelly). Decorate the
cookies using the same brush embroidery design as in
the main project.
Tutorial by Zoe Clark of the Cake Parlour (www.thecakeparlour.com)

Floral fancies

Square fondant fancies are an ideal accompaniment to the
main cake design. Here I have used the smaller handcrafted
flowers from the main project to decorate the fancies but
you could also decorate them using the brush embroidery
technique.
YOU’LL ALSO NEED
- 4cm (1½in) square fondant fancies covered in ivory
fondant and set in gold cases
- Ivory royal icing
Make several small flowers in ivory flower (petal/gum) paste
as for the flowers for the main cake project (see steps 3-7 of
main project). Stick one flower to each of the fancies with
a small amount of ivory royal icing. Stick a silver dragee
into the centre of each flower to complete.
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by Grace Stevens,

Cupcake by Design, South Africa
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Materials:
23g flesh-toned modelling paste (Renshaw flesh
RTR fondant mixed with white RTR fondant)
16g white modelling paste
20g white flower paste
5g peppermint modelling paste (Sugarflair
pastel paste concentrates)
30g true brown modelling paste
White margarine/Trex
Small piece of black modelling paste
Edible glue

CLICK

Equipment:
Jem dresden tool
Jem bone tool
Jem veining tool
Small nail scissors
Craft knife
Sweet pea cutters
Extruder/craft gun
Daisy plunger cutter
Unbreakable lace
Toothpicks
Soft, flat dusting brush
Glue brush
Dusting powders
Ivory gel colour (Americolour)
Bright white gel colour
(americolour)
Jem petal pad

For many of the items you need for this tutorial, click here

A) Legs - Divide a 12g ball of flesh
coloured modelling paste into
two equal balls. Beginning with
one ball, roll the paste into a long
sausage with a small ball at one
end, much the same as a baseball
bat. Make the sausage about 8cm
long. Half way along the sausage,
bend the paste to form a knee,
using your thumb and forefinger
to create a sharp angle. Press the
small ball shape at the end of the sausage to elongate it and create a foot with your thumb and
forefinger. With your forefinger under the foot, pinch your thumb at back of the foot to form a
heel. Repeat to make a second leg.
B
B) Leg Positioning - Glue the legs
together at the thigh with edible glue.
Position the legs as shown in the
picture.

C) Body - Roll 16g of white
modelling paste into a smooth
ball. Roll the edge of the ball to
create a teardrop about 5cm long.
At the narrow end, cut a ‘v’ shape
out using a craft knife and neaten
the hole with a dresden tool or
the back of a paint brush. Push a
dresden tool into the base of the
larger end to widen and hollow
out the end.

D) Body onto Legs - Brush edible glue
inside the large hollowed out end of the
body and fix over the top of the legs.
Position the body to be slightly raised
off the board.
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E) Neck - For the neck shape a 1g ball of
flesh colour modelling paste into a teardrop
shape. Press the large end between your
finger and thumb to form a ‘v’ shape
matching the cut out shape made at the
top of the body.

F

I) Arrange the petals around the
fairy’s waist to create a skirt. Slip
a small sheet of baking paper or
kitchen towel under the skirt
to prevent any dusting powder
getting onto the legs.
J) Dusting Petals 1 - Using the
lightest dusting powder, (ROLKEM,
Lavender), dust the petal skirt
with a flat, soft brush. Begin at
the bottom edge of the petals and work towards the waist of the fairy. Dust the collar too.

F) Neck onto Body - Brush edible glue in
the ‘v’ shaped hollow on the top end of
the body. Insert the neck into the hollow
and insert a toothpick into the neck,
leaving about 2cm sticking out of the
top of the neck.

K) Dusting Petals 2 - Dust a
second colour. (ROLKEM Fuchsia)
to the tips of each petal and the
edge of the collar.

G
G) Skirt - Roll out about 20g of white flower
paste as thin as you can. Cut out eight
outside sweet pea petals. Place petals onto
a petal pad and work the edge of each petal
with the larger end of a bone tool. This will
frill the edges.

L
L) Dusting Petals 3 - Using a
deep shade (ROLKEM Orchid
Mauve) dust the very tips of each
petal to finish the dusting. Dust
the top of the collar, taking care
not to dust the neck. Remove the
baking paper.

H
H) Veining Skirt - Hold a single petal
over your pointing/index finger as shown
in the picture and roll the edge of the
veining tool over the surface of the petal
to vein it.

M

M) Arms 1 - Divide a 3g ball of
flesh toned modelling paste into
two equal balls. Roll the first ball
into a long sausage about 5cm
long with a small ball at the one
end, much the same as the leg.
Halfway along the sausage, bend
the paste to create an elbow.
Mark creases with a craft knife.
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N) Arms 2 - Flatten the small ball
shape on a flat surface. With a
craft knife, cut a thumb into the
left side of the flattened ball and
shape into a thumb. Shape the
rest of the hand into a mitten
shape. Cut four fingers into the
mitten shape and work each
finger to neaten the edges and
shape them. Turn the hand over
and press the small end of the ball
tool into the palm to finish the hand. Repeat for second arm, reverse the cut of the thumb to
make a right arm.

R) Face 2 - With the tip of a
toothpick, mark the eyes.
Use a small circle cutter, imprint
a semi-circle into the lower half of
the face beginning just under the
cheeks. Open the mouth with the
large point of a dresden tool.
Roll a tiny ball of paste for a nose
and attach with edible glue.
S) Face on Body - Brush the
support toothpick on the body
with edible glue. Press the head
gently onto the toothpick. Prop
the head up with a small sponge
if it needs support while it dries.
Roll two tiny black balls of paste
for eyes and attach with edible
glue.
Brush the mouth and cheeks with
pink petal dust. Dip the tip of a
toothpick into some ivory paste
colour and paint on eyebrows and
tiny freckles. Allow the head to
dry for about 10 minutes before
attaching the hair and hat.

O) Arms on Body - With edible
glue, secure each arm onto the
top of the body as shown in
the picture. Use a small sponge
to prop up your fairy if it needs
support while it is drying.

P) Collar - Roll out 5g of
peppermint modelling paste to
a thickness of 1mm. Cut out a
single daisy with a small plunger
cutter. On a petal pad, press each
petal with the narrow edge of a
dresden tool, working from the
centre of the flower to the edge
of each petal. Rotate the flower
as you do this. Cut the flower in
half with a craft knife.
Q

P

Q) Face 1 - For the face, mould a
8 g ball of flesh-toned paste into
a wide calabash shape, narrower
at one end. The narrower end
will become the top of the head.
Pinch along the centre to create
cheek bones, pushing them up
towards the top of the head.

T) Hair - Mix in some white
margarine (Trex) with the brown
modelling paste to make it very
soft. Roll the paste into a thick
sausage and place it into the
extruder/craft gun. Extrude 6cm
lengths of paste and divide each
into three smaller bundles. Twist
each bundle around a toothpick
to create ringlets. At the back of
the head, arrange these ringlets
along the base of the head. check
from the front to see that they
fall attractively around the face.
Glue into place with edible glue.
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U) Wings - Cut out a set of
wings from unbreakable lace and
attached to the fairy’s back with a
tiny amount of edible glue.

V) Roll left over flower paste out as thin as you can and repeat step G & H with one outside
petal and one inside (wing) petal.
Dust these as described in step I - L . Place the wing petal on the back of the head and then the
outside petal, allowing the petals to be seen from the front of the face.
W) Dip the tip of a toothpick into white gel colour and mark a small glint on the top left hand
corner of each eye.

Many Thanks to Grace of Cupcakes by Design,
Guest Tutor at Pretty Witty Cakes
http://www.cupcakesbydesign.co.za/
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Stamens
1 & 2 Cut the ends off 6 fine white stamens – leave 1 longer than the rest. Tape the stamens
with ¼ width white tape (or glue with Hi-Tack glue) onto a half length 28g white wire.

by Lyn Cooper,
Crafty Cakes

3
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Get it

Tools & Equipment needed:
Non-stick board
Rolling pin,
Palette knife,
Paintbrushes,
Tissues,
Pink & Cream flower paste,
Green & white tape,
26g white wires,
1x 28g white wire,
Honeysuckle cutter,
Poppy veiner,
Wire cutters,
Thin-nosed pliers,
Fine white stamens,
Rose water or edible glue,
Leaf glaze,
Cream/green/dark pink dust.

CLICK

2

For many of the items you need for this tutorial, click here

3 Dust the stamens with cream dust and
dust green on the end of the tip of the
longer stamen.
5

5 Form a small piece of pink flower paste
into a cone and insert the hooked wire
into it. Rest on your hand and roll the end
thinner and down the wire with the other
hand. Pinch at the base to secure.

4

Buds
4 Cut lengths of 26g white wire into 3. Bend
each end with pliers to form a tiny hook. You
will need at least 16.
6

6 Bend into a slight ‘S’ shape by holding the
end.
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7

7 Bend slightly downwards then bring the
fatter end upwards.

9

8

8 Make some slightly bigger than others but
make sure they are not any bigger than the
cutter you are using.
10

Flower – twiddle method
9 & 10 Cut your 26g white wire into 3. Take a tiny ball of cream flower paste and insert your
wire. Squeeze firmly and roll down the wire to form a very thin sausage down the wire.
I call this a twiddle!
11

11 The ‘twiddle’ needs to be the length of
the cutter you are using. Make 2 for each
flower and put in a plastic bag so it does not
dry out.

12

12 Roll out cream flower paste onto a nonstick board. Cut out 2 shapes using your
cutter and pull the excess paste away.

13

13 Cut straight along one of the shapes to
make just a single line shape.

15

15 Place in poppy veiner and squash.

17

17 Curve the wide end up and back, stroking
sides inward. Curve the narrow petal down
and curled back. Tape the wires together to
secure. Bend the base into a slight ‘S’ shape
like the buds and leave to dry.

14

14 Moisten a strip down the middle of the
two shapes with rose water and press down
your twiddle onto each one.
16

16 Working quickly, moisten the base of the

2 petals and stick the stamens in the middle.
(The squashed ‘twiddles’ of paste should be on
the outsides). Secure and roll the bases of the
twiddles slightly together softly to form a tube.

18

18 Dust dark pink at the base of the flower
and on the tips.
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19

19 Be careful this flower is fragile!!

20

20 Dust dark pink at the base of the buds
and stroke upwards so the colour gets paler
towards the fatter end.

21

22

21 Dip into leaf glaze, drain off drips and
leave to dry. Alternatively you can steam the
buds once they are taped together to seal
the colour.

22 To assemble attach green tape to 3 of the
smaller buds – pull tape out to release the
glue and pinch onto wire to start.

23
You can add
the completed
honeysuckle in
the other flowers
to form a spray
or attach more
groups to a longer
stem and add plain
leaves for a larger
trailing display

23 Attach other buds in a rough circle,
keeping the tape tight. Tape in the flowers
on the outside then tape down the full
length of wire.
Many thanks to Lyn Cooper of Crafty Cakes, www.crafty-cakes.com
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Buttercream Sunflower Tutorial

1

2

by Valeri Valeriano and Christina Ong
Queen of Hearts Couture Cakes

1 & 2 Pipe a circle so that you will have a guide as to how big your flower is.

3

4
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Get it

YOU’LL NEED:
200-250g yellow tinted buttercream
150-200g green tinted buttercream
100g brown tinted buttercream
300-400g plain buttercream
to cover top of cupcakes

CLICK

For many of the items you need
for this tutorial, click here

BUTTERCREAM:
250g unsalted butter
500g icing sugar
1-2 tsps vanilla flavour
1tbsp water
Beat the butter in a large bowl until soft.
Add half of the icing sugar and beat until
smooth. Add the remaining icing sugar and
vanilla flavouring and one tablespoon of
water and beat the mixture until creamy and
smooth. Beat in the water, if necessary, to
loosen the mixture.

3 & 4 Using a small leaf nozzle (Wilton 352), position the nozzle on a 20-30 degree angle and
having one of the points touching your guide.

5

6

5 & 6 Squeeze your piping bag until it creates a wide base then gently pull away while slowly
releasing pressure. When you reach the desired length of the petal, stop squeezing your bag
then pull abruptly. Do the same process and pipe the petals all the way around.
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7

8

Blossom Painted Cupcake Tutorial

111

Imogen Davison, Sugar Buttons Cakes

7 & 8 Pipe another layer of petals with a slightly higher angle than the first (30-40 degrees)
and make sure that they are close to the first layer of petals to avoid gaps. Ideally, you pipe the
petals in between the first layer. Finally, using brown tinted buttercream, pipe little dots in the middle.
9

10

You will need:
11

Cupcakes iced with buttercream
White fondant (sugar paste)
58mm scalloped circle cutter
48mm round cutter
Blossom cutter and mould
Rolling pin
Dresden tool
Ice Blue, Pink, Melon, Gooseberry and Christmas Green Sugarflair gel colours
Superwhite powder colour
Yellow tiny non-pareils
Edible glue
Royal icing
Paint brush
Palette or flat plate
Water

12
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Many Thanks to Valeri Valeriano and Christina Ong of Queen of Hearts Couture Cakes
www.queenofheartscouturecakes.com

Get it

TIP:
To pipe Sunflowers on an angle, using your tinted or plain buttercream, pipe a blob in the
middle before you pipe your guide circle and row of leaves. Pipe leaves in between the gaps to
cover up the blobs.

CLICK

For many of the items you need for this tutorial, click here
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1

2

3

1 - 3 Colour a small ball of white fondant using ice blue gel colour.

10

11

12

10 Add two small bud shapes
below the petals.

11 Mix a small amount of
gooseberry green and pink
together to make brown.

12 Paint in the branch behind the
blossom.

4

5

6

13

14

15

4 Roll out the blue fondant to
2mm thick and cut out 3 scalloped
circles using the 58mm cutter and
3 plain circles using the 48mm
cutter.

5 Roll out the white fondant to
2mm thick and cut out 3 scalloped
circles using the 58mm cutter and
3 plain circles using the 48mm
cutter.

6 Attach the plain blue discs to the
white scalloped circles.

13 Using gooseberry green, add
leaves behind the blossom and
thin stems and calyxes to the buds.

14 Remember to add the leaves
and branch showing through the
centre of the petals.

15 Add a little Christmas green
to the gooseberry green on your
palette.

7

8

9

16

17

18

7 Attach the white discs to the
blue scalloped circles.

8 Put a small amount of pink gel
colour onto a flat plate or paint
palette. Water it down to create a
very light pink.

9 Using the light pink colour, paint
5 separate petals to one side of
one of the white discs. Make sure
that they are not all exactly the
same, they need to look natural.

16 Use the darker green to paint
half of each leaf.

17 Using the Christmas green,
undiluted, add thin veins and add
a darker tone to one side of the
buds to give definition.

18 Use a small amount of super
white powder to the pink colour
to make the colour more opaque.

115
115

114
19

20

21

28

29

30

19 Paint a layer of opaque pink
onto the petals leaving several
areas light.

20 Add more super white to some
pink and add highlighted details to
the petals.

21 Mix more pink into the paler
pink and add final definition to the
petals. Add the darker pink to the
buds.

28 Using the raised part of the
blossom mould, gently press the
centre into the fondant flower to
give detail. Leave your flower to
dry in a corrugated foam tray.

29 To make the buds, take a small
ball of fondant and use your
fingers to roll it into a cone shape.
Add a cross at the bottom using
a thin knife. Make two buds per
cupcake.

30 Take a small ball of fondant,
flatten it and smooth it into a
point.
Use the end of a Dresden tool to
add a few notches in one side.

22

23

24

31

32

33

22 Mix a small amount of melon
yellow to some super white
powder.

23 Dot on some small spots
of yellow to the centre of the
blossom. Make sure your pink layer
is dry before adding the yellow.

24 Use a darker brown to add
definition to the branch.

31 Add the centre seam and a few
simple veins. Pinch the end of the
leaf folding it slightly and discard
any excess.

32 Make 2 leaves per cupcake.

33 To make the branches, roll out
a thin, irregular strip making sure
it’s not too neat.

25

26

27

34

35

36

25 Add thin stamen lines linking
the dots to the centre of the
blossom. Darken up the top line of
the branch.

26 Roll out some white fondant
and cut out some blossom shapes
using the blossom cutter.

27 Use the Dresden tool (or
ball tool) to soften the edges of
the petals. Using your painted
blossom as a guide, try to alter the
shape of the petals so they look
more natural.

34 Paint the branches brown and
leave to dry.

35 To paint the blossom start by
painting a dark pink, rough outline
on all petals.

36 Use a lighter pink to fill in the
rest of the petals.
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37

38

39

46

37 Use lightest pink to add
highlights. Use your brush to
blend the colours lightly and give
a natural effect. Paint the centre
light pink.

38 Add final details using dark
pink.

39 Add tiny yellow non-pareils to
the centre of the blossom using a
small amount of edible glue.

46 Place the painted toppers onto
your iced cupcakes. Ta Da!

40

41

42

40 & 41 To paint the leaves, apply a base coat of gooseberry green. Mix in
a little Christmas green and paint half the leaf. Use neat Christmas green
to add detail such as outlines and veins. Paint all leaves in the same way.

42 Paint the berries with two
shades of pink and finish with dark
green calyxes.

43

44

45

43 Attach the branch to the blue
disc using a small amount of royal
icing.

44 Then the blossom…

45…Then the leaves…

Many Thanks to Imogen Davison, Sugar Buttons Cakes

Many Thanks to Imogen Davison of
Sugar Buttons Cakes
http://www.sugarbuttonscakes.com
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2

by Sam Douglass,
Scrumptious Buns

Equipment Needed:

CLICK

3

3 Roll 2 smaller balls and taper at one
end to make the arms.
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Get it

• Pink colour paste
• Fondant
• Tylose powder
• Spaghetti pasta
• Cocktail stick
• Scalpel knife
• Black sugar balls
• Paint brushes
• Green metallic paint
• Pink metallic paint
• Kitchen paper

1 Roll a small oval shape out of sugarpaste
mixed with tylose for the Bunny’s body.

For many of the items you need for this tutorial, click here

2 Insert a piece of raw spaghetti dipped in
glue into the top of the body to support
the head.
4

4 Attach the arms to the body and add a
belly button with a cocktail stick.
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5

5 Roll 2 small balls, flatten at the back
and mark 2 vertical lines on each with a
scalpel.
7

7 Roll 2 sausage shapes for the ears,
flatten at the base. Allow to dry slightly
before attaching to help hold.

6

6 Attach the feet to the front of the body.
Insert a round ball onto the spaghetti
stick for the head.
8

8 Make 2 indents for the eyes.

9

9 Insert 2 black sugar balls for the eyes.
Attach the ears with sugar glue, allowing
them to fall forward slightly.
11

11 Select 2 colours of metallic paint for
the belly. You will need fine paintbrushes.

10

10 Roll a small ball, roll into sausage
shape, flatten and coil into a miniature
rose.
12

12 If the ears fall too far forward support
them with kitchen paper or cotton wool
balls. Paint dots on the body.
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Patchwork Cutters
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13

14

making cake decorating easy...

Now Available

13 Paint 2 green leaves next to each pink
dot to make the flower pattern.

15

14 Using a soft brush, dab a tiny amount
of Rose dust colour onto kitchen paper,
rub off excess.
16

Subscribe to our free newsletter on our website for
all the latest news, information and projects!

Unit 12 Arrowe Commercial Park,
Arrowebrook Road, Upton, Wirral
Tel: (0151) 678 5053
patchworkcutters@btconnect.com

Have you seen
our
free tutorials
on our
channel?
15 Add pink cheeks and pink shading to
16 Attach rose to head and allow to dry.
underside of ears.
Many Thanks to Sam Douglas of Scrumptious Buns
http://www.scrumptiousbuns.co.uk

www.patchworkcutters.com
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Do you have any frustrations with airbrushing?
No – I love it. I suppose one thing is that so many people
have got an airbrush in the cupboard and they daren’t get it
out, because they either don’t trust it, or they’re not sure
of what to do with it. I teach my classes to show this and
I have one on 1 May at Pretty Witty. Click here for more
details.
Suzi spoke with Dawn Butler, creator of the Dinky Doodle
Airbrushing Machines about what makes her airbrush stand
out from the rest.

Dawn Butler of
Dinky Doodle Designs

What makes the Dinky Doodle Paints different to other
airbrushing paints?
For those of you who have not experienced my paints yet,
they’re a little different from any other colours on the market.
The paints are ethanol based (whereas others are water based)
the ethanol evaporates when spraying leaving only pure colour
behind. It gives not only a great depth of colour, but also dries
instantly.
My paints therefore do not change when sprayed onto other
colours (eg: water based blue on top of yellow would turn
green with other airbrush paints but with my paints both
yellow and blue stay the same).
My paints will also spray onto ANY surface (such as chocolate,
biscuits, buttercream etc.)
With water-based colours, to get grey you would have to
stand well back with the airbrush and spray very gently
from a distance until you have speckled your cake with
a gently haze. It’s not very effective. With my paints,
because I have white I am able to mix whatever shade of
grey I like.
What are the key advantages of airbrushing?
Airbrushing can be used for all sorts of projects. In the rose
shown here, it is quick and easy to colour. There is no need
to spend hours colouring or dusting pastes, my paints give
a lovely depth of colour.
Once sprayed you’d never guess it was airbrushed! You
can then add fine detail that will bring it to life and anyone
would think you’ve spent hours dusting it! When adding
fine detail, a great tip is to mask off between the petal layers
by simply placing a piece of kitchen towel or greaseproof
paper between to add subtle shading to the edge of each
petal.
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But I am also a tutor on the Online Tutorials at Pretty
Witty where I showcase all the basic skills and I am
working with Suzi to produce more and more complex
projects for airbrushing this year. It is a great way to
learn. This means people can learn from me wherever they
are in the world. Click here to see the Airbrushing tutorials.
What do you think the key things to learn are?
There really are only 2 variables for you to get used to when airbrushing.
The first is how far away you are from your project and the second is how much
you pull back the trigger. You can practice these two things very easily and
cheaply by getting yourself a cheap children’s colouring book. If you can colour
it in AND keep the pages dry, you can achieve anything with an airbrush. Don’t
forget too that with Dinkydoodle paints you are not restricted to normal colour
theory rules, you can also add light on top of dark, blend and shade just as you
please or achieve ANY shade of colour by mixing the paints in a separate bottle
to achieve whatever shade you desire. I have also created a book on my airbrush
paint colours. Click here for more details.

TO WIN* A DInkydoodle Airbrush Machine worth £119.99,
and copy of Dawn’s book, just answer the following question:
On the Pretty Witty Cakes website, Dawn’s airbrush is available in two
colours HERE. One is black. What colour is the other one?
To enter, send your name, email and country where you live
along with the answer to the above question to:
magazine@prettywittycakes.co.uk
*Winners will be notified by email. If you are based in Mainland UK, we will ship to you
for FREE. Outside of Mainland UK, you will need to cover the cost of a courier to ship
the winning prize to you or have your prize sent to a UK address for FREE.
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by Stephanie Janice,

from o

CLIC
HEREK

This tutorial shows you how to create a collection of 6 colourful
garden cupcakes.
Before you start:
In this tutorial florist paste has been used for all the flowers
and butterflies. I find that you can get a more delicate flower by
using florist paste and is easier to use when working on such
a small scale. Florist paste has been mixed with a little Trex to
make it more pliable and then Sugarflair pastes added to give a
variety of colours. Sugarpaste with Gum Tragacanth added has
been used for other decorations.
m
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Get it

t it

ur shop

DINKY DOODLE
AIrbrush Paints
are available from
the Pretty Witty
online Shop

Ge

Jolly Scrumptious Cupcakes

CLICK

For many of the items you need for this tutorial, click here
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1

2

7
7 Using a darker shade of caramel paste
cut a thin strip, a thick strip and 2 little
squares.
Stick the little squares to the bottom of
the trug for feet. Stick the thin strip at
the top of the trug and the thicker strip
over as a handle. Using a small ball toll
make a little indentation. Set aside to dry.

1 Cut 6 discs approx. 4mm thick using a
68mm circle cutter. These were pale blue
using Sugarflair baby blue. Leave to dry
on foam pad.

3

3 Next make the trug. Roll a piece of
caramel colour sugarpaste to approx 8cm
thick. Using a 58mm circle cutter cut a
circle then cut that in half.

2 Once the discs have dried you can paint
the grass effect on them. Mix a little
Foliage Green paste with a couple of drops
of vodka to make a paint. Using a very
fine paintbrush stroke the paint upwards
to create grass. Create darker and lighter
patches using different amounts of paint.

8

4

4 Roll out a piece of sugarpaste a couple
of mm thick. Using the other end of a
stitching tool create a wood effect by
making curved lines on the paste.

8 Next make the flower pot. Colour some
sugarpaste with Sugarflair Apricot and a
little Dark Brown. Roll fairly thick approx.
5mm. Hand cut with a ruler a flower pot
shape no taller than about 3cm. Using
your finger lightly rub the corners to
soften.
10

5

5 Cut 4-5 strips approx. 5mm wide.

9

9 Cut a thin strip of paste and stick to the
top of the pot. Set aside to dry.

11

6

6 Starting at the top stick the strips to
the semi circle shape overlapping them
until you get to the bottom. Using the
circle cutter trim off the edges.

10 Using a silicone wellie mould push
some sugarpaste into the mould. Using
your thumb pull the excess paste away
from the mould.

11 When the edges are defined and the
paste flush with the top of the mould you
can pop the shape out. If it is stuck put
the mould in the freezer for a couple of
minutes and then pop out.
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12

12 Once the wellie boot is out of the
mould cut the top off.

14

14 Roll a small piece of flower paste into
a small sausage shape on to a cocktail
stick.

16

16 Starting at the top, stick half the
shapes to the paste.

13

13 To make the lavender colour flower
paste in 2 subtle shades of purple. Using
a 14mm daisy cutter cut approximately 6
lighter shade and 4 darker, Then cut each
daisy in half.
15

15 If you have one, stand the stick in a
cake dummy and coat the paste in edible
glue.

17

17 Continue to layer the daisy shapes
down the piece of paste adding in a darker
one every so often to give a contrast of
colour.

18

18 Once you have covered the paste it
should look like this. Gently pull off the
stick and set to dry on a flower tray. You
need to make 4-5 of these.

20

20 Roll each shape into a small trumpet
shape. Set aside onto a drying tray.

22

22 To make the daffodils ix up 2 shades
of yellow, a pale and slightly darker. Use
a small 6 petal cutter to cut 6-7 flowers
from the pale yellow.

19

19 Next to make the Foxgloves. Here I’ve
used a small cutter which is the centre
of an Orchid cutter but you could use
any cutter. Cut off approximately 14-16
shapes.
21

21 You also need to roll 8-10 small tear
drop shapes and 8-10 small balls. Set
aside to dry.

23

23 Using the darker shade of yellow cut
out some thin strips.
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24

24 Placing one strip on your index finger
use your thumb to roll the strip into a
spiral to make the trumpet of the daffodil.

26

26 To make snowdrops cut flowers using
the 8mm blossom cutter.

28

28 Use the 14mm daisy cutter and some
white paste to cut out some daisies.

25

25 Make one for each flower cut and stick
in to the centre. Set aside to dry.

27

27 Once you’ve cut 7-8 flowers pinch
them together to form a droplet shape.
Set aside to dry.

29

29 Using a ball tool push into a flower
tray to form a shape. Roll small balls of
yellow paste and add as centres.

30

30 To make the sunflower use a slightly
larger (20mm) daisy cutter. Cut 2 flowers
and stick one on top of the other.

32

32 The red flowers were made again
using a daisy cutter (14mm) and layering
2 flowers together.

34

34 Using the 2 smallest blossom cutters,
cut several flowers in both sizes.

31

31 Again push the flower into the foam
tray to form a shape using a small piece
of brown paste, roll a little ball and flatten
using your finger. Add to the centre of
the flower.
33

33 Push into a flower tray and add some
colourful centres.

35

35 Leave to dry in the flower tray adding
in some centres to complete the flower.
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36

36 To cut the tiny butterflies I used the
small butterfly cutter by Patchwork
cutters. These can be a little tricky to use
as cutters. It’s so fiddly that I recommend
that you emboss the pattern into some
florist paste and using a sharp scalpel
carefully cut around the shape.
38

38 As you are working on a small scale
use a black edible pen to add the head
detail to the ladybird. You need to allow
the paste to dry a little before using the
40

40 Add some tiny non-pareils for eyes.
Using a tiny circle cutter cut a circle, cut
this in half and stick on for wings.

37

37 To make the ladybird, roll a small oval
of red paste. Using some tiny balck nonpareils push them into the paste for the
spots.

41

42

41 Using two different shades of green
roll thin sausage shapes and cut to
desired length.

42 Using a tiny petal cutter, cut leaves
and pinch together at the round end.

43
39

43 Hand cut with a scalpel long, thin
leaves.

39 For the bee, roll a small oval of yellow
paste. Allow to dry a little then using the
black edible pen draw some stripes.

Putting the toppers together:
Once you have allowed the
decorations and all the flowers to
dry its time to put them altogether.
I recommend leaving the stems and
leaves until it’s time to put them
together. That way you can stick
them to your toppers and shape
them as you wish i.e with a bend in
the stem or the leaves curled round.

Here are just examples of how I put together the flowers made together
with the boot, trug and pot.

44
44 Using the little trumpet, teardrop and
little balls build up the foxglove. Roll a
thin sausage of green paste, stick to the
topper and starting with the trumpets at
the bottom stick them up the green stem,
then add the tear drop pieces, followed
by the little balls.
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46

Our Xmas Competition Winner
Brenda Walton reveals all!
45 Add a couple of small green stems and
bend over. Add the little snowdrops so
they hang down.

46 Add some stems to the trug going
from one end to the other being careful of
the handle. Stick a variety of the flowers
made at one end.

Brenda Walton
Sugar High Inc, USA

When did you start making fondant models?
I started making only fondant models in early 2010
What initially made you start up your business?
I started up my business after I made my daughter’s 1st birthday cake
where I fell in love with fondant! That was in Sept of 2010. I knew I was
serious about my passion and officially opened up Sugar High, Inc. in June
2011. I haven’t looked back since.
You have young children – how do you manage to juggle your businesses
around your children?
Setting time limits is how I juggle my businesses and take care of my
little one. Time management is very important along with the fact that my
daughter has grown up in the family business and can come to the shop
with me if need be.

Arrange stems behind boot, pot and
topper and add flowers to the tops
of them as you wish.

Many thanks to Stephanie Janice of
Jolly Scrumptious Cupcakes,
Guest Online Tutor at Pretty Witty Cakes

If you could make a fondant model for anyone famous who would it be?
I don’t know if I’ve ever thought of making a topper for anyone famous
before. But maybe if I did I would say Walt Disney. I would want to make
a topper for him because I am a huge child at heart and I admire his vision
and the fact that he made his magical dreams come true. Not to mention
I love Mickey!
You make cakes or just fondant modelling?
I only do fondant modeling now.
You have a lot of fans around the world – what advice would you give to
someone new to the cake industry who is looking to build a following?
My advice on building a following would be to enjoy what you are doing
and focus on your business. When you enjoy what you are doing, it
will come out in your work and pour out onto your audience. Enjoy the
work of others just as you would like others to enjoy your work and be
encouraging because everyone started somewhere. Just be nice and work
hard.
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What advice would you give someone setting out and wanting to take
their own cake photos?
Take good photos of your creations!! This is important. If you have just
spent all of this time and effort to make a beautiful creation, you should
spend the extra little bit of time to make sure you have a proper photo
of it. Invest in a good camera and use a lot of lighting. I like to take my
photos with natural daylight.

You were the winner of the Pretty Witty Cakes Christmas competition
2013. How did you feel about winning?
I couldn’t believe I won!!!! You all may be thinking “yeah, right” ... but
really I was jumping up and down like a little kid I was so excited about
it. I have never entered anything I’ve created into a competition of any
sort, so this was the first time. I was THRILLED to say the least. I still can’t
believe it! (Big old smile on my face and chuckling) There are so many
incredibly talented people who entered. Congratulations to the others!!!
You all did FABULOUS!! It was an honor. Truly an honor.

Do you think that anyone can model fondant or do you think you need
artistic skills?
I think to “model” fondant takes a lot of practice and can be learned.
I think there are people who are naturally talented with their artistic
abilities so it makes it easier for them to learn. But I have seen incredible
progress come from just practicing. So I think it all goes on how hard you
want to be able to do something. Never stop learning is what I always
say.

What advice would you give to a cake maker trying to master fondant
modelling for the first time?
Have fun! Don’t put any pressure on yourself to make something perfect
the first time you work with fondant. It takes practice. Lots of practice. I
am still learning and will always continue to learn.
Is there a fondant model you are particularly proud of?
I am very proud of my Victor Van Dort fondant topper from the film
Corpse Bride, which was a part of the Cakenweenie Collaboration. 100
decorators from around the world came together to create a collage that
was inspired by a Tim Burton film. This was for fun and to pay tribute
and celebrate Mr. Burton’s 55th birthday. To be a contributor along side
some of my cake idols was a dream!!!!
WOW! It was truly amazing and I will always be grateful for that
opportunity.
How do you come up with ideas for your designs?
I take inspiration from all sorts of things around me, from toys to
material, to just a moment in life that inspired me. It is especially helpful
to be a child at heart and to have a young child whose imagination can
run wild along with mine. I love all things cute! I also surround my studio
with things that I find beautiful and inspiring such as cake stands, books,
flowers, art, etc.
You have another family business as well – do you work long hours or
have you managed a work/life balance?
I was blessed to be able to work from home after my daughter was born.
I have a set number of hours each week that I put in to run my printing
business and I also only have a set number of hours in which I devote to
Sugar High. My time is valuable to me and my family so I have to make
sure I make the most of the hours I have available. Time management is
key to getting things done and being aware of what you are worth and
what your time is worth.
Your cake photos are beautiful – do you take them all?
Thank you and yes, I take all of my photos.

Finally, what do you have planned for the future?
I have lots of exciting things happening right now which I can’t talk
about just yet. ;) But, the things I can talk about are how excited I am to
be teaching at several US locations as well as Canada this year!

stencils
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Decorating with a
difference

www.WibbleJellyDesigns.com

Visit our
online
shop for
lots more
stencil
designs
and online
tutorials.
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Covering the cake and board

by Natasha Collins
Nevie Pie Cakes

1. To make the yellow fondant, knead a small amount of yellow paste colour into the fondant. Just add
a small amount at a time, you want a fairly pale pastel colour. You can use the fondant immediately but
if you can, leave it to rest for an hour before covering the cake
1. Moisten the cake drum with water. Roll out 200g (7oz) of the fondant to 1/4” (5mm) thickness.
Cover the board with the fondant. Trim the excess away from the sides and smooth.
2. Roll out the remaining fondant to ¼” (5mm) thickness. Use a thin sprinkling of cornflour when
rolling out the fondant, not shortening.
3. Cover the cake with the fondant and smooth down the sides. Rub off any excess cornflour with the
palm of your hand, as this can cause the paint to bleed. Place the cake onto the covered cake board.
Leave the cake to firm overnight.

Transferring the design

Materials

m
fro ou

o
r sh p

Get it

• Round sponge cake 7” x 3” when
layered and filled with buttercream and
jam (or you can cover a cake dummy if
you want to practise.)
• White Sugarpaste 1kg
• Sugarflair Paste Food Colours: Egg
Yellow/Cream, Party Green, Gooseberry,
Tangerine/Apricot, Christmas Green
• Sugarflair superwhite powder
• Equipment
• Template
• Tracing paper
• Non-toxic pencil
• Synthetic round tipped paintbrushes,
no. 4
• Round cake drum: 8”
• 75cm x 1.5cm (30” x 0.6”) width
ribbon: orange or coloured/patterned
tape
• Double sided tape 5mm width
• Kitchen roll
• Glass of boiled water
• Palette

CLICK

For many of the items you need for this tutorial, click here

• Trace both the templates onto the tracing
paper. Turn the paper over and trace around
the pattern on the back.
• Place the tracing paper onto the side of the
cake, carefully trace over the design. Carefully
turn one corner of the tracing paper down
to check the design is being transferred. If it
isn’t you may need to press harder (although
be careful not to dent the cake) or trace over
the back of the paper again. Trace the pattern
four times around the cake, depending on
the width of your cake you may find that you
need to either overlap the flowers or leave a gap between each group of flowers.
• Using the technique described about, trace the circle of flowers onto the top of the cake.

Painting the design
1. Paint the flowers and buds with a watered
down tone of yellow.
2. Paint watered down party green onto
one half of the large leaf, all of the buds and
stalks, and a couple of the smaller leaves.
3. Paint the rest of the leaves with watered
down gooseberry.
4. Use neat yellow to paint in some shadow
onto the flowers.
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• Once the first layer of paint has dried (it
should be no more than 10 minutes unless
you are using too much liquid on your
brush) paint the next layer of colour.
• Mix up the Super white to a thick paste
and use this to paint over the flowers. Keep
some of the darker yellow areas free from
the white, but merge in the colours.
• Paint in areas of shadow onto the leaves
with neat gooseberry. Paint in some of the
veins too, but not too many.
• Paint a five pointed star in the centre of
each face-on flower. Use neat yellow for
this stage.

WIN this beautiful cupcake stand worth £25!!
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This elegant chrome looking Cupcake Stand is perfect for a beautiful display of cupcakes at a birthday or
wedding. Although designed to hold 13 cupcakes, this stand can also be used for other confectionery
e.g. meringue & macaroons.
TO WIN this cupcake stand, simply answer the following
question:
How many cupcakes does this stand hold?
(a)   19
(b)   72
(c)   13
Send your answer to:
magazine@prettywittycakes.co.uk
with the subject field “Cupcake Stand Competition”
and your name and address in the email*

• Paint a small stroke of tangerine in each
point of the stars in the centre of the
flowers.
• Add a dot of Christmas green in the centre
of each face-on flower.
• Add a few strokes of neat Christmas green
onto the leaves to add depth.
• You may need to repaint the stalks of the
flowers at this point. Use dark party green.

*You can enter from anywhere in the world but we can only ship the winning prize to a UK address for free. If you want the prize shipped
overseas, we can do this but the winner would need to cover a courier shipping price.

Painting the top of the cake

Paint the flowers and buds in the same
manner as described in the previous steps.
Leave the paint to dry overnight.

Finishing the cake

• Stick the ribbon to the side of the cake
drum using double sided tape or cover the
side of the board with coloured tape.

Thank you to Natasha of Nevie Pie Cakes
http://www.neviepiecakes.com/
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2

by Love Cupcake & Cheri Bakewells

BEE
1 Pipe the body using a yellow line icing. Lift the
bag as you pipe to have more control.
3

3 Your bee should look like this.

ROYAL ICING TOP TIPS
COOKIE ICING TOP TIPS
• LINE ICING – starting with stiff peak royal
• Use a number 2 piping nozzle
• Don’t overfill your icing back with royal
icing, add a tiny amount of water at a time
icing – you only need a small amount.
and paddle through with your chosen
• Always squeeze from the top of the bag
colour. Press your pallet knife into the
icing and lift, it should hold it’s shape but
• Lift your nozzle high and let the icing line
fall over into a softer peak.
fall – you’ll have much more control.
• Use sauce bottles to flood your cookies
• FLOODING ICING – You will need to do
– you can keep these from drying out by
this in a bowl – add your royal icing and
placing a damp cloth over the top
a small amount of water at a time. Mix
through gently to avoid air bubbles. Your
• Pop any bubbles with a cocktail stick
• After flooding, leave to dry overnight before
icing is ready
• EGG WHITE – We use a dried egg white
adding your detail lines.
powder instead of fresh egg white for
a safer alternative in the commercial
industry.

5

5 Use a cocktail stick to swirl the icing out to the
edges of the cookie.

2 Pipe four loops for the wings in white line icing.

4

4 Flood the sections with your coloured flooding
icing.

6

6 Leave to dry before adding a black outline
onto all sections, black loops onto the wings and
stripes onto the body.
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7

BUTTERFLY
7 Pipe four wings using your white line icing.

9

9 Pipe in small dots using the pink flooding icing.

11

11 Leave to dry before adding some spiral curls to
each wing in pink line icing.
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8

8 Flood your wings.

10

10 Run a cocktail stick through the dots to turn
into hearts.

12

TULIP
12 Add outline for the stem and leaves using the
green line icing and the flower head using the
pink line icing.

13

13 Flood both sections with the coordinating
colour flooding icing.

15

LADYBIRD
15 Pipe the outline of the wings in red line icing,
and the head in black line icing.
17

17 Pipe black dots onto the wings using black
flooding icing.

14

14 Once dry, add an outline for the stem and
leaves, and add some lines inside the leaves to
give detail. For the flower head, add the two outer
petals first, and finish with a little triangle at the
top as the third petal.
16

16 Flood the head with black flooding icing and
one side of the wings only in red flooding icing.

18

18 Leave to dry (to avoid the wings merging
together), once set, you can repeat for the other
wing.
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19

20

Spring Garden Party Cupcakes
by Carina Bentley

Decorations/flowers will need to be dried
for 8hrs before use, fondant/sugarpaste
must be treated and wrapped for 8hrs
before use.

FLOWERS
19 & 20 Add outline in your chosen colour line icing. Flood the cookies with the matching flooding icing.

22

21 & 22 Add lines in loops to define each petal. Finish with piped dots in the centres.

23

24

DRAGONFLY
23 Pipe four loops for the wings in the white line
icing. Flood each wing section with white flooding
icing. Leave to dry

24 Add large dots of icing for the body in green
line icing. Add piped loops onto the wing in a
selection of coloured line icing. Add piped dots
onto the body and wings.

Craft knife
m
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Many Thanks to Love Cupcake and Cheri Bakewells, www.love-cupcake.co.uk

4 fresh cupcakes
150g buttercream
3 x 100g sugarpaste
Blossom art leaf press
Fmm mini rose leaf cutter
Mini blossom plunger cutter
Small petunia cutter
Foam pad
Non stick work board
Rolling pin
Cornflour
Drying pad
Katy sue pots and urns mould
Katy sue square frame mould
Katy sue waffle mat
Pebble embosser sheet
Silver lustre dust
Rejuvenator or clear alcohol
Small daisy cutter
Metal ball tool
Bulbous cone tool
Edible glue
78mm disc cutter
Paint pallette
A few 4mm blush sugar pearls
A few white pariels or 2mm mini beads
Get it

21

Tools and materials:

CLICK

For many of the items you need for this tutorial, click here
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1 Colour 100g of pre treated fondant/
Sugarpaste (with cmc - 1/4 teaspoon
per 100g) using sugarflair colours
to create a bright spring green using
peppermint and kiwi from the pastel
range and a bright coral colour using
cherry red and orange from the pastel
range. I also made up some white pre
treated too. These colours are fabulous
spring wedding palettes.

3

6

6 & 7 Position the petals in a fan shape as shown. Overlap the first quarter of each petal by bringing
the next petal IN FRONT of the last one. Apply a little pressure to secure.
8

2 & 3 Cut 18 small rose leaves and press into the blossom art leaf press to vein and thin, your fondant
should be rolled to 0.5mm thickness for best results. Once pressed gently pinch the bases and tip the
leaf tip gently backwards to add shape.
4

8 Roll the petals around the bud gently to form
the rose.

5
10

4 & 5 Roll out to 1mm thickness and cut 6 coral petunias and store 5 in a zip lock bag while you work.
Lay the flower on the foam pad and stretch each of the petal tips outwards to thin to paper thin-ness
using the large end of the ball tool. Gently roll one petal between thumb and forefinger to form the
bud (no glue or water is required but as the petals are thin they get sticky quickly so rub your fingers
with a little cornflour while you work).

7

10 Use the tiny blossom plunger to cut 8 of each
of the 4 colours (white, green, bright coral and
pastel coral). Lay them on the petal pad and use
the small end of the ball tool to thin and shape
into a crocus shape.

9

9 Use your finger tip to gently turn back each of
the petals. Allow the roses to dry for 8hrs before
assembling the cakes. You will need to repeat
and cut 6 white and 6 mid coral roses to give a
total of 18. The mid coral is created by mixing
some of the white with the bright coral to create
a pastel shade.
11

11 Cut 4 small daisies using the plunger and lay
on the petal pad. Stretch and thin using the large
end of the ball tool.
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12

13

12 & 13 Stack the 4 daisies in an overlap, brickwork layer with a spot of water between each layer.

14

15

17

18

17 & 18 Use the katy sue pots and urns mould to form two of the large deep urn and one of the tall
urns, also create 2 of the vintage square frames and allow them to fully air dry. Ensure your moulds are
dusted with cornflour before filling for best results. Once dry they are painted with silver lustre dust
let down with rejuvenator or vodka and allowed to dry fully. Once dried i glued the two matching urns
together and cut 1mm thick white back sheets from the
9 white treated fondant for the square frames,
glue into place to secure.
19

14 Use the end of a paintbrush to push and seal
them together as shown then curl the top petals
inwards a little. You will need to create 2 of these
layered daisies.

19 Apply glue to the white area in the frames
and position 5 roses and a few blossom and
leaves into each frame. You may need to trim the
backs of the roses with a sharp pair of scissors
or craft knife at this point so they sit flush. Fill
any small gaps with 4mm pearls, small fondant
pearls and the tiny beads to complete each of
the two frames.

15 You will also need to create a few of each
colour pearls from the fondant scraps, they
should range between 3mm -6mm in size to
complement your flowers roses, and layered
daisies.
20

16

21

16 Create 6-8 assorted colour mini scrunch
ruffles. Flatten out a 2cm ball of fondant to
2mm thickness and use the bulbous cone
tool to frill all the edges. Fold in half then
form into an ‘S’ shape, pinch any excess off
the base.
20 & 21 Create a small half round dome for the top of the 3d urn and glue in place. Form a few sprigs
of foliage using the green fondant roll and taper some thin sausages in the palm of your hand and
allow to firm up a little.
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22

26

27

22 Apply glue to the top of the urn and
add in a selection of the rose/leaves and
blossom, filling any small gaps with the
pearls and foliage. Allow to dry.

26 & 27 Create a further 2 domes one using the katy sue waffle mat and one plain white dome to give
a total of 4 covered cupcakes.

23

24

23 & 24 Create 2 pebbled domes using the untreated simple white sugarpaste. Roll to 5mm thickness
and then emboss on the pebble mat. Cut the disc with the 78mm cutter. Apply a spoon full of
buttercream to the top of your cupcake leaving a well all the way around the edge of around 5-7mm.

28

28 & 29 Use the end of the bulb tool to create a small indentation for your 3d urn to sit on one of the
pebbled cupcakes. Add a little glue and secure the urn into position.

30

25

29

31

25 Lay the disc onto the
buttercream and tuck the edges
into the cupcake case edge.

30 & 31 Glue the tall urn onto the second pebbled dome and use the remaining roses, blossom and
foliage to fill the top of the urn with flowers. Finish with the small pearls and beads.
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32
32 Load your brush with the silver
lustre paint and splatter the top
of the dome with the silver paint
as shown.

34

m
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Get it

33

by Leesa Collins
Alice Cakes

CLICK

33 & 34 Glue the two halves of the prepared frame together and paint into the cracks with the silver
paint anywhere you can see white. Create an indentation into the top of the splattered dome and add
a little glue before securing the framed flowers in place.
35

35 Use the scrunch ruffles and your
green layered daisies to create a crescent
effect on the waffled dome as shown. Fill
any small gaps with the pearls and beads
to fill the crescent design in as shown.
The backs of the scrunch ruffles may
need trimming with the craft knife to sit
flush on the dome.
Finish your cakes with a light spray of
PME pearl lustre spray for added glitter
and sparkle.

Many thanks to Carina Bentley of Carina’s Cupcakes

For many of the items you need
for this tutorial, click here

THE CORRUGATED EFFECT

THE POT PLANT

You will need a 6 inch round ganached
and filled cake that has been left until
the ganache has set hard

You will need a ganached and filled
cake that is pot shaped (larger at
one end than the other). Mine is
approximately 4 ½ inches at the
top and 3 inches at the base.

Equipment
•
•
•
•
•
•
•
•
•
•
•
•
•

White Fondant
Silver Airbrush Colour
Avocado Airbrush colour
Ivory Airbrush colour
Black Airbrush colour
Knife
Rolling pin
Cell pin
Airbrush
Water
Scissors
Pastry Brush
Number 2 round piping tip

Equipment
•
•
•
•
•
•
•
•
•
•

White and Black Fondant
Warm Brown gel colour
Peach gel colour
Warm Brown Airbrush
colour
Ivory Airbrush colour
Knife
Rolling pin
Smoother
Ribbon Cutter
Airbrush

THE SUCCULENT FLOWERS
You will need a ganached and filled
cake that is pot shaped (larger at
one end than the other). Mine is
approximately 4 ½ inches at the
top and 3 inches at the base.

Equipment
• 2 or 3 variations of green
flower paste (I have used
eucalyptus, leaf green and
avocado)
• Purple flower dusts
• Foam mat
• Rolling pin
• 3 Rose petal cutters
• Edible glue (or water)
• Small brush
• Large Balling tool
• Bamboo skewers
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1

1 Make sure the cake you are using at the base
is larger than the cake for your pot plant that will
sit on top.
3

3 Knead your white fondant into a smooth ball.

5

5 Cut your snake into lengths that are the height
of your cake.

2

2 Lightly brush just the sides of your round cake
with water.

4

4 Slowly roll the ball into a large snake shape
approximately 3 mm thick.

6

6 Stick the small lengths of fondant to the
side of the cake vertically and evenly spaced
(approximately 1 ½ cms between each length)

7

7 Place around the entire cake. You may need to
roll out more if required. Leave to dry just until
the fondant strips have firmed up a little.
9

9 Roll out your white fondant approximately
2mm in thickness.

11

11 Divide and cut your long strip into 3 smaller
lengths.

8

8 Lightly brush the sides again with water making
sure to wet the fondant strips and the ganached
cake in-between.
10

10 Cut out a long length of white fondant long
enough to go around your cake (mine is 18
inches by 3 inches).
12

12 Pick up and place your first length of fondant
to the side of the cake carefully so as not to
move your fondant strips underneath.
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13

13 Using your cell-pin to push the fondant lightly
between the strips.

15

15 Add the fondant lengths all the way around
your cake using this method. Where each piece
joins just overlap slightly.
17

14

14 Now using the cell pin and your fingers you
can shape and secure the fondant to the cake
giving you the corrugated look.
16

16 Using the small end of the piping tip you can
make indents where the fondant joins to look
like pop rivets.

19

19 Using silver airbrush colour spray the white
fondant until it has a nice cover. You may need a
few coats so make sure to spray lightly and let it
dry between coats as this will help you to avoid
runs.
21

21 To add the rusty look I have sprayed randomly
with an ivory colour but you could also use
orange or a copper or bronze.

20

20 Now using your black you can highlight
the areas that would be shadowed. I have
sprayed around the base mainly in between the
corrugations and also a little in the joins and the
22

22 The last colour I use is an avocado green to
give that old used corrugated iron effect. Again
just randomly spray and do not use too much as
this is just really a tiny hint of green.
23

18

Now leave this to dry. Once dry
it is ready to fill. For the sand I
used digestive biscuits in the food
processor and pulverised until I had
small crumbs.
17 Using your scissors (or knife) to trim the top
of your cake so that the fondant is straight and
even.

18 You can now bend the corners of your fondant
to give a more character to the fondant once it
is airbrushed. I have just bent back where the
fondant joins.

23 Brush a little water on the larger end of your
pot shaped cake. Roll out a small amount of
black fondant and cut a black fondant circle to
cover the top.
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24

24 Colour your white fondant using a small
amount of peach and warm brown. You need a
soft orange-brown colour.
26

26 Flip your pot upright (black fondant top on
the bottom now) and just lightly brush your pot
with water. Now cover the pot with the peach
fondant .
28

28 Roll out remaining fondant and cut a band
approximately 2cm wide for the top of your pot.

25

25 Roll out your fondant to about 2mm thickness
and large enough to cover the rest of your pot

27

30

30 Now using the ivory airbrush colour, airbrush
lightly all over but try to be quite random to give
a more realistic look.

Now leave your pot aside to dry. Once
dry it is ready to fill. For the dirt I have
put Chocolate Oreos cookies in the
food processor and pulverised until I
had a mix of small and large crumbs.
You can create any colour sand or dirt
just using different biscuits (cookies).

29 Brush a small amount of water around the
top edge of the pot and connect the band. Cut
any excess at the join of the band so it is nice
and neat.

31 With the warm brown airbrush colour airbrush
the base of the pot and also the edges of the
band and the inside of the pot. This will give you
some shading and also make the pot look a little
dirty and old.
32

32 Make a cone shape using a small amount of
flower paste (this should be the height of the
smallest rose petal cutter)and make some lines
at one end using the back of a knife or a small
palette knife. This will be your bud.

27 Cut away excess and smooth, making sure
there are no airbubbles.

29

31

34

33 Dip the end of a bamboo skewer into the
edible glue and carefully attach the cone you
have just made. Make as many as you need for
your flowers in your different shades of green
and set aside to dry before moving on.

34

34 Roll out some flower paste choosing the
green that matches your first bud.
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35

35 You will need your flower paste to be around
3 mm thick as succulents are a thick petal flower.

37

37 Place the three petals on your foam mat and
using the ball tool just run around the centre and
the base of each petal .
39

39 Secure the first petal and then overlap the
others as you would a rose.

36

36 Using the smallest rose petal cutter cut out
three petals.

38

38 Brush a small amount of edible glue to the
base of the bud and the bottom edge of each
petal.
40

40 Once you have attached all the three petals
leave aside to dry.

41

41 Once the first layer is dry repeat the same
process for the next layer. On the second layer
you will need 5 petals. Shape as you did before
using the balling tool.
43

43 Secure the first petal and then overlap the
other 4 as before.

45

45 Place the flower aside to dry. I have used a
flower drying rack.

42

42 Brush a small amount of edible glue to the
base of the bud and the bottom edge of each
petal.
44

44 Once all five petals are secure just lightly
pinch each petal to shape and using your fingers
turn the edges out slightly.
46

46 For the third layer cut 6 petals from the next
size larger petal cutter
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47

47 Pinch the end of each petal to shape.

49

49 Set aside to dry.

51

51 Once dry use the purple petal dust to colour
the edges of you petals and buds.
Many thanks to Leesa Collins, Alice Cakes, Guest
Online Tutorials Tutor at Pretty Witty Cakes

48

48 Shape and attach all six petals as before and
remember to shape the petals using your fingers.

50

50 You can remove the bamboo skewer if you
wish and may need to do this before your flower
is completely dry.
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Online Tutorials News

Have you seen Our Latest Tutorials?

Who are the Pretty Witty Cakes Online Tutorials Tutors?
Want to learn from some fabulous cake makers and bakers? Click on any of the boxes
below to see more details about this Pretty Witty Cakes Online Tutorials Guest Tutor.

We are constantly adding new and exciting tutorials to the website. See below for some recent tutorials
that have been added for members.

Fairy WingsUnbreakable Lace
PRESENTED BY

Grace Stevens
This Cake Project shows you how to make a a double
barrelled cake (ie double the height of a normal cake)
and the best way to cover it in fondant.

How to Pipe
a Buttercream
Ruffle Cake
Boutique
Cake
Project
PRESENTED BY
PRESENTED
Rachel Hill BY

Nivia Rachel
Akily Hill shows you how to pipe and
In this tutorial,
cover a cake with a buttercream ruffle design.
This Cake Project shows you how to make a a double
This is a fantastic design for quick piping great fun to
barrelled cake (ie double the height of a normal cake)
do.
and the best way to cover it in fondant.
How to
Use Gold
Leaf on aProject
Cake
Bride
& Groom
Modelling
PRESENTED BY
PRESENTED BY

Rachel Hill
Grace Stevens

In this tutorial Rachel Hill shows you how to use
Edible Gold Leaf on a cake to decorate it with a
This Cake Project shows you how to model a bride and
beautiful vintage style.
groom in standing and kneeling positions.

Are you a top cake maker, or decorator
with a particular skill?
If you would like to join us as an online tutorials
Tutor, drop Suzi an email with examples of your
work to cupcakes@prettywittycakes.co.uk as we
are always looking for new talent.
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How
Pipe
a aButtercream
Ruffle
Cake
Howto
toCake
Make
Fondant Baby
Booties
Circus
Project
PRESENTED
PRESENTEDBY
BY
PRESENTED
Rachel Hill BY

Leesa Collins

Grace Stevens
InInthis
Hill shows
youyou
howhow
to pipe
and
thistutorial,
tutorial,Rachel
Leesa Collins
shows
to make
cover
a cake
with
a buttercream
ruffle design.
life size
baby
booties
from
fondant.
This
Cake
Project
shows
you
how
to make
a fabulous
This
is abooties
fantastic
for
quick
piping
great
These
aredesign
100%
edible
and
perfect
for fun
any to
Big
Top
Tent
Circus
Cake
perfect
for
a
celebration.
do.
Christening or Baby shower cake. There is also a little
added feature for the royal baby this year :)
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Handbag Cake Project

Mokara Orchid

PRESENTED BY

PRESENTED BY

Kaysie Lackey

Kaysie Lackey

This Cake Project shows you how to make a a
fantastic full size handbag cake.

How to Pipe
a Buttercream Ruffle Cake
Lisianthus
Flowers
PRESENTED BY
PRESENTED
Rachel Hill BY

KaysieRachel
Lackey
In this tutorial,
Hill shows you how to pipe and
In
thisavideo
tutorial,
Kaysie Lackey
show
you how to
cover
cake with
a buttercream
ruffle
design.
make
her
favourite
filling
flower
the
Lisianthus.
This is a fantastic design for quick piping great funThis
to
stunning flower is great for wedding and birthday
do.
cakes and can be made in many colours - from white
to purple to yellow.
How to Use
Gold Leaf on a Cake
Holland
Tulips
PRESENTED BY
PRESENTED BY

Rachel Hill
Kaysie Lackey

In this tutorial Rachel Hill shows you how to use
In
this Gold
video,
Guest
Lackey
shows
Edible
Leaf
on a Tutor
cake toKaysie
decorate
it with
a you
how
to
make
beautiful
Holland
Tulips.
These
stunning
beautiful vintage style.
flowers will brighten any cake design and of course
can be made in any colour of your choosing.

How
to
a aButtercream
Ruffle
Cake
HowHatter
toPipe
Make
Fondant
Booties
Mad
Cake
ProjectBaby
PRESENTED
PRESENTEDBY
BY
PRESENTED
Rachel Hill BY

Leesa Collins
Leesa
Collins
In this tutorial, Rachel
Hill shows you how to pipe and

In this tutorial, Leesa Collins shows you how to make
cover
a cake
with
a buttercream
ruffle design.
life size
baby
booties
from
fondant.
This
Cake
Project
shows
you
how
to makegreat
a Hat from
This
is abooties
fantastic
for
quick
These
aredesign
100%
edible
andpiping
perfect for fun
any to
cake
in
a
Mad
Hatter
style.
do.
Christening or Baby shower cake. There is also a little
added feature for the royal baby this year :)

Mokara orchids are a truly stunnign sugar flower. In
this video, Kaysie Lackey shows you how to make
them from bud to dusted petals.

People
Project Ruffle Cake
How toModelling
Pipe a Buttercream
The Family
Picnic
PRESENTED BY
PRESENTED
Rachel Hill BY

GraceRachel
Stevens
In this tutorial,
Hill shows you how to pipe and
coverCake
a cakeProject
with a shows
buttercream
ruffletodesign.
This
you how
model family
This is a fantastic
design
for quick
great
to
characters
including
a mum,
dad,piping
boy, girl
andfun
baby
do. with a tiny teddy bear, a picnic hamper and
along
picnic blanket.

How to- making
Use Goldpin
Leaf
on aroses
Cake
Roses
wheel
PRESENTED BY
PRESENTED BY

Rachel Hill
Kaysie Lackey

In this tutorial Rachel Hill shows you how to use
In
this video,
Kaysie
you how
to make
Edible
Gold Leaf
on Lackey
a cake shows
to decorate
it with
a her
signature pin wheel roses. These roses are fantastic for
beautiful vintage
decorating
cakes style.
as the design means they can lock
together to form a larger selection of flowers with no
unsightly gaps.

Royal
Icing
How
to
Pipe
a aButtercream
Ruffle
Cake
How
to
Make
Fondant
Baby
Booties
The Kelvin
Chua
Method
PRESENTED BY
PRESENTED BY
PRESENTED
Rachel Hill BY

Leesa Collins
Kelvin
ChuaHill shows you how to pipe and
In this tutorial, Rachel

In this tutorial, Leesa Collins shows you how to make
In
thisatutorial,
Pretty
Witty Cakes’
tutor
Kelvin Chua
cover
cake
with
a buttercream
ruffle
design.
life size
babyhow
booties
from royal
fondant.
shows
you
to
make
icing
using
his own
This
is abooties
fantastic
quick
piping great
to
These
aredesign
100% for
edible
for fun
any
method.
He demonstrates
howand
to perfect
make royal
icing,
do.
how
to makeorthe
peak
consistency
for
Christening
Babycorrect
showersoft
cake.
There
is also a little
piping
howfor
to the
make
runbaby
out consistency.
addedand
feature
royal
this year :)
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Italian Meringue Buttercream

Ranunculus - Wired Flower

PRESENTED BY

PRESENTED BY

Kaysie Lackey

Kaysie Lackey

Pretty Witty Cakes’ Guest Tutor Kaysie Lackey shows
you how to make her awesome Italian Meringue
buttercream. As used by Kaysie in her bakery in Seattle,
this is a gorgeous silky smooth buttercream and one
of our absolute favourites.

In this video tutorial, Guest Tutor Kaysie Lackey show
you how she makes a Ranunculus flower.
Kaysie takes you through petal by petal offering tips
along the way for the best way to make these gorgeous
flowers.

How toBear
PipeCake
a Buttercream
Teddy
Project Ruffle Cake

How to Pipe
Buttercream Ruffle Cake
Vintage
CakeaProject

GraceRachel
Stevens
In this tutorial,
Hill shows you how to pipe and
cover a cake with a buttercream ruffle design.
This
Project shows
how to
makegreat
a fluffy
This Cake
is a fantastic
design you
for quick
piping
fun to
chocolate
and
buttercream
teddy
bear.
do.

RachelRachel
Hill Hill shows you how to pipe and
In this tutorial,
coverCake
a cake
withshows
a buttercream
design.
This
Project
you how ruffle
to bake
and decorate
is a fantastic
design for
quick
piping great
to
aThis
selection
of Vintage
style
cookies.
Thefun
video
do.
includes
the baking and preparing royal icing as well
as understanding royal icing consistencies.

PRESENTED BY
PRESENTED
Rachel Hill BY

How to Use
Gold Leaf
on a Cake
Boutique
Cupcakes
Project
PRESENTED BY
PRESENTED BY

Rachel Hill
Nivia Akily

In this tutorial Rachel Hill shows you how to use
This
how to itmake
EdibleCake
GoldProject
Leaf onshows
a cake you
to decorate
with aa a set
of
10
stunning
Boutique
cupcakes.
These
cupcakes
beautiful vintage style.
are designed to match the cake in the Boutique cake
tutorial.

How
Buttercream
Ruffle
Cake
Howto
toPipe
Make
Fondant Baby
Booties
Cushion
Cakea aProject
PRESENTED
PRESENTEDBY
BY
PRESENTED
Rachel Hill BY

Leesa Collins
Grace
Stevens
In this tutorial, Rachel
Hill shows you how to pipe and

In this tutorial, Leesa Collins shows you how to make
cover
a cake
with
a buttercream
ruffle design.
life size
baby
booties
from
fondant.
This
Cake
Project
shows
you
how
to makegreat
a beautiful
This
is abooties
fantastic
design
for
quick
These
are
100%
edible
andpiping
perfect
for fun
any to
teddy
bear
cake
on
top
of
a
pretty
puffed
cushion.
do.
Christening or Baby shower cake. There is also a little
added feature for the royal baby this year :)

PRESENTED BY
PRESENTED
Rachel Hill BY

Time
forUse
Tea!Gold Leaf on a Cake
How to
Teapot & Teacup Cake Project
PRESENTED BY
PRESENTED BY

Rachel Hill
Kaysie Lackey

In this tutorial Rachel Hill shows you how to use
Edible
Gold
Leaf on
a cake
tohow
decorate
it with
a
This
Cake
Project
shows
you
to make
a a fantastic
beautiful
vintage
style.
giant
teapot
and cup
of tea in beautiful blue and white
designs.

How toMeringue
Pipe a Buttercream
Ruffle Cake
Swiss
Buttercream
PRESENTED BY
PRESENTED
Rachel Hill BY

Nivia Rachel
Akily Hill shows you how to pipe and
In this tutorial,
cover
a buttercream
ruffle
design.
In
thisa cake
videowith
tutorial,
our Guest
Tutor
Nivia Akily
This is ayou
fantastic
for quick
piping buttercream.
great fun to
shows
how todesign
make Swiss
Meringue
do.
Although
a short tutorial, Nivia also explains lots of
important things about why you take certain steps.
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That’s all for this edition!
Maki’s Temari Cakes Project
PRESENTED BY

Makiko Searle
This Cake Project shows you how to make Makiko
Searle’s Temari Cakes. These stunning cakes can
be decorates in any style - from delicate pastels to
Christmas colours.

Special thanks to:
Suzi Witt, Pretty Witty Cakes
Nivia Akily, Cakeland by Nivia
Carina Bentley, Carinas Cupcakes
Dawn Butler, DinkyDoddle Designs
Zoe Clark, The Cake Parlour
Leesa Collins, Alice Cakes
Natasha Collins, Nevie Pie Cakes

How toCake
PipeProject
a Buttercream Ruffle Cake
Ruffle
PRESENTED BY
PRESENTED
Rachel Hill BY

SarahRachel
Barnard
In this tutorial,
Hill shows you how to pipe and
coverCake
a cake
with ashows
buttercream
ruffle
This
Project
you how
to design.
make a pretty
This is style
a fantastic
quick
to
ruffle
cake design
with a for
silver
leafpiping
bandgreat
and fun
flower
do.
decoration.

Lyn Cooper, Crafty Cakes
Imogen Davison, Sugar Buttons cakes
Sam Douglass, Scrumptious Buns
Robert Haynes, Sugar Flower Studio
Janet Henderson, Quaint Cakes
Yvonne Hunt, Quadrille Publishing
Stephanice Janice, Jolly Scrumptious Cupcakes
Kaysie Lackey, The People’s Cake

HowBeetle
to UseCake
GoldProject
Leaf on a Cake
VW
PRESENTED BY
PRESENTED BY

Rachel Hill
Leesa Collins

In this tutorial Rachel Hill shows you how to use
Edible
Gold
Leaf on
a cake
decorate
it with
This
Cake
Project
shows
youtohow
to make
a VWa Beetle
Cake.
Thevintage
actual style.
cake made feeds around 30 to 40
beautiful
people but you can adapt it to any cake size you like
following the tutorial.

F&W Media International LTD
Malou Burger Photography
Pamela McCaffrey – Front cover image.
Pretty Witty Cakes’ Shop
Rosland Miller, Rosalind Miller Cakes
Amanda Mumbray, The Clever little Cupcake Company
Grace Stevens, Cupcakes by Design
Sugarflair

Why not come and join us and become a member
at Pretty Witty Cakes.

Valeri Valeriano and Chritina Ong of Queen of Hearts Couture Cakes
Gemma Vickerage and Cheri Bakewell, Love Cupcake and Cheri Bakewells
Brenda Walton, Sugar High Inc
Lesley Wright, The Royal Bakery

