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Issue 6, 2014

Welcome to the NEW Pretty Witty Cakes’ Online Magazine
Welcome to the 6th issue of the Pretty Witty Cakes Magazine. We
have a really exciting edition for you full of cake goodies!
This edition we have focussed on People Modelling and have 11 great
tutorials showing you how to model everything from a Street Dancer
to a little old grandad!
We also have interviews with Sharon Wee. Kelvin Chua and TV celeb
Jo Wheatley. And for those of you who want to know a bit more
about cake making behind the scenes, we have the true- life story of
the making of a birthday cake for the Royal Family of Dubai.
As you will see on page 194, we are also delighted to announce
lots of new tutors have joined Pretty Witty Cakes meaning over 40
tutors now teach at our online school showcasing their skills via the
tutorials. Click Here to see who is new. New tutorials from recent
tutors who have joined will be coming out in the next few months.
We have loads of giveaways this edition and as per all our Magazines,
you don’t have to do anything to enter except send an email answering
the question. We have details of our new Christmas competition –
this time with 6 prizes to be awarded before the year is out!
Lastly, don’t forget to check out all the amazing new features and
new tutorials we have on our website for members – including new
private messaging, wish lists, Album short cuts and new categories –
it is definitely worth a read! Jump to pages 192 to 202 for all tutorial
news.
So cut yourself a big slice of cake, and enjoy reading this issue!

Suzi Witt,
Founder of Pretty Witty Cakes
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THE PRETTY WITTY PEOPLE CAKES HAVE BEEN
LET LOOSE!
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NOT A MEMBER YET? GET 1 MONTH FOR £1/$1/€1

IF YOU HAVE NOT TRIED OUR SITE, WIN 1 MONTH’S MEMBERSHIP TO THE ONLINE
TUTORIALS FOR JUST £1/$1/€1
To win a month for just £1/$1, count up how many instances our people 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 ‘People Cake Giveaway’ in the Subject Field.
ALL correct entries will be given a coupon for one month’s access for £1/$1/€1.
Closing date for entries: 1 November2014. Winners will be notified within 7 days of their entry whether they have counted correctly and won a month for £1/$1/€1.

Offer applies to first time new members only!
BUILD-EGGS

APPLE COWPIE
BARRISTIR

DJ MIXER

PRIMA BAKERINA
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by Grace Stevens

Tools and Supplies

CLICK

3

3 Mark the edges of the cushion with a Dresden
tool to create creases in the fabric.

5

5 Glue the fringe in place around the front of the
chair base.

m
fro ou

o
r sh p

Get it

• Small rolling pin
• Craft knife
• Dresden tool
• Glue brush
• Dusting brush
• Toothpicks
• 20mm circle cutter
• 10cm circle cutter
• Ruler
• Extruder/craft gun
• Wire cutters
• Milk lid with corrugated edge
• Fondant smoothers
• 600g light yellow modelling paste
• 35g flesh modelling paste
• 120g moss green modelling paste
• 10g chocolate brown modelling paste
• 12g light brown modelling paste
• 65g ivory modelling paste
• 2g black modelling paste
• 5g white modelling paste
• 60ml moss green royal icing
• White gel colour
• Carnation dusting powder
• White margarine (Trex)
• 15cm length of 24 gauge florist wire
• Brown florist tape
• Edible glue

ARMCHAIR
1 For the chair base, roll out 150g of light yellow
paste to a thickness of 2.5cm. With two fondant
smoothers, shape the paste into a 6cm square.

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

2

2 For the cushion, roll out 90g of light yellow
paste to a thickness of 2cm. Shape this with
your smoothers to a 6cm square.

4

4 Glue the cushion on top of the base with edible
glue. For the fringe, roll out 20g of light yellow
paste to a length of 15cm. Trim the paste so it
is 2.5cm wide. Fold the paste as shown in the
picture to create a fabric fringe for the chair.
6

6 For the arm rests, rollout 300g of light yellow
paste to a thickness of 8mm. Cut two rectangles
each 12.5cm x 7cm.
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7 From one of the short sides of the rectangle,
roll the paste until the armrest is 8cm long.

9

8 Mark creases in the armrests with a Dresden
tool. Allow to dry flat overnight.

12 In the same way attach the back of the chair
to the rear of the cushion and base. You may
need to hold the pieces for a second or two to
make sure that they attach well.
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15

9 For the back of the chair, roll out 120g of light
yellow paste to a thickness of 8mm. With a craft
knife, cut a rectangle of paste 12cm x 8cm.

13 To finish: Add enough Trex (white margarine)
to 30g of light yellow fondant to make it fluid
enough to use in a craft gun. Fill the barrel of a
craft gun/extruder with the paste. Using a 3mm
diameter disk extrude an 8cm length of paste.

10 Smooth the edges of the paste with cake
smoothers. Mark creases in the chair back with a
Dresden tool. Allow to dry flat overnight.
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11 To assemble the chair: With edible glue or
royal icing, attach the arm rests to the left and
right of the cushion and base.

14 Glue this on to the space between the fringe
and the cushion of the chair.
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18 Cut two 3cm long lengths of the strip of
ridged paste and glue the strips onto the toes of
the each shoe with edible glue.

15 Extrude a 12cm length of paste using the
same disk and glue the paste onto the armrests
as shown in the picture. Repeat for the opposite
arm rest.

Cut four 1cm long strips and glue onto the outer
side of each shoe to complete.

Allow the chair to dry for at least 30minutes
before building your figure on the chair.
TROUSERS
19 Divide a 65g ball of ivory paste into two equal
balls.

19

For each leg, roll one ball into a sausage shape
about 10cm long.
16
SHOES
16 Divide 12g of light brown paste into two
equal balls. Shape one ball into a teardrop shape
about 2.5cm long.

Half way along the paste, bend the paste to
create a knee.

20
20 Press the end of a paintbrush into one end of
the paste to widen for the shoe. Use your fingers
to widen and hollow the end.
Use a Dresden tool to create crease marks along
the trouser leg.

17
17 For the shoe trim, roll out 10g of chocolate
brown paste very thin. Roll the edge of a
corrugated lid over the paste to give an even
ridged texture.
Cut along the edge of the ridged area and cut
the strip down the length in two equal parts.
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21 Brush edible glue in the hollowed out end and
glue the shoe onto the end of the trouser.
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22 Glue the top of each trouser leg together and
glue into position on the armchair.

23

BODY
23 Place an 85g ball of moss green paste into the
palm of your hand. Using your index finger, rock
the paste in your hand and narrow one end of
the ball to create a butternut shape. The narrow
end will become the shoulders.

26

NECK
26 With a craft knife, cut a small triangular shape
from the narrow end of the body. This is where
the neck will be placed.
28

27

27 Remove this paste and create a small space
into which the neck will be glued.

29

25
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28 Roll a 2g ball of flesh paste into a teardrop
shape and glue into place in the hollowed out
end of the body. Use the back of a craft knife to
create lines in the paste to mimic wrinkles.
30

24 Press your thumb into the wider end of the
paste gently create a hollow in the end of the
paste.

29 Inset a toothpick into the neck and down into
the body. Allow 3cm to protrude.

RIBBING ON JERSEY
30 Roll a 10g ball of paste into a narrow strip
about 12cm long.
Cut a 12cm long strip of paste 1cm wide and a
4cm long strip 0.5cm wide.
With the back of a craft knife, mark small lines
along the length of each strip of paste.

25 Brush the hollowed out end with edible glue.
Place the body onto the top of the legs, pushing
the paste down gently to make sure the body
sticks to the top of the trousers.

Turn each strip over and curl the long edges to
create a neat edge along the length of the paste.
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31 Attach the longer strip of paste to the wider
end of the jersey to create the ribbing along the
waistband.
Attach the shorter strip around the top edge of
the jersey to create the neckline.
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33 & 34 Brush glue on the longest edge of the one triangle and glue into the ribbing of the
neckline.
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35 Repeat for the second collar.
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ARMS
36 Divide a 20g ball of paste into two equal 36
balls.
For one arm, roll one ball into a long sausage
shape about 6cm long. Make one end
narrower than the other.
Push the end of a paintbrush into the wider
end of the paste and make an opening into
which the hands will go.

COLLAR
32 Roll out a 2g ball of white paste very thin. Cut a 1.5cm square out of the paste. Cut the square of
paste diagonally across to make two triangles.

Repeat for the second arm.
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37 Using the instructions for the ribbing around the
neckline of the jersey, make two 3cm long stripes
and attached to the cuffs of each arm.

Make a second hand with the thumb on the
opposite side.

Glue the arms into place, joining the top of the arms
to the shoulders. Position the arms in any way you
wish.

39
38

41 Neaten and shape the fingers by rolling them
gently between your fingers.

Use the back of a craft knife to mark wrinkles
onto the hand.

42 Glue each hand into the end of the jersey
sleeves. The thumb of each hand is closest to the
body.

42

TIP:
• You may need to add a tiny more cmc powder
to your paste before making the hands, this
makes forming the fingers a bit easier.

38 If you are not using royal icing to create the
texture on the jersey, create creases in the jersey
with a Dresden tool as shown in the photograph.

• Rub a tiny bit of white margarine on your
fingers to help shape the fingers without
cracking the paste.

There is no need for these if you are using royal
icing (see point 43 for royal icing work).

• Use a clean craft knife to make sure your cuts
are neat.
39
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43
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HANDS
39 Divide a 4g ball of flesh paste into two equal
balls. Use one ball for each hand. Roll a ball of
paste into a teardrop shape. Gently flatten the
wider end on a flat work surface.

44
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40 Cut a thumb from the edge of the flattened
end and neaten. Shape the remaining part of the
hand into a mitten shape. Cut this mitten in half.
Cut each half in quarter again.

TEXTURING THE JERSEY
43 & 44 Dip a dry dusting brush into moss green royal icing and dab the brush onto the surface
of the jersey. Add more royal icing as needed until the surface of the jersey is covered. Allow
to dry.
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FACE
45 Roll a 27g ball of flesh paste into a smooth
ball.

49

Shape the paste into a short butternut shape,
the narrow end will be the top of the head.
Pinch out the centre of the paste on either
side of the head to create cheeks.

46 With the tip of a toothpick, mark each eye.

46
50
50 Brush the cheeks and mouth with carnation
pink dusting powder.

Use the edge of a 20mm circle cutter to mark
a shallow half circle to create a smile. The half
circle should run from cheek to cheek.

For the eyes. Roll two tiny balls of black paste
into tear drop shapes. Glue into place where
the eyes are marked. The narrow end of the
teardrop should be at the top of the eye.

At the base of the smile, press the blunt end of
a Dresden tool (positioned like a spoon) into the
paste and press the tool down before pulling the
tool out of the paste.

47

47 For the wrinkles, use the edge of a toothpick
to mark wrinkles at the edge of each eye, using
the photo as a guide.

49 For the nose, roll a small ball of flesh paste
into a ball and glue onto the centre of the face.
For the ears, divide a small ball of flesh paste into
two equal balls. Press the end of a paintbrush
into each ball and pinch one side to make the
ear lobe. Glue each ear on the side of the head.
The top of each ear should be inline where the
eyebrow will be placed.

48

48 Mark the forehead with wrinkles and on either
side of the nose area (centre of the face). Mark
wrinkles on each side of the smile.

51

51 To make the glasses, cover a 15cm length of
24 gauge florist wire with brown florist tape.
TIP: pull the florist tape before you wrap it to
create a tacky tape that sticks to the wire.

52

52 Wrap the covered wire around a number 6
paintbrush handle and repeat to create a set of
glasses.
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53 Bend the ends of the wire to make the arms
of the glass and position over the eyes as shown
in the photo.

54 For the brows, side burns and moustache; mix
a small about of white paste with a tiny ball of
black paste to make a mottled grey colour.

54

Pinch off tiny pieces of this paste and glue above
the ears, below the nose and above the eyes to
create eyebrows.
Use the tip of a toothpick to texture the grey
paste.
Your finished grandad should look like this.

55
55 Brush glue onto the toothpick protruding
from the neck.

STORAGE TIPS
Make sure your figure dries completely for a few days before storing or travelling with him. Store in
a cardboard box out of direct sunlight and away from moisture. The figure will keep for many years,
if kept dry and out of the sun.
Don’t put your figures in the fridge, the moisture will make them soggy.

Press the head onto the toothpick. Make sure
the eye line of the figure is straight ahead and
not looking up.
To finish the eyes, dip the tip of a toothpick into
white gel colour and mark the top left hand
corner of each eye to create a glint.

Transport your figures in a cardboard box and fill the box with fabric stuffing or cotton wool. This
will make sure that it does not move in transit. Take care that the white details on her dress have
dried, or the cotton will stick to them. You can buy stuffing (or batting) at a fabric store.
Attach your figure to the cake with royal icing. A small amount will make her stick perfectly. Allow
the royal icing to dry before transporting.
With thanks to Grace Stevens of Cupcakes By Design.
Grace is a Guest Tutor with Pretty Witty Cakes Online Tutorials.
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Interview by Suzi Witt
Images copyright of Struik
Lifestyle from Cake Decorating
with Grace Stevens

We are delighted to announce that our lovely Guest Tutor
Grace Stevens has a new book out in November 2014 and we
are excited to bring you a sneak preview. Having personally
had advanced preview of many of the chapters, I can
safely assure you that this as a great book and well
worth having as an addition to your book collection.
Grace goes into her usual level of details listing all tools
and equipment. Following her hugely successful first
book, she includes more exciting and new designs
including many for people modelling.
THE AUTHOR
Grace Stevens is the founder and owner of Cupcakes
by Design in Cape Town. After graduating in 1999,
she was a primary school teacher for 9 years before
she began decorating cakes as a hobby for family
and friends. Her natural talent immediately became
apparent when she started modelling fondant and
she never looked back.
Grace teaches the art of fondant modelling and cake
decorating in Cape Town and travels throughout
South Africa and overseas to share her expertise. She
is a member of the South African Cake Decorators
Guild and has become well known for her flower
fairies and their original faces.
Grace presents Online Tutorials with Pretty Witty Cakes.
View her profile HERE.
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This tutorial is taken from Grace Steven’s upcoming book (due out in in November 2014) published by Struik Lifestyle.
With many thanks to Grace Stevens and Struik Lifestyle for this extract.
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Win a copy of Grace Stevens’ new book
We’re lucky enough to be able to giveaway a copy of Grace’s new
book ‘Cake Decorating with Grace Stevens’ to one lucky reader.
All you need to do is answer the question below and follow the
instructions.

What colour is the fairy’s dress in the tutorial from
Grace’s new book?
1. Red
2. Yellow
3. Green
Send your answer to magazine@prettywittycakes.co.ukwith the subject field ‘Win Grace Stevens New Book’
Closing date 1st November 2014
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Pretty Witty Cakes have teamed up with the lovely
people at The Cake Decorating Company to give one
lucky winner this beautiful MARVELLOUS MOULD.
To WIN all you have to do is answer the following
question:

How many moulds does Pretty Witty Cakes sell?
Clue: see the website HERE
Send your answer along with your name and address
and the subject field “Win Marvellous Mould” to

magazine@prettywittycakes.co.uk
Deadline for entries is 1st November

WIN a 6 HALF FOAM BALLS
These set of 6 half foam balls are perfect for creating the
domed effect on cupcakes.
To WIN all you have to do is answer the following question:
Sugar Design offers sugar craft courses at all levels from beginners to advanced.
We specialize in the creation of sugar flowers but hold courses in all aspects of cake
decorating, including the basics, cupcakes and royal icing.
For a list of current and planned courses have a look at http://www.sugardesign.co.uk/
courses.html
Tel: 01353 776085 Mob: 07932 070706

Email: info@sugardesign.co.uk

How many themes are there in the Online Tutorials?
Clue: see the website HERE
Send your answer along with your name and address and the
subject field “Win Foam Balls” to

magazine@prettywittycakes.co.uk
Deadline for entries is 1st November
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Mala Patel of Truuley Caked Ltd and Dawn Butler
of Dinkydoodle Designs were the lucky two cake
makers who were honoured to have been selected
to worked jointly on an exciting project for the Royal
Family of Dubai.
They were commissioned to create the
Mad Hatter’s tea party with a
difference for a member of the
Dubai Royal Family.
Not only did they get to make
the cake but they were also
invited as guests to the party.
Dawn Butler tells Suzi Witt the story in their own words….
“Every day I pinch myself, in dis-belief of how lucky I am. Sometimes
it’s because I’m jetting off to far-away lands to teach. I meet and
greet people and forge friendships that will last a lifetime. Other times
it’s because of the cakes I am making and the opportunities they bring
me to enrich other people’s lives.
People often ask me how I get these orders, how on earth do I go
about starting them (let alone delivering them) so I thought it would
be nice to share our story of how a cake goes from the plan to the
table. This cake was one of the most prestigious projects I’ve ever
worked on for a member of the Dubai Royal Family.

The phone call:
Anyone who knows me will be well aware that I am all for making
my own opportunities but sometimes the best opportunities land
straight in my lap. This was one of those occasions. Whilst away with
the family in Devon, I had gone to my phone (unusually not in my hand
as I was away on holiday) to find a dear friend of mine had not only
sent me a text message, and an email, but also a Facebook message
too. It would appear she really wanted to get hold of me.

34

The friend was Mala Patel, owner of Truuley cakes in London. Mala and I had
originally met when I first started teaching and since then we have become firm
friends. This wasn’t the first project we’ve worked on together; I previously
involved her with large projects such as my Dalek cakes (made for the 50th
anniversary of Doctor Who last year) when I needed some skilled helping hands.
This time it was Mala who needed my help. She had received a call from a member
of the Dubai Royal Family who had decided at short notice to hold her son’s first
birthday in London. Mala actually knew some members of the family (before
marrying into royalty) and through this recommendation she had received the
call.

The request:
Of course it was no ordinary party so no ordinary cake would do! Mala
had been asked to make a 4 tiered novelty cake with a theme of Alice in
Wonderland (Mad Hatter’s Tea Party) along with 2 other cakes for little party
guests who also shared a birthday. On top of this, 100 themed cookies and
100 themed cupcakes were required for guests to take home.
Realising that this order was too large for any one person to handle,
particularly with only a couple of week’s notice until the party date, Mala
picked up the phone to enlist some help and I’m so very grateful to her that
I was first on her list!
It’s not often that I take on a cake at such short notice either, but if I turned
this opportunity down I would need my head testing! The delivery date
was on the 16th of August 2014. So with less than 2 weeks to get it
planned, made and delivered, Mala and I set to work (not an easy
task whilst being 200 miles away from each other).
Now I have a wonderful workshop at the Cake Decorating
Company in Nottingham but this was Mala’s project and the
end venue was Hampton court palace golf club, so we felt it
better to work from her home in London.
That brought with it a few challenges. The first was what to do with
my children (who were on school holidays) and the second what to
bring with me. I normally have the security blanket of the entire Cake
Decorating Company’s stock at my fingertips when making a cake so
I had to be really careful not to forget anything!
Mala was kind enough to let me design and plan the large
tiered cake (after all she had enough to do with the
themed cookies and cupcakes) and its nice when you
have a partnership where you can trust each other to
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take tasks and get on with them. It isn’t about who gets the best bits, or taking
over, it’s about a real collaboration, both of us working towards same goal of
producing an amazing cake for the customer. It seems that nowadays there are
so many cake decorators quick to put each other down instead of embracing
what can be achieved when you work together. After all, we all bring different
skills to the table. I love bouncing ideas around with others as well as
sharing the stress of such an important project with someone else.

The planning:
Where on earth do you start? Alice in wonderland isn’t an
original theme for a cake, and to make one fit for a Prince would
take some doing. I’m always wary of searching on google for
other cake inspiration as I worry that any pictures I like may
influence my design and I would hate to be accused of copying
someone else’s work. On this occasion we were given a picture
of the kind of cake that was needed. None other than a Karen
Portaleo creation (eeekkkk!), featuring the Mad Hatter at the
bottom, then his hat and then the teapot. Well, that
was clear – the standard had been set by one of the
best cake makers around! If only she’d not searched for
cakes and found probably one of the world’s best novelty
cake specialists picture as a reference guide, Mala and I
may have slept a little more in those few weeks!!
So the computer went off and I turned instead to the DVD.
As the Prince was turning one, I opted for the original Disney
version for my inspiration.
I wrote down everything iconic from the film, the Mad Hatter,
white rabbit, pocket watch, Cheshire Cat, mushroom,
caterpillar, talking flowers, teapots, cups and saucers and
so on, then scribbled and scribbled until pictures started to
take shape.
This isn’t always the way I work. I often only briefly
sketch, and do my “workings out” on the cake itself
but this was a collaboration, and I thought Mala
would feel much more comfortable knowing
what was in store!
Finally the design was finished and we agreed
that me and my 2 boys would travel to London
the week of the party to make the cake.
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The making:
After a very early start (with 2 very sleepy boys) I
arrived at Mala’s ready to begin. As with all jobs,
we started with a cup of tea (this is the English
way!) and talked through the plan of attack! We
needed to start making a list of jobs and assigning
ourselves the tasks that needed doing. These
were prioritised in terms of what needed doing
each day rather than assigning to a person. We
worked it that whomever was free first took the
next job on the list. After 3 full, eleven hour days
working, Mala and I sat back and were pleased
with our progress so far. We had finished the
tree stump (base of the large cake) prepared the
board and tea party cups and figures, and had
just finished the large 14” mushroom cake with
the explosion for the Mad Hatter. We had already
finished the other 3 tiered cake, and princess
doll cake and had made other items such as the
Cheshire Cat and tea pot.
We made the decision to try and slot the 2
tiers together as I had designed them to slot easily after transit. We had been
regularly testing them during making too, so this was a final test, now that the
cakes were finished.
But this is where we came unstuck! I had wired and
glued the polystyrene arms in place before putting the
cake on the board. The board had a pre drilled central
hole to allow the central rod to go through, and the
wire was supposed to sit around this pole.
Whilst everything was ok when first tested,
something had moved in the making process,
meaning the hole was blocked and the pole
couldn’t slide through. This in turn ripped
the glued wire away from the board,
and the arms began to
loose rigidity, and
tear the chocolate

paste covering the mushroom. It was now 3pm on day 3. I was
due to go home any minute as I needed to be home by midnight,
in order that I could celebrate my husband’s 40th birthday with
him (I had also got his cake to finish and a 3 hour drive ahead
of me!) So there was a decision to be made. How do we put
this right, keep the design, and finish it within the timescales?
No one really gets to see this side of the work and I’m sure that
sat reading this you will be both surprised but reassured that
even the so-called professionals have bad cake days! Something
I learned early on in my career (it may stem from my 10 year
career as a police officer) was that panicking or getting stressed
achieves nothing.
So we took a minute to assess the situation and decide what
to do. It was clear that the mushroom cake as it was, was now
useless. It would offer no support to the tiers above and the
arms could not be secured sufficiently to support the weight
they needed to either. The simplest option would have been to
carve a new 14” mushroom out of polystyrene (and trust me we
considered this) but I’m always keen to actually make things out
of cake, and knowing that the customer would want to cut it in
front of guests, and that they had also paid for a 4tier cake – well
we felt it wasn’t right to take easiest option.
Because I always have more cake than is needed (for this very
circumstance) we quickly cut the cake from the board and cut
and boxed it up for cutting cake (never let cake go to waste!).
We then re-cut, filled and carved the new mushroom cake onto
the existing board. We needed this board because not only had
we pre-prepared a support system for it to fit onto a 4” pillar but
I’d also iced the base of it to look like mushroom gills, something
which I definitely didn’t have time to do again. It then got covered,
airbrushed, and given a couple of coats of my trusty shell and
shine spray, and we were back on track for 5pm.
A small sigh of relief, as we looked around at what we had
achieved. It was shame that the most impressive achievement
would never be known - how to turn a disaster into a success in
only 2 hours, but we couldn’t rest on our lorrels just yet. The cake
still had small details to finish, and the main assembly would still
take hours, and that’s after the most nerve racking 45 minute
delivery drive of our lives!

The delivery:
After 24 hours back at home (and yes, Paul got his birthday cake!) we were all
back in London (with Paul and the boys in tow too!) ready at Mala’s to pack up
for delivery.
Now don’t under estimate this bit! I know so many of you don’t even take this
part into consideration, but this section can almost take as long as the initial
cake making, and therefore needs to be taken into account when pricing your
work. Not only had we got a 45 minute drive ahead of us, but it also took
almost an hour to box the cakes and load the cars ( all 4 of them!) let alone the
2 and a half hours it took to set everything up on arrival.
I often end up in the most precarious positions when delivering a cake and this
one was no different! Thank you to our wonderful husbands (the un-sung heros
of all cake decorators around the world who provided great support on the
morning of any event where a cake is due).
But whilst husbands are calmly driving in
the front, I arrive a little differently. My arms
were wrapped around a large mushroom
cake, precariously balanced onto a tree
stump base. I spent the hole
jounrey nose to nose with the
Mad Hatter. I have to say that
it was the longest journey
of my life and I felt every
bump, turn, traffic light and
roundabout.
We couldn’t rest on arrival
as there wasn’t a moment
to lose in setting up the
display. In most cases
transporting a cake is
the worst thing you can
do to it. Cakes don’t like
vibration, and the gentle
but constant movement in
the back of a car is enough
to do some damage. I
never stress about this,
but instead simply allow for
stress fractures and time
to fix them. Transporting

your cake MUST be a consideration when
designing it. For instance have you measured
the inside of your car to make sure it would fit?
So I started on repairing the tree stump,
which had some minor cracks to the stump,
but because the cake was airbrushed these
became obvious to the eye. A quick fix with
chocolate paste and my trusty airbrush saw
these disappear. Then Mala moved onto the
flowers in the space between tree stump and
mushroom (something we wouldn’t do prior to
delivery as it would only break in transit) All of
the flowers had been prepared in advance, but
the leaves / grasses need to be made on site
and all of the flower scene assembled.
On top of the Mad Hatter was his hat, again
this couldn’t be assembled before delivery, as
not only would it fall off in transit, but it would
also have been too tall for the car. This needed dowelling and securing, along
with any hair detail filling in. Then we had planned for the teapot on top of the
hat, and the cat’s head poking out if the teapot. However, the teapot handle
was badly damaged in the journey and we didn’t have time to fix it so we had to
think about plan C! (Plan A was to have the teapot in one of the Hatter’s hands
but this went out the window when the arms came off!)
We felt that the Cheshire Cat’s head couldn’t be seen if it went directly on top
of the hat, so we moved around from place to place until we settled with it in a
tea cup (brought along in the spares box) at the base of the cake.
This now left the top of the hat plain but again I’d made a spare
figure in case we needed to fill a gap! And this seemed to fit
the bill perfectly. The blue caterpillar who smoked a pipe
was now proudly sat on top of the hat, making a finishing
topper for the whole cake. It was not quite the design we
had put on paper 2 weeks ago, but a real centre piece all the
same. The cookies, cupcakes and other cakes took pride of Place
on the table and Mala and I could now stand back , proud of
what we had achieved together. We could now breath another
sigh of relief as we had delivered and set up an amazing display
of cakes, just as we promised to the customer, but the final test
however was still to come. Would our customer be happy?
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We all had such a fabulous time, the weather was glorious, the
setting idyllic, and the chance to see the Royal Family’s reaction to
our creations, truly was, the icing on the cake!
With many thanks to Dawn Butler of Dinky Doodle Designs and
Mala Patel of Truuley Cake Ltd
Mala’s website is http://www.truuleycakedltd.co.uk
Dawn’s website is http://www.dinkydoodle.co.uk

CA

It’s not often that you get to deliver a cake for such an important
customer and get to hang around to see their reaction. But both
Mala’s family and mine were lucky enough to receive invitations to
the party as a thank you for our efforts at such short notice. I have
to say my boys are two of the luckiest boys there are. They’re used
to travelling to different locations with me when I’m teaching, even
popping to the odd after show party and rubbing shoulders with
some very famous Hollywood stars but never before have they been
to a Royal birthday party.

KE

UK

The party:

CAMP

Over 40 INCREDIBLE
cake classes
taught by 14 World
famous tutors,
over 3 days

World renowned tutors are ﬂying in from around the globe to take part in this amazing
cake decorating event and share their knowledge and skills with YOU! Tutors include Dawn
Butler, Claire Bowman, Mayen Orido, Raewyn Read, Tracy Rothwell, Emma Ball and more.
Meet your cake decorating idols in person and learn their skills, up close and personal!

Cake Camp UK

East Midlands Conference Centre, Nottingham
24th - 26th October 2014

www.cakecamp.co.uk/choosecourses
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by Janette MacPherson,
of Janette MacPherson Cake Craft

2

1 First of all, create your armature. I like to
use a combination of wooden dowels and
thick florists wire but use whatever you’re
comfortable with. Plastic dowels or copper wire
are other alternatives. When you are creating
your armature, think about the proportions of
the body, and put in the leg joints – knees, hips.
I want this zombie to be bending forward so I’ve
added a joint in the middle of the spine. Add wire
for arms.

3

Tools & Equipment needed:
•
•
•

Dowels and florists wire
Gumpaste
Two coloured pastes - 50/50
gumpaste and sugarpaste mix
Non stick rolling pin
Leaf tool
Ball tools
Sharp knife
Black petal dust with a soft brush
Gold edible paint
Red edible paint/gel paste/airbrush
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Get it

•
•
•
•
•
•
•

CLICK

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

2 Using gumpaste, start building up the
body shape. Use water to adhere the paste
to the armature and to blend the gumpaste
together. Don’t worry too much about the
joins, you’ll be clothing the figure later.
4

4 Mark in ribs, the spine and the collarbone.
Sweep the leaf tool along the arms and
legs to accentuate the bones. Once you are
happy with the body structure, set aside to
dry.

3 Once you have the main body shape built,
start to add some detail with the modelling
tools.

5

5 To create the head, take a piece of gumpaste
and roll it into a ball. Make this into a teardrop
shape by rolling the ball on one side between
your palms. Then using your finger, half way
down the teardrop shape, press in a dent to
form the base of the skull.
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6

7
12

12 Once you are happy with the body, start to
clothe your figure. For this I use a 50/50 mix of
gumpaste and sugarpaste.
To make the trousers, roll and cut out a flat strip
of your coloured gumpaste/sugarpaste, the
length of your figure from waist to ankle.

6 Turn the head over and gently press with
two fingers to create two eye sockets. Pinch
the paste between the eye sockets to create
a nose.
8

9

8 Roll two small teardrops of gumpaste for
ears and attach them to the head by pressing
them in place with two small ball tools. This
gives a nice shape to the ear.
10

7 Using the leaf tool, gently shape the
mouth. Pull down with the leaf tool to create
an open mouth.

9 Use black petal dust and a soft brush to
add shading and depth to the figure. Run the
brush over all the indents made earlier for
the eyesockets, ears, ribs, collarbone etc.
11

10 & 11 Run the brush over all the indents made earlier for the eyesockets, ears, ribs,
collarbone etc.

13

13 Using a little water around the hip area
of your figure, attach the strips around the
legs to form loose trousers. Use a little water
to create the seam around the back.
15

14

14 Using the leaf tool and a sharp knife, mark
in some draping and cut slits in the material
to create rips and tears, revealing the pale
figure beneath.
16

15 & 16 Cut a second strip and form the second trouser leg, with rips and draping as before.
Add a strip for a waistband.
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17

17 Roll and cut a strip of coloured paste for the
one half of the front of the shirt. The strip should
be the length of your figure from shoulder to
just below the waist. Use a little water at the
shoulders and the sides of the torso to attach it.
Create a few folds in the shirt as you attach the
strip, and use the leaf tool to accentuate these.

18

23

22 Add some hair to your figure’s head. Roll
long thin teardrop shapes and attach them
with a little water.

19

23 Use petal dusts and a soft dry brush to
add shading and depth to the clothing. Then
paint on fine details using your preferred
edible paints – airbruch colours, gel pastes,
petal dusts mixed with clear alcohol for
example.

24

18 Cut a second strip for the other half of
the front of the shirt, and attach as before.
Cut a backpiece for the shirt and attach in
the same way. Cut a small tattered piece to
add on one shoulder. As before, use a sharp
knife to create rips and tears in the shirt.
20

20 Attach the eyes to the centre of the
sockets with a little water, the lay the eyelids
above and below the eyaballs. Press into
place with the leaf tool.

19 Roll two small balls of paste for eyes,
and roll tiny pinches of paste for eyelids and
teeth.
24 Add blood, veins etc. Allow the figure to
dry completely before moving.
21

21 Paint the eyeballs with edible gold paint,
shade the lids and attach the teeth. Mark
out teeth with your knife

With thanks to Janette MacPherson of Janette MacPherson Cake Craft.
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by Emma Ball
1 To start your model, you’ll need to make
the frame to build onto. This will need a
plastic dowel, some 18 gauge wire and
parafilm.
Tools & Equipment needed:
Plastic dowel
18 gauge wire
Wire cutters
Florist tape
Black fondant
White/Cream fondant
Blue fondant
Brown food colour paste
Blue food colour paste
Black food colour paste
Grey fondant
Yellow fondant
Stitching tool
Edible glue
Flesh food colour paste
Veining tool
Small cell pin
Fine paint brush
Silver airbrush or metallic paint

3 Tape the ends of the wire to the plastic
dowel, leaving enough wire to bend down
to support your models arms.

5
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•
•

3

CLICK

For many of the items you need for this tutorial, click here
5 Secure your frame to your cake.

2 Cut your wire in half and break away
some parafilm.

4

4 Shape the wire by bending it into the
position you would like the arms to be in,
here I’ve bent them back so that his arms
are crossed.
6

6 Making shoes! Using some black icing roll
into a sausage shape and cut into half, then roll
some cream icing into a small ball and again
cut into half. Add one section of black to one
section of cream. To finish roll a thin sausage
of cream to wrap around the base to give the
impression of a sole.
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8

11
11 Take the second sausage of blue icing
and bend onto the first, use a little bit of
water or sugar glue to attach.

7 Push one shoe onto the base of the frame,
smoothing it around the doweling.

8 Add blue and brown colouring to white
sugarpaste to create a denim colour, roll
some into a sausage and cut 2 sections to
start creating his legs.

12

9

9 Using one sausage of blue, push it into the
doweling and smooth it all the way around,
this is to shape the first leg.

12 Add the second shoe to the model.

10

13

14

10 Use a stitching tool to add extra detail.
13 Roll out some cream icing and cut out a
strip.

14 Wrap the strip around the waist of the
model.
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15 Take some black icing, roll into a ball and
then an oval shape, flatten slightly, and then
slice in half length ways.
17

17 Using cream icing roll a small sausage,
and a larger sausage for arms.

19

19 Making Hands! Take a small ball of flesh
icing and flatten into a chunky disc, then cut
a section of the disc to separate the thumb.
Gently shape the thumb to smooth the icing.
Next cut the four fingers and smooth those out.
Remember when making the second hand to
cut the thumb on the opposite side.

16

16 Take both halves of the black icing and
fix to the models torso, take care to smooth
edges.

18

18 Take the smaller sausage to wrap around
the doweling for the models neck. Then add
the arms, gently push onto the wire and
press into shape.
20

20 Cut in two and attach with a bit of water
to to shoulders. This makes small straps and
covers the join of the arm.

21

21 Attach the hands to the model using a
small amount of water.

23

23 Attach a small sausage of white icing
into the gap you’ve made.

25

25 Use the back of your tool to smooth the
bottom lip into shape.

22

22 Using the PME veining tool stretch out
the models mouth.

24

24 Smooth the icing into the back of the
mouth.

26

26 Add dimples at the side of his mouth.

54

55
27

27 Roll out a small oval of flesh colour to
make his nose and attach using some water.

29

29 Roll two small balls of flesh and press
into the sides of his head using the point of
a cel pin to create his ears.

31

31 Attach a row of these around his head
with some water.

28

28 Cut of the top of his head using a sharp
knife, making space to add his cap.

30

30 Mix together brown, white, and yellow to
make a blonde colour, start to roll this into
small carrot shapes.

32

32 Roll a ball of blue icing and cut in half.

33

33 Stick one half onto the top of the models
head.

35

35 Roll out some blue icing, cut out a halfmoon and a small strip. Press some dots
into the strip.

37

37 Score some lines into his cap for extra
detail.

34

34 Use the PME tool to indent a small halfmoon on the front of his cap.

36

36 Stick the strip along the front and attach
the half-moon at the back of his cap as
shown.

38

38 Using a fine paint brush, paint some
black colouring to give him smiley eyes and
eyebrows.
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40

45

45 Place the music player next to your model.

39 Roll out a few extra carrots of hair colour
and use them to stick out of the front of his
cap.

41

40 Roll a ball of grey icing and shape into a
chunky sausage.

46

42

46 Finally pipe or paint some music notes
to finish your creation!
41 Roll a smaller ball and flatten into a
chunky disc, also roll a small sausage and
curve into a half moon.

42 Roll out some grey icing and cut out
an oval shape and a small rectangle. Use a
sharp knife to score the shapes as shown.

43

44

43 Attach all these little extras to the main
sausage of grey icing as shown to create a
music player.

44 Airbrush or paint silver.
With thanks to Emma Ball of Richards Cakes. Emma is a tutor of Pretty Witty Cakes Online Tutorials.
View her profile HERE
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WIN a PACK of 12 HOLE CUPCAKE BOXES
For a chance to win a 10 pack of 12 hole cupcake
boxes, simply answer this question:
How many reward points would you receive if
you were a member and bought 1 x 10 pack of
12 hole cupcake boxes from the Pretty Witty
Cakes shop?
Clue: see the website HERE
Submit your answer to
magazine@prettywittycakes.co.uk
with the Subject Field “12 Hole Cupcake”.
Please include your name, country and email as
well as your answer.
Deadline for entries is 1st November

WIN a PACK a 16” CAKE BOX
Pretty Witty Cakes have teamed up with the generous people
at The Cake Decorating Company to give one lucky winner this
16 inch cake box.
To WIN all you have to do is answer the following question:

How many different cupcake and cake boxes does
Pretty Witty Cakes sell?
Clue: see the website HERE
Send your answer along with your name and address and the
subject field “Win Cake Box” to

magazine@prettywittycakes.co.uk
Deadline for entries is 1st November
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Accidental Entrepreneurs
”I didn’t know I was in business!”

MIchelle Green,

of the
Business of Baking
Guest Tutor at
Pretty Witty Cakes

Many people start out decorating cakes just for fun. You have a family celebration
coming up and perhaps you’ve been inspired by a cake show on TV so you
decide to “have a go” at making a cake. You start with some box mix and icing
purchased from the supermarket, then download a few pictures from Google for
inspiration and away you go. That one cake was so much fun to make, you end
up making another one, and another one, and another until you find yourself
searching for cake tools online and frequenting the local cake decorating store.
Before long you are taking classes and suddenly the cakes you are making are
no longer for your family members they are for other people’s family members.
Some people will even offer to pay you, but it’s usually just enough to cover the
cost of your ingredients. More and more people start asking if you will make
cakes for them, and suddenly you get known as “the cake lady.” One day you
decide you need to have a place to put all the pictures of your creations, so you
create a Facebook page and before long there are business cards, a logo, and
the local Council is coming to inspect and register your kitchen. You, the well
meaning, talented person who just “had a go” at cake decorating has suddenly
found herself owning a business “by accident” because you never really meant
to get into business in the first place.
The problem with being an accidental entrepreneur is that no planning went into
it at all. One day you were making cakes for fun, the next you were being asked
what you charge for a 3 tier fondant covered wedding cake. The third day, you’re
working on cakes all hours of the day and night and
feeling exhausted and overwhelmed.
Eventually the day comes when it’s no longer
fun... but you’ve got orders on the books
for the next few months so you can’t
just give up. You find yourself wondering
why you ever got into this mad caper in
the first place, and you’re wishing you
could go back in time and say, “no” when
that person asked if you would make their
child’s 3rd birthday cake. When you started
up all that time ago, you were so thrilled just
to be making enough money to cover your
ingredients that you never really thought about
making real money out of it. You couldn’t believe
people would pay you real money to basically
have a good time making flowers in front of the
television, let alone known what to ask for. If you
were keeping this venture as a hobby, then taking
only enough money to cover your ingredients
is probably okay – but if you’ve hung out your
shingle and you’re properly taking orders, you’ve
got to start thinking about this as what it is: a
business (accidentally acquired or not.)

Businesses have in-built structures that hobbies do not. For one, there are expenses
like advertising, insurance and wages. There are things like balance sheets, legal
requirements, financial obligations. Even if your small business is very small, there
is a lot more to it than there ever will be for a hobby. Hobbies are things you do
for no purpose other than joy. There is no bottom line to worry about, and money
spent isn’t usually money you can then claim back from anywhere. The accidental
entrepreneur didn’t consider any of that when she went into business, because for
her, going into business happened so quickly and easily it’s almost as though no
formal decision was ever actually made to do so.
Sadly, often you realise you made the decision to go into business at the worst
possible time. Usually at 3 am when you’ve still got 3 tiers to cover and you’ve started
to cry because you’re so exhausted, and you realise that all this hard work and effort
simply isn’t worth it. Or someone (usually your partner) convinces you to sit down
and do the maths around your last order and you realise you made 50p an hour (or
LOST 50p an hour) to complete it. You can ruffle with the best of them, make wafer
paper flowers with your eyes closed and the idea of a whole cake with a chevron
pattern doesn’t scare you, but the idea of asking a client for more than 50 pounds
for that 3D lion cake makes you want to run for it. Those are all classic examples of
what happens to accidental entrepreneurs. The lack of a plan, and the lack of sound
financial backing (paying yourself!) is what lands you in this predicament and many
of us have been there.
So how do you deal with this? I think the first step is to acknowledge that if you’re
going to be in business, you need to starting thinking about things with your business
hat firmly on your head. Realise that you need to charge properly both for your costs
and for your time, that record-keeping is not “probably a good idea,” it’s actually a
required thing to do. Understand that posting a picture of your latest creation on
Facebook at 2am is not an actual marketing plan, and that complaining on social
media about how annoying clients can be probably isn’t doing your business any
good.
Start to think about things like time management and recording your expenses so
you’re not just guessing at prices when someone asks for a quote. Even if you only
ever intend to keep your business small and home based, you still need to think of
it as a business (and not just a hobby which earns you some pocket money.) Invest
in growing your business skills, not just your piping skills, and start to get some
education around those areas you are not that confident in. You might have gotten
into this business by accident, but that doesn’t mean you need to keep running it
that way!

Suzi says: “I am delighted to welcome Michelle to our business tutorial
training. Both Michelle and I will be presenting business tutorials over
the coming months to Pretty Witty Cakes’ Online Tutorial members.
I am delighted to be joining forces with Michelle to encourage cake
makers to charge properly.”
Watch more of Michelle on Pretty Witty Cakes later this year!
With thanks to Michelle Green of the Business of Baking.
Michelle is a tutor at Pretty Witty Cakes Online Tutorials.
View her profile HERE.
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SIGN UP HERE NOW AND FOLLOW THEM AS THEY ARE ADDED
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by Karen Davies
Tools & Equipment needed:
• Cake drum at least 22cm covered
with sugarpaste
• Sugar paste or modelling paste
• Marzipan
• Edible glue
• Royal icing
• Cornflour pouch
• Patchwork cutters quiliting embosser
• 2cm closed curved serrated crimper
• Stitch wheel / Dresden tool PME
• Nozzle size 42
• Dusting and painting brushes
• Lottie lace mould – Karen Davies
• Medium face mould – Karen Davies
• Large rose mould – Karen Davies
• Small rolling pin
• Satay stick x 2
• Paste colours: black, peach, pink and
a seat and board colour
• Powder colours: pearl white lustre,
pink, black, white, green, brown and
colour for eyes.

2

1 Shape a 400g piece of sugarpaste into a
block measuring 10x7x3cm. Leave to dry
overnight secured with royal icing to a board
covered with sugarpaste.

2 Roll out a strip of modelling paste 7cm
wide and long enough to wrap around the
sugarpaste block. Emboss with the quilting
embosser. Attach to the block with edible
glue.

3
3 Roll out 115g of pale blue sugarpaste and shape
to fit the top of the block for a cushion. Crimp
around the edge.
4

4 Roll two sausages of grey sugarpaste approximately
13cm long. Bend, shape and pinch at the knees, then mark
creases at the back of the knees with a Dresden tool.
5

m
fro ou

o
r sh p

Get it

5 Run the stitch wheel down each side of both legs.

CLICK

For many of the items you need for this tutorial, click here
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9

6

10

6 Shape two pieces of black sugarpaste for the
shoes.

7
9 To release the paste from the mould, brush
the mould with pearl lustre.

7 Secure the legs to the seat and the shoes to the
legs with edible glue.

11

10 Roll a sausage of paste, then flatten
slightly to press into the mould. Keep it very
flat and level with the back of the mould and
not going over the edges of the mould.
12

8

11 Turn the mould over. Bend the mould
back from the narrow edge to release the
paste.

12 Brush the lace piece with the lustre to
bring out the shine.

13

8 Roll a sausage of paste from 115g and shape for the
bride’s dress. Bend and attach to the seat. Start to add
pieces of lace from the Lottie mould as follows from
the next instruction.

13 Attach layers of lace to completely cover the
skirt.
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14

14 Colour marzipan or fondant with pink
and peach. Shape 44g for the body.

16

16 Attach to top of skirt. A satay stick/
wooden skewer can be inserted through the
body into the seat for extra support.

15

15 Pinch a neck at the top of the body. Shape
thinner at the waist and wider at the chest.

17

17 Mould another piece of lace, but this time
turn it so the scalloped edge is along the top
and attach around chest. Finish with a strip
of modelling paste around the waist.

18

19

18 Shape 50g of modelling paste for the
groom’s body and attach. Use a Dresden
tool to draw a thin line down the centre of
his shirt

19 Roll out grey modelling paste and cut
out a piece for the jacket that will fit around
the body. Try for size before brushing glue
onto the body. It can then be removed for
trimming before attaching. Fold back the
top edges of the jacket for lapels.

20

21

20 Attach small buttons and a tie.

21 From 5g of marzipan for each, shape the
brides arms.
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22

22 Attach arms, joining together placing
onto lap.
24

24 Rub pink and green powder colour well
into kitchen paper, then brush the roses to
colour.

26

26 Mould two sections of the lottie lace,
then trim the edge off to use as straps for
bride’s dress.

23

23 Dust the small rose on the corner of the
mould with cornflour. Press in modelling
paste to mould a rose. You will need four.

25

25 Attach flowers over brides lap with edible
glue.

27

27 Attach the edges of Lottie lace over
bride’s shoulders.

28

29

28 Shape the groom’s arms each from 10g
of modelling paste. Bend and pinch at the
elbows. Run the stitch wheel down the sides.
30

29 Make a small hole into the end of each
sleeve. Attach to the groom’s body placing
one around the back of the bride.

31

30 Shape the hands from two small pieces
of marzipan. Cut in four fingers and a thumb
using a small palette knife. Point at the wrist
to push into sleeve.

31 Brush the wrists very thinly with glue.
Push the hands into the groom’s sleeves.

32

32 Dust the medium head mould with
cornflour.
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33

33 Roll an 88g ball of marzipan/fondant very
smooth. Pinch a small point onto the marzipan,
then place this point into the nose in the mould.
Do not press the marzipan/fondant firmly, but
make sure the paste fits into the mould well
and it is rounded and fuller at the top of the
head and narrower towards the neck. Turn the
mould over and release the paste from the
mould. Make two. Push the ears back.

34

34 Brush pink powder colour well into
kitchen paper then colour the cheeks.
Mix isopropyl alcohol or water with white
powder colour and paint the eyes.
36

36 Paint the pupils, a small white dot in the
pupil and the eyebrows.

39

35

35 Paint the eye colour.

37

37 Use water instead of the alcohol and a
very fine brush to paint the eyelashes.

38 Attach the two heads. Satay or cocktail
sticks can be used as supports.

40

40 Continue piping the hair in layers around
the head, building into a style.

42

42 Attach around his neck then fold the top
collar corners down a little at the front.

39 Colour royal icing for the bride’s hair.
Place in a piping bag with a size 42 nozzle.
Start to pipe the bride’s hair around the
lower half of the head.
41

41 Cut out a small collar for the groom.

43

43 Pipe the groom’s hair, again starting
around the lower half of the head. and
narrower towards the neck. Turn the mould
over and release the paste from the mould.
Make two. Push the ears back.
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44

44 Pipe into a style.

One of the recent worldwide competitions at Pretty
Witty Cakes was about
And here are your completed bride and groom.
With thanks to Karen Davies of Karen Davies Sugarcraft.

People Modelling
Again we have had hundreds of entries from all over
the world with the winner being voted
for by the public...

76
76

... and the winner was ...

farm house. So I can say that models were a part of Cake Canvas right from the beginning. I tried
my hand at a caricature on a lark about a year back. This cake was to adorn the occasion of the
wedding anniversary of a good looking couple and I wanted to do justice to the figures on the
cake. So I spent a little bit more time than I usually would spend on a figurine to bring out their
prominent features. The techniques to make a caricature were developed on the move over the
past year and I am still learning.
Do you have an artistic background?
I consider art just the same as breathing. You realize at one point of time that you constantly,
unrelentingly and unconsciously breathe from the time you are born to the present. My tryst with
art started too early for me to remember when. I was lucky that my parents recognized the talent
and did all they could to encourage it. I have a Bachelors and Masters Degree in Fine Arts and
passed out with the top rank and Gold medal for the best student of the year from the prestigious
Stella Maris College, Chennai, India. The Institution and my interaction with the peerless faculty
there honed my skills to a sharper edge.

Anna Mathew Vadayatt.

ITCHEN

from Cake Canvas from ANNAsK

Congratulations! How does it feel to be the winner of an international competition?
When I posted ‘A toast to togetherness’ cake off the shelf of Cake Canvas from ANNAsKITCHEN as
an entry for the Pretty Witty competition for the best People Modeling Cake, I was not expecting it
to be selected even – one look at the amazing talent that graces the PWC showcase was enough
to clear the fog and bring the stark perspective to the forefront. That the world has so much of
talent and all these people add beauty to it, one creation at a time. It is a feeling of belonging which
washed over me when my entry was accepted.

Are you self-taught?
From an early age, I was painting – whatever images caught the fancy of a young girl. Water
color paintings and oil on canvas of rusty brown village scenery, Indian womanhood draped in
ethnic finery with Indian Temple art for background, Sketches of daily humdrum brought to life
by the bold strokes of a pencil, 3D art .... I tried it all. Being exposed to art opens up the eye of
observation very crucial to an artist and this has helped me immensely in shaping up sculpted
forms in fondant. My modeling technique was developed over a period of trial and error method a
feat which requires immense patience (being a mother to two very active children has been good
enough training for that !!)
Do you make models for pleasure or for business?
I realized from the very first cake that this is my niche in art.
My search for a medium to express and excel was over with
this discovery. Shaping, sculpting and creating different
forms – be it flowers, a child’s toy, a superhero or bringing to
life in sweet fondant the pretty smile of a young girl – these
are the times that I am buried alive in another world, a smile
constantly on my face and songs never sung or heard before
playing their magic in my ears, brain whirring aloud while
the machinery goes into overdrive and the hands go on their
own in a dance of two butterflies on the fondant to coax
the shy figures out of ether. It is magic, as easy as breathing
in the freshest, cleanest, crispest air in the world. If you get
paid for breathing why complain?
The business part has given me exposure to minds unparalleled
in their own quest like the forum I am addressing now. It
has brought me to this platform shared by some of the best
artists in the world. I look up the dais and marvel at their
achievements. And what can I say about the immeasurable
amount of confidence I gain from the many many kind people
on these forums who have given me their feedback on my
work. I am constantly drawing inspiration from the stalwarts
and strength from the encouragement of well wishers.
Realistic character modelling belongs more in the realm

Then magic happened – the shared post about being selected as one of the three finalists had the
effect of fixing an expression of perpetual dismay on my face, it didn’t stop there, no it didn’t...
Come on, everywhere I looked, I saw smiling cheering friends who stood by me, sharing the post,
urging others to take a look at the contest, posting comments of encouragement and spreading
the joy everywhere I looked. More than anything, I treasure the feeling of love and friendship that
enveloped me throughout the contest.
On the 19th of August, at 3:00 AM, I woke up in the wee hours of a very fine morning to the news
that my entry won the first prize. I stared at the little screen of my phone for sometime before gently
shaking my biggest supporter awake. My poor husband tried to read the message on the bright
screen while I sat and giggled away, till he joined me in a giggling match of sorts. The day started
with the warmest hugs of appreciation from my family which torrented into a deluge of appreciation
calls, mails and ‘I told you so’ messages from so many friends and well wishers. The news was
absolutely fantastically overwhelming for everyone. We are still reeling.
Tell us about when you started to make model?
Cake Canvas from ANNAsKITCHEN was born two years back, when a dear friend insisted that I make
the first birthday cake for her precious little daughter. The first cake had little animals and a small

Anna Mathew Vadayatt with her award
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of artistic rendering rather than a crafting process. Observation is the first step, patience comes
second because you should never give up on the quest for the standards of perfection. Fondant
is not an easy medium like porcelain or plaster of Paris. It is temperamental and subject to the
laws of humidity. Failure is a part of the process and one must be ready to accept a flaw and start
anew countless times. Have fun while at work (This is no rocket science) and kick frustration in the
derriere to send it out of the stratosphere.
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Other entries into the People Modelling Competition
Has your cake made it into our “favourites” gallery?

Do you find modeling takes you a long time?
Modelling takes a long time, as mentioned the tiniest of mistakes can change the outcome and if
it does not match the mental projection of the outcome, It will have to be made again. I take as
much as three days to finish a model and a week to finish a cake. I like to work alone and in my own
time. Sometimes my work time stretches up to 4 AM, but in the quiet stillness of the night where
everything is asleep, wondrous things happen in the world of creativity. I make sure that my work
time does not encroach into family time – another reason why I take such a long time for a creation.
What advice would you give someone wanting to enter a Pretty Witty Cakes competition but
nervous about it?
What you are entering into is the premier league of Cake Competition where talents of the world
come together to pit their wits against each other. Nervousness is healthy while competing in acclaimed circles like these. It would be unnatural not to be excited about taking part in it and not be
nervous. The trick is to turn that feeling of butterflies in the stomach into competitive spirit and just
get rolling. It’s never about winning, believe me it is more about taking that first step to enroll and
taking up the challenge, butterflies and all. Go ahead, tie those butterflies together with a string and
hold the other end while they flap their wings and pull you to heights never imagined. All the best.

Anna Sarstedt

Ann Henson
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Anita B Cak

The Runners-Up...

Bespoke Cakes of Colch

ester

Bespoke Cakes of Colchester
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Maria Perez, - Kid’s Pa

Cake Design, Italy

Esra Akeroglu

- Mahsulleri,

Turkey

ang

Cakes by Louise L

C&J Catering

Cake Jules

rise

Cake Me By Surp
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Catherine Negus

Ginalicious Cakes & Cupcakes

Chrissy Andrews

Cherry on Top

Elizabeth Lander

Claire Ratcliffe

Cynthia Designs

Doolally Cakes
Gemz Occasional Cake

Cupcake-Heaven

Denise Hall

akes

Frostings & Glazes Cupc

s
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Hayley Wisken

Lily Cupcake
Iona Wilson

Made by Marie

Little Cakes of Art

Heaven Scent Bakery

Kate Simmonds

Kate Simmonds

Inspirata, cakes

Karen Drayton

Jo Ness

JJ Cakes and Catering

Little Ditty Cake Design
Mandy’s Kitchen

Noriu Deko

Maydwell cakes

Maya Pasta
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Pastry Cafe
Terrytastic Cakes

Susan Green

Samantha Smith

Oana Ilie

WickyWooWoo Cakes

Sharon Glover

The Personal Cake Com

pany

The Kitschen

The Crafty Kitchen

Was your cake one of our favourites shown above?
To claim your badge for being features in issue 6 email
magazine@prettywittycakes.co.uk with the
Subject Field “Badge for me please!”.

Sweet Cake by Cristina
Pure Cakery

Please state which page of the Magazine you were featured on. We will
then send you a badge to use on facebook, your website or elsewhere.
Don’t forget to enter the next competition HERE.
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Why not enter our competition this
month for “WINTER CAKES”.
To Enter, all you have to do is:
• Submit a photo of your cakes, cupcakes, cookies or
toppers that you have made which have a WINTER theme.
• You only need to send a photo not the cake.

THE PRIZE

• A state of the art Kenwood Stand Mixer.
• A coveted Pretty Witty Cakes Award to take home.
• 500 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.

ENTER NOW
or visit our Competitions page for further details

We have 5 pairs of tickets to giveaway for
Cake International this November.
To win a pair of tickets, send your email and address to

magazine@prettywittycakes.co.uk
with the subject field

“Cake International Ticket Giveaway”
Deadline for entries is 1st November
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1 To make the boots, take 16g
red fondant, split it into two equal
parts and roll into balls.

2 Roll each ball into a sausage
shape.

3 Using two fingers, roll each
sausage to create an indentation.

4

5

6

4 Use a ball tool to create a leg
hole.

5 Use the ball tool to manipulate a
‘tongue’ shape against your finger.

6 Use a scalpel to create boot-lace
marks.

7

8

9

7 To make the socks take 4g of
white fondant, split into two and
roll into sausages. Use a little water
or sugar glue to secure inside the
leg holes.

8 You can use a piece of spaghetti
to help the socks stay upright.

9 For the trousers, roll 100g yellow
fondant into a fat sausage shape.
(Ensure you keep enough yellow
aside to make the braces later).

by Rose Dummer

You will need:
• Coloured Sugarpaste
• Ball tool
• Pointed Tool (or cocktail stick)
• Circle Cutter (about 4cm diameter)
• A supporting dowel
• Flower Wire
• Spaghetti (optional)
• A ball (I made one out of Rice
• Krispie Treat and fondant) or

TOP TIPS
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Get it

anything else for the clown to sit on.

CLICK

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

Time: I like to let some parts dry a bit before moving on. it just makes life easier. So start early if you can. Leaving
a part-made model overnight hardens and strengthens it and allows you to continue without damaging what
you’ve already made.
Strengthener: I add a bit of Tylose Powder (or CMC or Gum Tragacanth) if my fondant is too soft or if I want
parts of my model to adopt elevated positions (ie the arms).
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10

11

12

19

20

21

10 Use a knife to cut a line down
one third of the sausage.

11 Use your fingers to round off
the edges to create the trouser leg
shapes.

12 Use a ball tool to make the two
leg holes.

19 For the shirt take 85g of white
fondant.

20 Gently roll an indent so that the
top third is wider than the bottom.

21 Begin to form the sleeve
shapes.

13

14

15

22

23

24

13 Use your fingers to create a
large dent in the other side.

14 Smooth the edges as you go.

15 Tease the sides out until the
waist band is large enough to
accommodate the shirt.

22 Use the ball tool to create an
indent on each sleeve.

23 Moisten the bottom of the
shirt with water or sugar glue and
then feed it down the supporting
dowel, then secure the waistband
around the shirt.

24 Feed some flower wire (about
15.5cm long) through the sleeves.
(You can use another dowel,
but flower wire gives you more
freedom to position the arms.)

16

17

18

25

26

27

16 Paint some sugar glue into the
leg holes and position them over
the socks. At this point you will
need to introduce the supporting
ball for him to sit on.

17 Use the ball tool to create the
relevant folds and creases in the
trousers.

18 Use a wooden dowel or skewer
through the centre of the body to
fix his ‘bottom’ to the supporting
ball.

25 Take 4g flesh coloured fondant,
roll into a sausage and cut in two
to make the arms.

26 Use a little water or sugar glue
in each arm hole.

27 Feed the arms down the flower
wire.
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28

29

30

37

38

39

28 Position them as you want
them.

29 Use two yellow strips to make
the braces.

30 For the neck ruffle, roll out some
purple sugar paste and cut out 2
circles (about 4 cm diameter).

37 Indent a space for the mouth
with the ball tool.

38 Roll a small amount of white
fondant for the mouth.

39 Smooth it into the mouth.

31

32

33

40

41

42

31 Use a pointed tool (or a cocktail
stick) to create ruffles around the
edges by rocking it back and forth.

32 Feed them over the dowel and
stick to the shoulders. At this
point cut the dowel to make sure
you have just enough dowel to
support the head.

33 For the head, roll 18g flesh
coloured fondant.

40 Add a small ball of eye colour
and a tiny white ball or two for
highlights.

41 Two small sausages of flesh
colour for the eyelids.

42 Just place over the top of the
eyes.

34

35

36

43

44

45

34 Use your finger to create a dent
just above the centre point.

35 Use a ball tool to indent two
eye sockets.

36 Roll a small amount of white
fondant and press into each eye
socket.

43 Use a little black food colouring
to paint the eye make up.

44 And the and the same for the
eyebrows and the mouth.

45 Rosy cheeks and lips….in fact….
you can use your imagination. All
clown faces are different.
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46

47

48

55

56

57

46 A red nose to finish it off.

47 Position the head on the dowel
with a little sugar glue.

48 For the gloves take 2g white
fondant and split into two. Roll
into a long egg shape and cut out
a triangle to form the thumb.

55 Add a juggling ball (or a club….
or a whatever you fancy).

56 Use a piping nozzle to cut out
the spots and attach them with
a little water or sugar glue. Don’t
forget the buttons for the braces.

57 You can use an extruder to make
the hair….or just roll out fondant if
you haven’t got an extruder.

49

50

51

58

59

49 Use your fingers to round the
edges.

50 Cut a line down the middle of
the finger section.

51 Then split each section again.

52

53

54

52 Use your fingers to smooth the
edges.

53 With the ball tool make an
indent for the wrists.

54 And use a little sugar glue to fix
the gloves on each wrist.

58 A cone shaped hat with
coloured pompoms finishes him
off. You might need to use a little
dowel (or piece of spaghetti) to
make sure that it is secure.

59 Ta Dah!

With thanks to Rose Dummer of Rosie Cake Diva
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Interview with the
‘King of Royal Icing’

Kelvin Chua

Interview by Suzi Witt

How did you first become interested in decorating cakes?

Kelvin Chua

I was influenced first by my girlfriend. Then after visiting the cake
International show in Birmingham and seeing all the beautiful
creations, i fell in love with it.

What has been the highlight of your career so far?
The highlight has been teaching in more than 27 countries in the world
since 2010 including at Pretty Witty Cakes Online Tutorials.

What has been your worst cake disaster?
I haven’t had any cake disasters so I am very lucky.

What tips would you give to someone starting out in the cake
world?
Never give up so easily, be patient and practice makes perfect.

How do you come up with your brilliant ideas for cakes?
I really like travelling. I get to see all sorts of architecture, fashion and culture when I
travel. This is what inspires me.

When did you make your first ever cake?
I made my first ever cake in 2008.
When did you decide to make cake making into a career?
In 2009, I tried to bake cakes and sell but I realized I wasn’t very
good baking!
In 2010, I moved back to Malaysia after living in London for 8 years.
It was then that I started teaching from home and in neighbouring
countries : Singapore, Indonesia, Australia and Hong Kong.
From this the world got to know me via Facebook. I was then invited
to become the International Guest of the Cake International Show,
London 2012. After this I started to teach in Europe, Russia, the
Middle East and the USA.

Do you have a favourite type of cake to make?
I love anything complicated, especially a complicated piping design
with Royal Icing.

What hours do you normally work?
I work all the time. I sketch with my Samsung
note 3 while waiting in the airport or when flying.
I think of my designs when I’m having a haircut
etc. so all the time.
I like to work during the weekends too as I hate
crowds. Most people who know me know I am
anti-social haha.

What top tip would you give to the home
cake maker/decorator to make a cake
look more professional?
Put some love in it please.

If you weren’t a cake maker what
do you think you would have
been?
A sandwich maker in Pret A Manger!

What is the key to your success?
You need to be patient. Really patient!

What cake product could you not live without?
I could not live without my piping tips and my piping bags.

What are your plans for 2015 ?
My plans are to invade India and start
teaching there. Also I want to come out
with lots more new designs.
With thanks to Kelvin Chua of Vinism Sugar Art.
Kelvin is a Guest Tutor at Pretty Witty Cakes. View his profile HERE.
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by Gonzuela
Bastarache
by Leesa
Collins

Ingredients
For
the cupcakes
Equipment
List
374 grams or 21/2 cups plain flour
For the Cake
345 grams or 11/2 cups caster sugar
• 1 batch of your choice of cake
1 teaspoon salt
For thebaking
Frosting
1 teaspoon
soda
• 1 batch
butter
cream frosting
1 teaspoon
cocoa
powder
For the
336 grams
or Decorations
11/2 cups vegetable oil
245• grams
or 1 cup milk
(room temp)
Food colouring
paste
1 tablespoon
whiteof
vinegar
(for adding to milk)
• Small batch
fondant
2 large eggs room temp
• Small batch of rice cereal treats
1 bottle 28 grams Wilton red red
• Brown sugar
1 teaspoon white vinegar
• Bamboo
skewers
1 teaspoon
vanilla
extract
• Floral wire
Powdered
sugar/corn
For• the
cream icing
cheese
frosting starch
750 grams
fullsurface
fat cream cheese softened
to dust

Making the cake

125 grams unsalted butter softened
450 grams or 3 cups sifted icing sugar
Squeeze of lemon juice
1 teaspoon vanilla

m
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Get it

1 Preheat the oven 350 degrees F (176-180°C). Grease the cake pan and sprinkle with flour. Set
pan aside.
2 In a large mixing bowl prepare your choice of cake batter as per recipe directions.
3 Pour the cake batter into the prepared pans. Bake cakes for specified time as per directions or
until a cake tester or toothpick inserted in the center comes out clean.
4 Let the cake cool in the pan for 10 minutes, and then invert it onto a cooling rack to cool
completely. If the edges are sticking you can run a knife around the edges for easier release.
5 Level the top of the cake.

CLICK

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

6

2

For the cupcakes
•
•
•

3

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
1 teaspoon
buttermilk).
1 &colouring,
2 Torte the
8” cake vinegar
and addand
desired
filling.
• 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
the batter
cupcake
3 Cover
thedistribute
cake with
a thininto
crumb
coatliners
of until
they are just over halffrosting
full. and refrigerate for approximately 1 hour
4 oC (160oC fan).
• Bake for 20 minutes or
onuntil
170
crumb coat is slightly firm. Once crumb
• Rotate the cupcakescoat
afteris10set,
minutes
add aduring
secondbaking.
1/8 “ coat of frosting to
• Once baked the skewer
into the cupcakes should come out
theinserted
entire cake.
completely clean. Another way to test is to press lightly on top of cupcakes
and it will spring back.
4 oven and cool in trays for 5 minutes then move
• Once baked remove from the
cupcakes on cooling racks.
• Cool completely before frosting.
o

o

For the cream cheese frosting
cheesedad,
and butter in mixer and mix on low speed until smooth.
4 To make an armature• forPlace
the cream
sunburned
• Add
lemon
juice 4
and
start by cutting a bamboo
skewer
about
tovanilla.
5
inches in length and wrapping
a add
length
or icing
floralsugar until blended.
• Slowly
sifted
wire around the skewer slightly above the centre
that will act as arms. Make a loop as a base for
Pipe onto cupcakes and ENJOY!
the head

5

Method

• 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.

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

Featured Product

the armature into the cake.

•
•
•
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6 Take a small ball of rice ceral treats about 2
inches in diamater and wrap around the head
portion ofo the armature and squeeze in to a ball.
o

Preheat oven to 170 C or 160 C (fan).
Place 20 -24 liners in To
cupcake
make trays.
the body, shape a ball of rice cereal treats
Add 1 tablespoon of in
white
wine
to 1 cup
(245 grams)
full fat and
or semi
to a halfvinegar
circle about
4 inches
in diameter
skimmed milk and place
for slit
5 minutes
more).
This
provides
you with
cut aside
a small
up one(orside.
Push
the
rice cereal
your own buttermilk.
ball onto the armature underneath the head.
• 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).
• 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.
7 Make 2 tones of flesh coloured fondant to
• Use an
cream scoop to 7evenly distribute the batter into cupcake liners until
show the difference between
theice“tanned”
they are just over half full.
skin and untanned skin. Wrap a ball of the
o
o
9
Bake
for 20
minutes
darker fondant around• the
head
and
the on 170 C (160 C fan).
Rotate
lighter around the top •portion
ofthe
thecupcakes
torso. after 10 minutes during baking.
• the
Once
baked
the skewer inserted into the cupcakes should come out
Use a small half circle of
darker
fondant
completely
clean.
on the upper body to look like a tanned neckAnother way to test is to press lightly on top of cupcakes
and it will spring back.
and chest.
• Once baked remove from the oven and cool in trays for 5 minutes then move
For the arms, roll a smallcupcakes
amount on
of cooling
light racks.
Cool piece
completely
before frosting.
fondant at the end of a• larger
of dark

fondant to make a “farmers tan” on the
Fordesired
the cream
cheese
arms. Cut the arm to the
length
and frosting
wrap arounf the wire for• the
arm.
Repeat
for and butter in mixer and mix on low speed until smooth.
Place
cream
cheese
the other side.
• Add lemon juice and vanilla.
•

8

Slowly add sifted icing sugar until blended.

Pipe onto cupcakes and8 ENJOY!
When sculpting faces keep in mind that
the proportions of the head can be divided
horizontally into four equal quarters:

Product
• For best results chill before serving.
The first fromFeatured
the top of the
head to the hairline,
• Use full fat cream cheese as the lower fat
the second from the hairline down to the eyes
cream cheeses are too soft and become
in the centre of the head, the third contains the
too liquidy.
eyes (which are usually level with the ears), and
• Use paste food colouring not liquid food
the bottom of the nose (which is roughly level
colouring as you will get a much better red.
This picture shows you the difference. with the ear lobes).
Thank you to Leesa Collins of Alice Cakes, Guest Tutor at Pretty Witty Cakes

The fourth goes from the base of the nose to
the chin with the mouth sitting just above the
halfway mark.

9

Method
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9 Begin the face by making 2 indents to make
eye sockets by using a balling tool. Use a dresden
tool to push the fondant to the centre and create
For the cupcakes
oa mound othat you can build up and shape in to a
• Preheat oven to 170 C or 160 C (fan).
Push
in around the sides of the nose and
• Place 20 -24 liners innose.
cupcake
trays.
areavinegar
to extend
While
aresemi
• Add 1 tablespoon of mouth
white wine
to 1 the
cup mound.
(245 grams)
fullyou
fat or
doing
thisforyou
can shape
the surrounding
cheek
skimmed milk and place
aside
5 minutes
(or more).
This provides
you with
your own buttermilk.area as well. Using the Dresden tool, create a
“pocket”
each
insert
thecocoa
eyes and
• Sift all dry ingredients
in a largeinbowl
(ie eye
flour,socket
sugar, to
baking
soda,
and create a pocket to form a mouth. The points
salt).
of the
should fall (ie
in oil,
lineeggs,
withred
where
• In separate mixing bowl
add mouth
all wet ingredients
food you
plan
to put
pupils of brides eyes.
colouring, 1 teaspoon
vinegar
andthe
buttermilk).
•
•
•
•
•

•
•

Then slowly add the dry ingredients into the wet ingredients until smooth and
Shape the lips by pushing in a angle on the top
blended. Do not over mix. You can do this with the mixer or by hand.
and lower lips and push under the bottom lip to
Use an ice cream scoop to evenly distribute the batter into cupcake liners until
create definition from the chin.
they are just over half full.
o
o
C (160
C fan). frosting is still fresh you’ll
Bake for 20 minutes While
on 170the
buttercream
Rotate the cupcakeswant
after 10
duringthe
baking.
to minutes
cover cover
entire cake in brown
Once baked the skewer
inserted
into the
should
out
sugar,
pressing
it cupcakes
gently into
the come
buttercream
completely clean. Another
way
to
test
is
to
press
lightly
on
top
of
cupcakes
to adhere. Put buttercream over the bottom
half
and it will spring back.
of the Dad torso and press brown sugar into
Once baked remove the
frombottom
the ovenofand
in trays
5 minutes
then
move
thecool
figurine
as for
well.
Brush off
the
cupcakes on coolingexcess
racks. from the cake board.
Cool completely before frosting.

For the cream cheese frosting
10

•
•
10 Begin adding desired
•

Place cream cheese and butter in mixer and mix on low speed until smooth.
Add lemon juice and vanilla.
details; make a”straw
Slowly add sifted icing sugar until blended.

hat” but tinting a small piece of fondant beige
and use a strainer or texture mat to make the
fondant look like fabric.Pipe onto cupcakes and ENJOY!
Cut a small circle and wrap around the top of
the head. Cut a long thin piece and wrap around
the bottom to look like a hat brim. Use a small
amount of water to attach.

11 Finish the face by adding teeth by using a
white piece of fondant to create a long roll for
For the cupcakes
the teeth. Roll it back and forth between your
tooC thin
• Preheat oven to 170ofingers
C or 160
(fan).out the piece to the desired
and thin out the ends to gradual
• Place 20 -24 liners inthickness
cupcake trays.
points. If you’d like at add eyes, simply make 2
• Add 1 tablespoon of small
white ovals
wine vinegar
to 1gumpaste
cup (245 grams)
fatinto
or semi
of white
to fit full
flush
skimmed milk and place
forIf5 you
minutes
(or more).
This provides
the aside
socket.
are making
sunglasses
you you
canwith
your own buttermilk.exclude this step. Simply make 2 small piececs
ofinblack
fondant
and cover
eye and
• Sift all dry ingredients
a large
bowl (iecircles
flour, sugar,
bakingover
soda,the
cocoa
sockets. To add finishing details to the cake tint
salt).
small pieces of fondant and make a sand bucket,
• In separate mixing bowl
addball,
all wet
ingredients
(ie oil,
eggs,flip
redflops
food and
beach
seashells,
a small
shovel,
colouring, 1 teaspoon
vinegar
andpalm
buttermilk).
surf
boards,
trees, etc.
•
•
•
•
•

•
•

Then slowly add the dry ingredients into the wet ingredients until smooth and
matcan
rose
coloured
petal
dust
and
a small
blended. Do not overUse
mix.aYou
do this
with the
mixer
or by
hand.
brush and add redness to look like a “sunburn”
Use an ice cream scoop
to evenly
the batter
into cupcake
on the
dad’sdistribute
nose, cheeks,
and upper
arms. liners until
they are just over half full.
o
o
various
shades
of blue buttercream and swirl
C (160
C fan).
Bake for 20 minutes Use
on 170
over10your
cakeduring
boardbaking.
and slightly up the front
Rotate the cupcakesitafter
minutes
of the cake to look like waves at the beach, use a
Once baked the skewer
into the
cupcakes
should come
out like
fewinserted
smalls dabs
of white
buttercream
to look
completely clean. Another
way
to
test
is
to
press
lightly
on
top
of
cupcakes
the tips of the waves.
and it will spring back.
Once baked remove from the oven and cool in trays for 5 minutes then move
cupcakes on cooling racks.12
Cool completely before frosting.

12 To finish the piece you can make small fondant
fish or dolphins, etc to go in the water. Make
Forbackdrop
the cream
frosting
fondant curf boards as the
forcheese
the cake.
• Place
and butter in mixer and mix on low speed until smooth.
Take pices of fondant about
6 cream
inchescheese
in length
• of
Adddowels
lemon juice
and vanilla.
and wrap around the top
or bamboo
• Slowly add sifted icing sugar until blended.
skewers.
Work the fondant until the are in a slightly oval
Pipe onto cupcakes and ENJOY!
shape and use a pizza cutter to trim the edges.
Make the exposed length just slightly longer
than the height of the cake and sharpen one end
so you can pierce it into the cake board for extra
• For best results chill before serving.
stability. Decorate
the surfboards as desired with
• Use full fat cream cheese as the lower fat
long colourful
strips,
flower
etc. become
cream
cheeses
arepatterns,
too soft and
too liquidy.
pasteto
food
liquidbring
food
Add pops •ofUse
colour
thecolouring
cake bynot
adding
colouring
as
you
will
get
a
much
better
red.
flipflips, pieces of seaweed, etc.
This picture shows you the difference.
Thank you to Leesa Collins of Alice Cakes, Guest Tutor at Pretty Witty Cakes

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
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Create a small drink cup to put in the sun-burned
dad’s hand. Make 2 small fondant feet out of the
lighter fondant by cutting 2 small half circles and
cutting “toes” with scissors.

11
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Method

Get it
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CLICK

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

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

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

105
105

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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WIN a SET of SPARKLE DUSTS
by Stephanie Janice,
Jolly Scrumptious Cupcakes

For your chance to win these 10 Sugarflair Sparkle
Dusts simply answer this question:

How many sugarflair lustre dusts do we sell
in the online shop?
A Clue? See the website HERE and just count lustre
dusts
Submit your answer to
magazine@prettywittycakes.co.uk
with the Subject Field “Sugarflair Giveaway”.
Please include your name, country and email as
well as your answer.

Tools & Equipment needed:
• Green work board
• Non stick rolling pin
• 78mm circle cutter
• Half foam balls
• Smile tool
• Stitching tool
• Blade tool
• Cutting wheel tool
• Ball tool
• Stylus tool
• ½ inch circle cutter
• ¼ inch circle cutter
• Star Cutter
• Scalpel
• Button mould
• Bow mould
• Extruder gun
• 3cm circle cutter
• 58mm circle cutter
• Sugarpaste
• Florist paste
• Black edible pen
• Brown edible pen
• Tiny white non pareils
• Edible glue
• Edible lustre

Deadline for entries is 1st November

EDIBLE PHOTO PRINT

To WIN all you have to do is answer the
following question:

How many pages of testimonials are
there on Pretty Witty Cakes’ website?
A Clue? See the website HERE
Submit your answer to
magazine@prettywittycakes.co.uk
with the Subject Field “Edible Print Photo”.
Please include your name, country and
email as well as your answer.
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Deadline for entries is 1st November

Get it

WIN a FANTASTIC

Pretty Witty Cakes have teamed up with
the lovely people at The Cake Decorating
Company to give one lucky winner a fantastic
Edible Print photo.

CLICK

For many of the items you need for this tutorial, click here
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FACE BASE All the faces in this tutorial start off the same and follow the same design. The
beginning of the tutorial will show you how to make the face base and then the extra features
and hair for each character will be shown in turn. Colour some sugarpaste in your desired skin
tone. For this tutorial Sugarflair paprika/flesh has been used.
1

109
109
7

2

7 Roll out some white paste quite thinly and
cut 2 circles using a circle cutter of approx. ½
inch in diameter.

1 Roll out the paste to about 4mm thick,
you need it fairly thick so the shape is not
distorted. Cut out a circle using a 78mm
diameter cutter.
3

2 Smooth this over a half foam ball.

9

5

5 To create some little dimples, push a small
stylus or ball tool in each side of the smile.

8 Stick this just above and either side of the
nose.

10

4

9 For the black centres of the eyes, again roll
some black paste very thinly and cut 2 small
circles using a cutter ¼ inch in diameter.
3 Using a smile tool create a smile towards
the bottom of the dome.

8

4 Alternatively for a nice wide grin you can
use a small circle cutter for the smile.

11

10 Stick to the white circles.

12

6

6 Roll a very small piece of the skin coloured
paste into a little ball and stick with edible
glue just above the mouth.

11 Add a tiny white non pareil to each eye,
this adds a bit of character to your face.

12 Using a black edible pen add a couple
of tiny lines at the side of each eye. This is
totally optional but I always add it to my
faces again to give a little character.
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13

13 These are the finished basic faces and the
bases on which to build the rest of your face.

15

15 Gently roll a rolling pin over the top to
push the stars in a little.

17

17 Using a scalpel cut this in half.

14

14 To make the hat roll out some paste in
the colour of your choice to about 2-3mm
in thickness. To add some detail cut some
shapes, in this case stars, and stick to the
coloured paste.
16

16 Cut a circle using the 78mm cutter.

18

18 Measure against one of your head bases
and if necessary trim a little more off until
the hat sits flush with the edge of the dome
and just above the eyes. Stick with some
edible glue.

19

19 From the same colour paste as the hat
cut a strip about 1cm wide.

21

21 Stick to the edge of the hat and trim the
ends to fit.

23

23 Stick to the edge of the hat.

20

20 Using a blade tool add some evenly
spaced vertical marks to the strip.

22

22 Add some details to the hat such as a
bow or button. This button has been made
using a button mould.

24

24 To make some ears roll a pea size piece of
paste in the skin colour. Flatten a little with
your finger.
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25

25 Push the large end of the ball tool into
the paste to make a little dent. Cut this in
half and add one half to each side of the face
just under the hat.
27

27 Loop this round a pinch together. Trim
the end so it is flat.

29

29 Stick to the mouth of the baby.

26

26 Your baby face can either be left like
this or you can add a dummy. To make the
dummy, cut a circle out of paste using a
½ inch circle cutter. Roll a thin sausage of
paste approx. 2cm long.
28

28 Stick this to the circle.

30

30 While the paste of the face base is still
soft use the opposite end of the stitching
tool and add some lines to the forehead and
underneath the eyes.

31

31 Roll out some grey coloured paste to
2-3mm thick. Cut a circle with the 78mm
cutter. Using a scalpel cut out a rectangle
shape from the circle from the bottom to
about ¾ of the way up. Discard this piece.
33

33 Using the opposite end of the stitching
tool add some marks for the hair.

35

35 Dust this with Satin Silver edible lustre to
give a metallic look.

32

32 Stick the round shape to the face
ensuring that the sides of the hair meet the
edge of the dome. Trim more in the centre if
necessary.
34

34 To make the glasses it is best to use florist
paste as the decoration is so fine. Roll out a
small, thin sausage in grey florist paste.

36

36 Use a circle cutter to wrap the sausage
around to make a ring.
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37

37 Stick this to the eye and do the same to
make one for the other eye.

39

39 Using the grey paste again cut 2 circles
using 3cm cutter.

41

41 Cut the ends of this shape.

38

38 Then using another piece of dusted
paste cut into 3 pieces and add one both
side of the glasses and cut off when it
meets the hair. The other piece curve over
the nose and stick to the glasses ring.
40

40 Using the same cutter cut the edges off
these circles so you end up with a more oval
shape.

42

42 Using the other end of the stitching tool
add some markings for the hair.

43

43 Stick on either side of the face.

45

45 Using the scalpel add lots of tiny marks
to make the moustache.

47

47 Using some brown sugarpaste cut out a
circle using a 58mm cutter. Using the same
cutter cut a piece off one side, this will be
the back of the cap.

44

44 Cut a very small rectangle shape from the
grey paste. Then cut the ends off at an angle
so the top edge is shorter than the bottom
edge.
46

46 Stick to the face just above the mouth.

48

48 Using the wheel tool add some lines
vertically and horizontally.
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49

49 Add some glue to the back part of the
hat and stick to the head. Curve the front
part by sticking down at the sides.
51

51 Take two other pieces of straight silver
paste and stick to the top of the curves and
cut off when it meets the hair.

53

53 Stick to the head and gently smooth out
the ends so they are straight.

50

50 As with the Grandmas glasses roll out
a thin sausage in grey paste and dust with
silver lustre. This time take a long piece and
place close to the nose and curve upwards.
52

52 Choose a hair colour of your choice. This
blonde colour has been made using Sugarflair
cream and a little egg yellow. Roll out to a couple
of mm thick and cut a circle with a 78mm cutter.
Using a scalpel cut out a shape for the hair
starting slightly in from the top in the middle.

54

54 Add some hair detail using the opposite
end of the stitching tool.

55

55 Add some detail to the hair such as bows.
These bows have been made using a mould.

57

57 Measure against the face and trim if
necessary until it fits flush with the edge of
the dome and just above the eyes.

59

59 Continue to do this all the way along
varying the size pieces that are cut out.

56

56 Choose a hair colour of your choice. This
is pre coloured brown paste mixed with a
little white. Cut a 78mm circle and cut in
half.
58

58 Using a scalpel cut little pieces from the
flat edge to make some spikes.

60

60 Stick to the head and arrange the spikes.
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61

61 Add some hair details with the opposite
end of the stitching tool.

63

62

62 Make ears in the same way as those for
the baby face and stick either side of the head
just below the hair. To add some freckles use
a brown edible pen and add little dots either
side of the nose.
64

67

68

67 Add a little detail like a flower to add
some colour.
70

69

68 & 69 Once all the faces are finished you
can add some colour to the cheeks by lightly
dusting with Sugarflair Dusky Pink edible
lustre.

70
70 Your face cupcake toppers are now complete.
Just pipe some buttercream into the centre of
your cupcake and pop the domed topper on the
top.

63 To make curly hair use an extruder gun
with a 3mm hole disc. Squeeze long pieces
of surgapaste out.

65

65 Cover the head in glue and add the pieces
to the head.

64 Cut into various lengths of approx. 5-8
cm in length. Using something like the end
of a paintbrush wrap the pieces around in a
spiral.
66

66 Continue to do this until all the head is
covered.
Many thanks to Stephanie Janice of Jolly Scrumptious Cupcakes,
Guest Online Tutor at Pretty Witty Cakes. To view her profile click HERE.
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by Rachel Lindsay

Tools & Equipment needed:
• Flesh coloured fondant
• Bright blue fondant
• Light blue fondant
• Yellow fondant
• Brown fondant
• Large heart shaped cutter
• Small heart shaped cutter
• Paintbrush
• Wooden Stick
• Sharp Knife
• Toothpick
• Gold lustre dust
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Get it

• Pink lustre dust

CLICK

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

1 Start with a rolling a ball of flesh coloured
fondant.

3

3 Gently keep rolling until you get two long
pieces, they need to be the same size. These
are the legs.

5

5 Shape her feet and knees so that you can
cross one leg over the other. If the legs look
too long you can shape her bum and waist a
bit fatter as her skirt will be covering it.

2

2 Roll each side with your fingertips so it
starts to take this shape.

4

4 Move them together and start to shape
them with your fingertips.

6

6 Next, take your bright blue fondant and
roll it into a ball. Roll out the fondant.

7

7 With the bigger of the two heart shape
cutters that you are using, cut out eight
hearts. You can use more if you like, depending
how many ruffles you prefer. Cut the point off
the hearts as shown in the bottom right.

9

9 Lightly dampen the waist area with some
water.

11

11 Use the other end of your paint brush to
lift the ends to make the skirt look fuller.

8

8 Fold together the side that you have just
cut. This will create a pleat, you can ruffle
more if you feel in an extra ruffle kind of
mood.
10

10 Start to apply the heart shapes one by
one until they meet at the other side.

12

12 Take the lighter shade of blue fondant
and the smaller heart cutter and do the same
again.
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13

13 This creates a lovely ruffle skirt, fit for a
princess.

15

15 Using a small amount of water attach
the body, re shaping a little if needed. I then
insert the wooden stick for support.

17

17 You may need to move the top layer of
ruffles a tiny bit so it all sits nice and pretty.

14

14 Take more of the brighter blue and shape
it into a body to sit on top of the skirt. Make
a curve with your finger at the top for the
neck and shoulders to sit on next.
16

16 Roll out a thin piece of light blue fondant
to use as a belt, attach with a dab of water.

18

18 Roll a small ball of flesh coloured fondant
for the neck and shoulders.

19

19 With you fingers roll into the shape of a
neck.

21

21 Roll out a long thin sausage with the
flesh colour for the arms, you don’t need to
shape the hands as they will be covered.

23

23 Roll flat a thin piece of the bright blue
and trim it so it’s nice and neat.

20

20 Sit on top of the body, re shaping a little
if needed.

22

22 Cut the sausage in half and using a small
amount of water attach to the shoulder,
bring both arms forward so they sit nicely at
the front of her skirt.
24

24 Cut in two and attach with a bit of water
to to shoulders. This makes small straps and
covers the join of the arm.
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25

25 Same again with the other side.

27

27 Roll from one end to the other, twisting
the bottom to make a rose. Repeat with the
other pieces and then twist them together.
You can then trim any excess from the
bottom.
29

29 Time for the head. I like to make my
figures with large heads. Roll a ball of flesh
coloured fondant and flatten a tiny bit.

26

26 Roll flat a piece of yellow fondant and cut
neatly into three pieces, they don’t need to
be the exact same size.
28

28 Use a small amount of water and sit
them on top of her hands. You can make the
bunch of flowers bigger if you like.

30

30 I make holes with a toothpick where I
want my eyes to go.

31

31 With the rounded part of my large heart
shape I make a nice big smile. I also use
some black fondant rolled into tiny balls for
the eyes.
33

33 Using the brown (brunette) roll out lots
of sausages with pointy ends.

35

35 You can make the hair any length you like,
if you would like a few curls you can wrap it
around a toothpick first.

32

32 Nearly there. You can trim the neck with
a sharp knife if it is too long when sitting the
head on top.

34

34 Attach using water, I started with the
fringe and then continued round the back
and sides.

36

36 Use some yellow fondant for the crown.
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37

38

by Natasha Collins
37 Roll out flat.

38 Trim the edges and make some points
with a sharp knife. Let the fondant firm up
for five minutes and then join the two ends
together using a little water. Brush a small
amount of water to the bottom of the crown
and attach to her head, hold in place for a
few minutes so stays where it is supposed
to.

Materials

• 100g modelling paste
• Two lollipop sticks measuring around
12cm
• Edible Glue and a brush to apply it with
• A sharp scalpel
• Tracing paper
• Non-toxic pencil
• Synthetic round tipped paintbrushes,
no. 4
• Water
• Kitchen roll
• Foam mat
• Sugarflair Paste Food Colours: Baby
blue, Paprika/flesh, Yellow, Black,
White powder, Pink, Brown, Tangerine,
Grey

39
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With thanks to Rachel Lindsay of Pretty Little Cakes.

Get it

39 I usually let the fondant go hard before
I apply the lustre dust. Some gold shimmer
for the crown so it stands out from her hair.
Some pink for her cheeks, I just love pink
cheeks, most of my figures have them.
There you have a very pretty princess..

CLICK

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

Roll out modelling paste to a thickness of about 2mm.

•

Trace the template onto tracing paper, turn it over
and trace over the back of the design. Turn the tracing
paper to the right side and trace the design onto the
fondant. After you have traced a few lines carefully lift
a little of the paper up to make sure the design is being
transferred to the fondant. If it isn’t press a little harder
but be careful not to dent the fondant.

•

• Mix together pink and white to create pastel pink
which you can use to paint the bows, rosy cheeks, the
groom’s lips and the flowers in the bouquet. Use a darker
pink for the bride’s lips. Paint in the green stems and a
few leaves on the bouquet. Add some white highlights
on the veil and dress, paint some white flowers. Use a
small amount of white to add highlights to the groom’s
suit and hat.

• Mix up a pale blue tone and with the size 4 brush
paint shadows onto the dress. Paint a light tone of
paprika colour paste on the heads and hands.

•

Paint light yellow hair on the bride and use this tone for
a few of the flowers in the bouquet, paint the grooms
hair with a light tone of brown. Use either a readymade
grey colour or mix together a small amount of black
with white powder to create your own, use this to
paint the grooms clothes and hat.

Add some tangerine to the brides hair to indicate
shadow (you can mix together some yellow and pink
to get the same effect). Add neat brown to the groom’s
hair. Paint shadow onto the groom’s suit and his shoes
using black.

•

Switch to the size 0 brush and with the neat brown
paint the outline and facial features, be very delicate
with your marks, a broken line will have more charm
than a strong thick line.

133
133

132

132

WIN these Pearls!
Pretty Witty Cakes have teamed up with the lovely people at The
Cake Decorating Company to give one lucky winner these fantastic
Pearl ivory and pink pearls.
•

When the paint is dry turn the plaque over and glue the
sticks to the back, use a thin strip of modelling paste over
the back of each stick. Leave to dry on a foam mat.

To WIN all you have to do is answer the following question:
How many different types of gift vouchers does Pretty Witty
Cakes sell?
Clue? See the website HERE
Send your answer along with your name and address and the
subject field “Win Pearls” to
magazine@prettywittycakes.co.uk
Deadline for entires is 1st November

WIN
• Carefully push the sticks into the cake. If it feels a
little too hard then use a spare stick to make the hole
first and then gently insert the plaque.

aIRBRUSHING MACHINE
WORTH £119.99
As many of you know we are HUGE fans of Dawn Butler and her Dinky Doodle
Airbrushes! So when Dawn kindly offered to give one as a prize to one lucky
Magazine reader we bit her hand off!
Dawn’s airbrushes and colours are amazing and so easy to use so we highly
recommend them and sell them in our online shop as products we recommend.
To WIN* all you have to do is answer the following question:
How many tutorials do we have in the airbrushing category?
Clue? See the website HERE
Send your answer along with your name and address and the subject field
“Dinky Doodle Competition” to
magazine@prettywittycakes.co.uk

With thanks to Natasha of Nevie Pie Cakes.

*Winners will be notified by email. If you are based in the 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.

Deadline for entries is 1st November

134
134

Tempering Chocolate
taken from Suzi Witt’s article in the Pretty Witty Cakes Blog
What does tempering mean?
“Tempering” confuses many people who are put off working with chocolate for fear that they do
not know what it means. The good news is that “tempering” is just a posh term for heating and
cooling chocolate in a controlled way. It is as simple as that. There is no magic to it BUT it does
change the chocolate in a big way. Properly tempered chocolate has a clean snap when broken
and has a glossy or matt quality, and can be used in a wide range of chocolate products.

Why does temperature measurement matter?
When you temper chocolate, what you are doing is crystallising the cocoa butter in the chocolate.
Tempering controls the formation of crystals so that only crystals of the right size are produced,
resulting in good quality chocolate. If the crystals are too large – which happens if chocolate is
melted at a temperature too low – the chocolate will be soft and crumbly and melt too easily. If
the crystals are too small – which happens if chocolate is melted at a higher temperature – the
chocolate will simply be too hard.
The fats in cocoa butter can crystallise in six different forms, and it is by controlling the temperature
of the melted chocolate that you can ensure that only the best form of crystallisation is present.
Stage 1. As you will see in the next section (How do I temper chocolate), first we heat the
chocolate to a relatively high temperature (46ºC/115ºF for dark chocolate, 43ºC/110ºF for milk
or white chocolate). This gets rid of all of the crystals from previous treatment of the chocolate,
after which your chocolate is like a blank canvas. Next is the really temperature-sensitive part.
Stage 2. You cool the chocolate to about 27ºC/81ºF. At this temperature, crystals will start to
form (even though you won’t be able to see them). These are Type IV crystals, which melt at
28ºC/81ºF, and Type V crystals, which melt at 34ºC/93ºF.
Stage 3. We re-heat the chocolate to 30-31ºC/87ºF. This is because we only want Type V crystals
as they make the chocolate glossy and firm, and give it a good snap and with a melt-in-themouth 37ºC/98.5ºF melting point. We have to make sure that the Type IV crystals melt (i.e. over
28ºC/81ºF) and even more Type V form (i.e. keeping it under 34ºC/93ºF) at the same time.
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chocolate may not have a glossy shine on it. Chocolate should be tempered in order to produce
the smooth, shiny finish, uniform sheen and crisp bite that customers expect from professional
chocolate products. You can use tempered chocolate when you:
• Make moulded chocolates (think sea shell chocolates, solid chocolates, cherry liqueur
chocolates);
• Make dipped products (dipping cookies or flapjacks, for instance, in chocolate);
• Make enrobed chocolates (i.e. covering confections like brownies with chocolate coating);
• Use transfer sheets (although you can get away with not doing it if you are making spirals and
use good quality or white chocolate! For Members, see the Video on how to use chocolate
transfer sheets here);
• Make hollow chocolate figures or fantastic Easter eggs; or
• Pan almonds (or anything else) in chocolate.
Once tempered, you can store your chocolates at room temperature without refrigeration, and
they will melt in the mouth perfectly to produce that pleasing velvety smooth sensation that we
all love.

How do I temper chocolate?
We recommend that you use at least 450 grammes (1lb) of chocolate as this is a sufficient
quantity to ensure the temperature is maintained in the tempering process while you coat moulds,
transfer sheets or otherwise.
You can temper chocolate in four ways.

Method 1 – Double Boiler and Seeding
Melting the chocolate using a double boiler, and using solid chocolate to “seed” / inoculate the
molten chocolate (average difficulty).

Method 2 – Double Boiler and marble/granite surface
Melting the chocolate using a double boiler, and cooling the molten chocolate on a heat-absorbing
surface like marble or granite until thickening indicates sufficient crystallisation (most difficult).

Method 3 - Microwave
Microwaving the chocolate (pretty easy).

Method 4 – Using Mycryo
What kind of chocolate can you temper?
You can temper dark chocolate, milk chocolate and white chocolate but don’t use supermarket
chocolate chips as they can have additives to retain their shape at higher temperatures.

Do I always need to temper chocolate?
Of course you can use chocolate without tempering it but the results will be inferior and your

Tempering using Mycryo (pretty easy)
For Members: The last two methods (microwave and using Mycryo) are show in videos in the
Online Tutorials section here and here.

INSTRUCTIONS FOR TEMPERING
Below we have set out instructions for each of the 4 methods
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Method 1 – Double Boiler and Seeding
• Chop 450 grammes (1lb) of chocolate. It is easiest if you finely chop the chocolate, e.g. using
a serrated knife.
• Separate out two-thirds of the chopped chocolate, i.e. 300 grammes (10.5 oz), and place it in
the top of a double boiler. If you don’t have a double boiler, put the chocolate in a glass bowl
that you put on top of a saucepan, with two inches (5 cm) of simmering (not boiling) water
in the bottom of the pan but not touching the glass bowl.
• Place a thermometer in the chocolate, ideally clipped to the side of the bowl.
• Warm the chocolate slowly, stirring it gently with a silicone spatula.
• When the chocolate reaches the target temperature (46ºC/115ºF for dark chocolate,
43ºC/110ºF for milk or white chocolate), remove it from the heat and set the glass bowl on a
heat-proof surface.
• Add the remaining one-third of the chopped chocolate, i.e. 150 grammes (5 oz), stirring
gently. The new chocolate will partially melt, will bring down the temperature and will start
crystallising the warm chocolate.
• Keep stirring. When the chocolate reaches 27ºC/81ºF, remove the remaining chunks of
chocolate (you can set these aside for a later date).
• Slowly increase the chocolate temperature by replacing the glass bowl in the double boiler for
a few seconds, then removing it and stirring it, and repeating the process until the chocolate
reaches 30-31ºC/87ºF.
• Maintain the tempered chocolate between 28ºC/81ºF and 34ºC/93ºF while using it for your
moulds, dipping, etc. The chocolate has been tempered correctly if it is shiny and smooth
when cool (you can test by spreading some on acetate, wax paper or transfer sheets).
• For the “seed” method, you will need 450 grammes (1lb) of chocolate, a double boiler/glass
bowl and pan, a thermometer and a silicone spatula.

Method 2 – Double Boiler and Granite or marble surface
• Also known as “marbling”, this technique is hardest but very satisfying
• Chop 450 grammes (1lb) of chocolate.
• Place the chopped chocolate in the top of a double boiler. If you don’t have a double boiler,
put the chocolate in a glass bowl that you put on top of a saucepan, with two inches (5 cm)
of simmering (not boiling) water in the bottom of the pan but not touching the glass bowl.
• Place a thermometer in the chocolate, ideally clipped to the side of the bowl.
• Warm the chocolate slowly, stirring it gently with a silicone spatula.
• When the chocolate reaches the target temperature (46ºC/115ºF for dark chocolate,
43ºC/110ºF for milk or white chocolate), remove it from the heat and pour three quarters of it
(approximately) onto a heat-absorbing surface (traditionally marble or granite).
• Work it across the slab until it reaches a temperature of 27ºC/81ºF. Until you have developed
a routine (given the heat and humidity where you are), check the temperature by inserting the
thermometer into the chocolate in several places on the slab.
• Using your scraper / palette knife / spatula, scrape the chocolate back into the bowl.
• Slowly increase the chocolate temperature by replacing the glass bowl in the double boiler for

a few seconds, then removing it and stirring it, and repeating the process until the chocolate
reaches 30-31ºC/87ºF.
• Maintain the tempered chocolate between 28ºC/81ºF and 34ºC/93ºF while using it for your
moulds, dipping, etc. The chocolate has been tempered correctly if it is shiny and smooth
when cool (you can test by spreading some on acetate, wax paper or transfer sheets).
• For the “stone slab” method, you will need 450 grammes (1lb) of chocolate, a double boiler/
glass bowl and pan, a thermometer, a silicone spatula and a scraper / palette knife / spatula.

Method 3 - Microwaving the chocolate (easiest)
• Chop 450 grammes (1lb) of chocolate.
• Place the chopped chocolate in a microwaveable bowl and place in your microwave.
• Put the power on in 1 minute bursts, preferably not on full power (taking care not to overheat
the chocolate).
• When the chocolate is starting to look shiny, and is virtually melted, take out of the microwave
and stir until smooth using a silicone spatula. If any bits remain, put it back in the microwave
for further 15 second bursts, and stir further.
• The chocolate should be 45 degrees
• Pour half onto a granite table and continue as with the marbling method above. Work the
chocolate with palette knives to cool the chocolate
• Aim to get the chocolate to 27 degrees to increase the good crystals.
• Put back into the bowl and stir it until it is at 32 degrees (working temperature). This will
ensure the chocolate is stable and has a shine.
• For the microwave method, you only need 450 grammes (1lb) of chocolate, a microwavable
bowl and a silicone spatula.
• Members can watch the online video, How to Temper Chocolate using a Microwave. The full
recipe and method and templates are included

Method 4 - How to Temper Chocolate Using Mycryo
• This is the easiest and fastest way to temper chocolate.
• Chop 450 grammes (1lb) of chocolate.
• Place the chopped chocolate in a microwaveable bowl and place in your microwave to 45
degrees
• Bring the chocolate temperature down to 34 degrees by stiring it
• Add 1% of the weight of chocolate of Mycryo (ie 500 grams chocolate and 5 grams of Mycryo).
Mycryo is powdered cocoa butter.
• Stir in the Mycryo. Bring to 32 degrees (working temperature)
• Members can watch the online video, How to Temper Chocolate using Mycryo. The full recipe
and method and templates are included.

We hope you found this helpful!
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SPECIAL MAGAZINE READER OFFER:

Until 1st November 2014 ALL transfer sheets at Pretty
Witty Cakes are just £1 each (sold in packs of 5). That
means you can get 5 for £5 instead of the RRP of £11.99.
CLICK HERE to view the range!

The Pretty Witty Shop has a vast array of chocolate transfer sheets for you to choose from that you’re sure to
find a pattern to suit your needs.
All our transfer sheets come as a pack of five and are only £11.99, discounted to £11.39 for Members (that is just £2.28 each). As a member
you’ll also pick up 12 reward points per pack. We also have a new pic’n’Mix Multi Pack option where you can choose 5 different designs here.

Our shop ships good around the world on a daily basis so you can order from most countries
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WIN a PACK of 12 HOLE CUPCAKE BOXES
For a chance to win a 10 pack of 12 hole cupcake
boxes, simply answer this question:

by Maria Teresa Perez

How many reward points would you receive if
you were a member and bought 1 x 10 pack of
12 hole cupcake boxes from the Pretty Witty
Cakes shop?
Clue: see the website HERE
Submit your answer to
magazine@prettywittycakes.co.uk
with the Subject Field “12 Hole Cupcake”.
Please include your name, country and email as
well as your answer.
Deadline for entries is 1st November

Tools & Equipment needed:
• Modeling tools
• Edible glue
• 3 cakes 5 cm high
• Frosting or butter cream
• 50 grams of black sugar paste
• 100 grams of sugar paste rose
• 250 grams of modeling paste skin color
• 1 kg of white sugar paste
• 500 grams of sugar paste blue
• Food coloring powder pink, gold and bronze
• Food coloring gel blue, white, brown
• Pearls and sugar crystals
• Tube for food
• Bamboo sticks
• Brushes
• Powdered sugar
• Rolling pin
• Small roses, pink and white

WIN a 16” CAKE BOX
Pretty Witty Cakes have teamed up with the lovely people at
The Cake Decorating Company to give one lucky winner this
16 inch cake box.
To WIN all you have to do is answer the following question:
How many different cupcake and cake boxes does Pretty
Witty Cakes sell?
Clue: see the website HERE

m
fro ou

o
r sh p

Deadline for entries is 1st November

Get it

Submit your answer to
magazine@prettywittycakes.co.uk
with the Subject Field “16 Inch Cake Box”.
Please include your name, country and email as well as your
answer.

CLICK

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

1 Make a ball with the skin color paste
approximately 7 cm.

3

3 Pushing from the area where we made the
eyes, give the nose shape by pushing in.

5

5 With the bone tool make good the arch of
the eyebrows.

2

2 Make pinch marks with your thumbs for
the eyes.

4

4 From 2cm from the base, make a nose
shape with the tips of your fingers .

6

6 Starting on the side of the nose, raise the
cheekbones with the bone tool

7

7 With your fingertips smooth the face.

9

9 Open the hole of the nose with the ball
tool.

11

11 Make a horizontal line for the lips.

8

8 From the center of the nose make a mark
with the ball tool.

10

10 Use the veiner tool to make holes for the
nose.

12

12 Use the veiner tool to raise the lips.
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13

13 Open the lips slightly with the veiner tool.

15

15 Open up two holes at the sides of the
mouth. I call this a twiddle.

17

17 Fills your eyes with a bit of white fondant.

14

14 Draw on your the lips with the veiner tool.

16

16 Marks the hole for the eyes.

18

18 Add a little blue ball of fondant to the
eyes and then add white paste to the middle
of the blue.

19

19 Make the eyelids with a little piece of
fondant in flesh colour paste and glue above
the eye.
21

21 Make the pupil with a dot of black
fondant.

23

23 Colour the cheekbones with powdered
pink colour.

20

20 Smooth everything with the veiner tool.

22

22 Make the ears from flesh paste balls and
glue on, Then make holes for the ears with
a veiner tool.

24

24 Dilute the pink powder with water or
alcohol and then paint on the lip colour.
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25

25 Make a brown paint the same way (water
and powder) and paint on eye brows .

27

27 Using a white paint (powder mixed with
water or alcohol) paint a dot at the outer tip
of the eye.

29

29 For the body make a cone of 10 cm in
height and cut it above and below to give
the shape of the bust.

26

26 With the same brown paste, paint on the
eye lashes. These are done in a single line as
shown.
28

28 This is what the completed face should
look like.

30

30 Make the upper torso with the flesh paste
colour fondant.

31

31 Glue the parts together and insert a
wooden skewer.

33

33 Glue the head to the body.

35

35 Decorate with a thin sausage of fondant.

32

32 With the bone tool we mark the bones.

34

34 Glue a thin strip of fondant to cover the
join.

36

36 Add little holes in the sausage using the
veiner tool.
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37

37 Wrap a bit of blue fondant around the
bust area with a semi circle cut out at the
top.
39

39 Make 2 sausages of 11cm to use to make
the arms.

41

41 Make a long blue strip of blue fondant
and glue as shown.

38

38 Insert a wooden skewer as shown for the
arms.

40

40 Slip your arms on the sticks.

42

42 For the hands make a couple of sausages.
Then flatten one end on each. Then cut at
an angle opposite and for each one cut to
make the fingers.

43

43 Roll each finger between your fingers to
gently soften the sharp edges and make
them round.
45

45 Glue two flowers on each arm.

47

47 Make the hair behind the head using a
rolled out piece of grey fondant.

44

44 Cut a 4 petal flower with a cutter.

46

46 Glue pink roses on the dress.

48

48 Make little lines to look like hair with the
back or your scalpel knife or a blade tool.
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49 Roll another sausage of grey paste and
mark on line with a blade tool. Position as
shown.
51

51 Make earrings with a ball of white
fondant and a small pearl dragee.

53

53 Cover with the white sugar paste.

50

50 You can add further sausages for hair in a
bun and flowers as per the next picture.

52

52 Assemble the cakes and make the crumb
coating with butter cream.

54

54 Glue the decorations on the bottom
edge with frilled strips of fondant.

55

55 Glue curved strips of blue paste on the
skirt.

57

57 Paste circles in blue fondant on the sides.

59

59 Insert a dowel and cut so it sticks up by
1 inch.

56

56 Make a mini skirt and glue to one side of
the dress.

58

58 Decorate with strips of blue paste in a
darker tone and decorate with roses.

60

60 Place the bust on the dowel and glue
down.
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61

62

61 & 62 Glue pearls with edible glue and tweezers.

63

64

67

67 This is your finished ballerina.

Many Thanks to Maria Teresa Perez
of Kids Party Cake Design.
http://www.kidspartycakedesign.com

63 Paint gold trim around the edges.

65

64 Paint the gold rose decorations.

66

WIN this Fantastic Turntable
Pretty Witty Cakes have teamed up with the fantastic
folks at The Cake Decorating Company to give one
lucky winner a fantastic turntable.
To WIN all you have to do is answer the following
question:

How many tutors are there at Pretty Witty
Cakes?
Clue? See the tutors section on the website here:
https://www.prettywittycakes.co.uk/tutors

65 Paint the other roses another colour like
bronze.

66 Glue a bow behind dress.

Send your answer along with your name and address
and the subject field “Win Turntable” to
magazine@prettywittycakes.co.uk
Closing Date for entries: 1st November
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Imogen Davison, Sugar Buttons Cakes

You will need:
• Cake iced with fondant
• Biscuit dough
• White fondant (sugar paste)
• Set of small round cutters
• Rolling pin
• Dresden tool
• Wheel tool
• Ice Blue, Pink, Melon Sugarflair
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Get it

gel colours
• Blue and Green pearlescent
powder colour
• Edible glue
• Royal icing
• Paint brush
• 2 ice-cream waffle cones
• Golden caster sugar

CLICK

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

2

3

10

11

12

1 Roll out biscuit dough and cut
out two half surfboard shapes.

2 Bake the half surf boards then
leave to cool.

3 Colour white fondant using ice
blue gel colour and a small amount
of melon to create a turquoise/
aqua colour.

10 Blend the two colours directly
onto the sides of the cake to
accentuate the waves.

11 Apply some colour to the inside
lip of the aqua fondant.

12 Colour some fondant orange
using pink and melon. And some
yellow using melon.

4

5

6

13

14

15

4 Measure the height and
circumference of your cake and
roll out the aqua fondant so it will
fit around your cake.

5 Cut a straight edge then cut a
wavy line slightly taller than the
height of your cake.

6 Dampen your cake using a small
amount of water then carefully
wrap the aqua fondant strip
around your cake. At the back
where the edges meet, cut
straight through both layers and
remove the off cuts. Smooth the
cut edged together.

13 Roughly mix the two colours.

14 Roll out to create a marbled
effect.

15 Cut thin, tapered strips using a
knife or wheel tool.

7

8

9

16

17

18

7 Gently flute the top edge in and
out to create a 3D wave effect.

8 Using the Dresden tool, create
soft overlapping lines around your
cake.

9 Use a piece of kitchen towel as
a pallet for your blue and green
pearl colour.

16 Twist the strips and leave to
dry.

17 Lightly mix some pink fondant
and a small amount of orange to
create a marbled effect.

18 Roll out the pinky orange
fondant and cut out a random
selection of small holes using a
range of tiny round cutters.
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19

20

21

28

29

19 Use the cutters to trim the
edges to create a raggedy stylised
coral effect.

20 Leave the coral to dry over
a raised surface to give some
dimension.

21 To make the edible sand, place
2 ice-cream waffle cones into a
food processor.

22

23

24

31

32

33

22 Add 2 tablespoons of golden
caster sugar.

23 Blitz until you achieve a coarse
sand effect.

24 Use your cooled biscuits as
a template to cut out some pink
fondant.

31 Use a small circle cutter to cut a
selection of different sized circles.

32 Use the circles to create more
inlayed designs.

33 Use royal icing to stick the
seaweed and coral to the outside
of the wave cake. Add some coral
to the inside to cover up the seam.

25

26

27

34

35

36

25 Use a small amount of edible
glue to attach the pink fondant
to both surfboards. Smooth the
edges.

26 Roll out some more orange
and yellow fondant. Cut out a few
strips of each colour and a wave
shape from the orange.

27 Stick down a yellow stripe
onto one of the surfboards. Lay
the orange wave onto the stripe
and cut around the edges using a
scalpel.

34 Fix the surfboards to the top
of the cake using royal icing and
a small wedge of fondant behind.
NB: You could use a wooden
skewer for more stability.

35 Fill the top of the cake with the
edible sand.

36 Add a ribbon to the base board
to complete your surfer cake.

28 & 29 Remove the yellow parts to enable you to inlay the wave level
with the stripe.

30

30 Add stripes to the second
surfboard.

Many Thanks to Imogen Davison of Sugar Buttons Cakes
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Have you ever had any complete disasters in the kitchen?
Yes, too many to count. I think if you are recipe developing there’s always
going to be epic successes as well as epic fails.

Did you ever think you would make it onto the Great British Bake
Off?
I entered bake off on a bit of a whim. My friend told me about a new
show starting, I googled it and just ticked the ‘would you like to
apply’ box. The rest is history, as they say.
How did it feel to win?
When they announced my name, genuinely it was the most surreal
moment of my life.
What’s it like to work with Mary Berry and Paul Hollywood?
It’s fabulous to work with people like Mary & Paul. They are in my
opinion the most fabulous people and truly great at what they do.
Do you prefer cooking savoury or sweet things?
I like both.
Where do you get your inspiration from for new recipes?
My inspiration comes from everywhere. Sometimes it’s something
I’ve eaten or sometimes it can be just an idea that pops in to my head.
I’ve had them at 3am and had to turn on the light and write it down
on my writing pad by my bed.

You recently filmed tutorials with Pretty Witty Cakes. Was this
experience different to filming on live TV?
Filming with Pretty Witty was totally different from filming for Bake
off. I think the main difference is my confidence levels. I don’t think
you can ever be totally used to being filmed but going into that tent
on the first day of GBBO was a whole different level of scariness.
You have a new book out, Home Baking, what’s your favourite
recipe in there?
I don’t have a single favourite and I have a real fondness and pride
in each and every recipe that I have written and developed. It gives
me the most amazing feeling of pride that I couldn’t even begin to
put into words.
What’s the biggest benefit going on the
Great British bake Off?
For me it has been life changing. I
have a career in something I adore
and I wake everyday with a smile on
my face.
Do you have a favourite to win this year’s Great British
Bake Off?
I really like everyone but have a couple of soft spots for
Martha & Richard.

What is your favourite cake to make?
My chocolate mud cake. It’s so versatile and can be found on the
Pretty Witty Cakes Online Tutorials from when I filmed with them.
What has been the highlight of your baking career so far?
Being asked to write for a national newspaper regularly and receiving
an email from Nigella Lawson who’s my biggest inspiration.

Jo Wheatley’s book “ Home Baking” is a brilliant book and
one that we highly recommend. Available in all good book
shops and online.
Constable & Robinson - £18.99
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Patchwork Cutters
making cake decorating easy...
Visit our website for the full range of cutters,
stencils & books
Come and see the new customers gallery, post
your creations and chat with other sugarcrafters!
New tutorials with Marion Frost
New products coming soon : Owl Set and
Las Vegas Theme
www.patc
hworkcut
ters.com
info@pat
chworkcu
tters.com
Tel: (0151
) 678 5053
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Tell us a little bit about you and your background?
I am originally from Singapore and moved around a lot when
I was younger. I have lived in Singapore, America, Guam and
Vietnam before settling down in Sydney, Australia. I came
to Australia to study Media and Marketing and only got into
cakes when I started my first corporate job.
How long have you been making cakes and what got you
into it?
I hated the whole 9-5 thing and so I started looking for
a hobby. I loved sweet things so when I saw a class for
cake decorating I thought, ‘hey, why not?’. I got obsessed
and started to learn as much as I could through the cake
decorating forms, books and classes. Then 4 years ago I quit
my full time job to run Sharon Wee Creations and focused
on wedding cakes and teaching. The teaching side of the
business really took off so these days I mainly travel locally
and overseas to teach as well as produce online tutorials.
Have you always been artistic?
I guess so! I really enjoy making things with my hands
and art was always one of my favorite classes at school.
Is there anyone in the cake industry that you really
admire?
Mike from Mike’s Amazing Cakes – His work is truly
amazing (as the name suggests!). He also has a way
of teaching and breaking things down to make it
accessible for everyone.
Faye Cahill – For her ability to create such a recognizable
style and to be able to translate anything she does into
her style.
Jacqueline Butler – For her ability to turn flowers into a
sugar masterpieces.
Sheryl BITO – She is a miniature specialist and makes
some amazing and super detailed sugar art.

Have you ever had a complete disaster in the kitchen?
I have not had any major accidents thank goodness but
I have had lots of little ones! And I prefer it that way. I’ve
had to turn the car around when figurines fell apart, return
to venues when toppers melted, added extra ribbons when
cakes melted, push the tiers back on a cake when they slid
and turn flowers around when the petals broke. Luckily I
have not had anything that was unfixable! But overall, I think
all these little mishaps made me a better and more flexible
decorator.
You make cakes, teach, film and have written a book. Which
part of your business do you enjoy the most?
I enjoy all aspects quite equally. I think it really depends on
my mood! Some days I feel like being social and so teaching
really suits me then. Other days I feel like locking myself up
and working on my own and trying new things so making cakes really works
for me then. And as for filming and writing a book? It’s like the best of both
worlds. I can work with a few selected people (which satisfies my
social side) and can also create and try new things.
You have travelled to many different countries to
teach. Which was your favourite place to teach?
I’ve got two… Singapore at Artistiq has a special
place in my heart because that was the very
first place I taught overseas and I still continue
to teach there each year. I’ve seen students
since my very first class and they still continue
to attend each year. It’s been rewarding to
get to know them better each time and to
see them grow and improve. Some have
gone on to quit their jobs, open shops
or work within the industry.
San Francisco, USA at Baking Arts is
also very special for me. Prior to
that, I’d been trying for a long
time to find someone who’d
want to host me to teach
in America. I remember
being told from various
people I’d approached
that my work just
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was not ‘special’ enough for that market. Richard from Baking Arts was the
first person to take a chance on me and on top of that he is so lovely and
organised! We got freshly baked treats each morning and the students were
all just so friendly and we all got along like old friends.

5. Read the Business of Baking blog (http://www.thebizofbaking.com/). It
is by far the best blog dedicated to business within the cake industry. If
you are serious about having a long term and successful business, you
need this blog!

Where do you get your inspiration for your designs from?
Usually from cartoons, kids books or toys, store display windows, wedding
dresses, or just Googling ‘cute animals’. I try and look for images or situations
with character or emotion because it makes the final cake design more
relatable/interesting.

What has been the highlight of your career so far?
To be able to publish my own book and have it well received by retailers and
decorators within the industry. I am seriously floored by the feedback I have
received from everyone and I can not even began to express how relieved and
happy I am to be able to help so many people (even if it’s in such a small way).

What do you think the secret to your success is?
I think it’s a mixture of passion and determintion, the ability to run the
business as a business, building the right relationships and a little bit of luck.
What one cake product could you not live without?
My silicone rolling pin… they are so hard to find these days that when I see
them I purchase as many as I can to stock up. I might sound silly, but I really
love how light weight it is and how easy it is to roll fondant with it. So much
so, that I always travel with it too (when I am teaching of course, not just for
fun!).
What tips would you give someone starting out in the cake world?
1. Value your time. I mean this in terms of charging accordingly for your
work and also not wasting time when decorating by worrying about
unnecessary things.
2. Don’t be afraid to try. If you are not sure how to do something, research,
ask and then just TRY. It’s ok to fail once in a while as long as you learn
something from it.
3.
Learn to walk away! Everything does not have to be perfect!
Know when it’s time to stop fiddling or adding things to the cake. Or
when things are not quite right, walk away, give yourself a break and
then come back to it. Often times you will find that things are not
as bad as you thought they were or that you have come up with a
solution.
4. Be nice! This may sound quite basic but you’d be surprised how
people change when they are behind a computer. Be nice to each
other, give each other the benefit of the doubt. It’s much easier to
collaborate and help each other grow than to turn everyone around
you into an enemy.

If you weren’t a cake maker what do you think you would have been?
I think I would still like to do something that involves designing and being
creative. Maybe sewing or graphic design.
Finally what do you have planned for the future?
To continue teaching and travelling and within that I hope to also have time to
create some cool new cake designs and maybe another book :)
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From there Sharon has a lovely tutorial about modelling faces
including all the details like eyes , nose and mouth and she
also includes section on modelling bodies arms and legs.
At Pretty Witty Cakes, we were lucky
enough to receive a pdf copy of Sharon
Wee’s new book. Much like Pretty Witty
Cakes, Sharon started her business at home
and it is one of the increasing school of
“home grown” businesses.
This book is SUPER pretty! Sharon has gone to
great lengths to make it look attractive in her
own beautiful style. One of the things I really
love about Sharon’s work is that it is bright yet
often pastel – which makes it so perfect.

Once you have your grounding
you are ready to start with
the Projects. This is the really
exciting bit which begins at
page 32. There are a total of
17 Projects all together and
here are some of our favourites:

The book begins with the Basic Equipment lists
you might need which are split over 2 pages.
There is then a super useful glossary so anyone
new to cake making will understand what Sharon
means when she says things like “couverture
chocolate” or “compound chocolate” and so on.
I liked this a lot as not all books do this!
1. SPRING ZEBRA
Sharon is quite well known for her fondant characters on the tops of
cakes so it was nice to see this one included. The photography is
also beautiful and soft.
The next section of the book is devoted to the Basics
– cutting cakes, ganaching, stacking and colouring
fondant so a good grounding for anyone wanting to
see Sharon’s way of making her ever so neat cakes!

Sharon describes the materials you need then shows you step
by step how to decorate this cake (you can use the Basic skills
section if you want to make the cake base). The zebra is made of
foam inside but I assume you could also make from fondant if you
prefer. It is a really cute little cake.
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At the end of the book there is a section on Basic recipes including
Hazelnut and Orange Cake, Vanilla Cake, Green tea Cake and Rose
Cake which all look delicious and pretty. It is nice to see a cake with
pink and green sponges rather than the usual brown and white
2. FLY AWAY BUNNY
This is a very pretty and girly cake although you could probably also
make in blue or any other colour. Sharon shows you a great technique
for making the stripes so they are seamless and then shows you how
to model the bunny. Some foam is used but again there is no
reason why you couldn’t use fondant if you prefer. For those new
to modelling this is a great little tutorial to learn some modelling!

3. WOODLAND FAIRY
In this tutorial you can use the modelling
skills for the face from the beginning of
the book! Lots of cake makers make fairies
but what I love is that everyone does it
differently. Sharon has a great way for
making the hair which I haven’t seen before.

The book ends with some troubleshooting tips and templates to round
off a great book
We think this is a great book for beginners to learn how to make
Sharon’s cakes and some of her top techniques and recipes. Sharon’s
book can be purchased online and in lots of book shops.

WIN a PDF COPY of
Adorable Cakes for All
Occasions
We have 3 pdf copies of Sharon Wee’s book
to giveaway. To win a copy, just answer the
following question:

Where is Sharon originally from:
1. Singapore
2. France
3. Africa

4. PUFFY THE DRAGON
In this tutorial Sharon shows you how to carve a chocolate
cake Dragon – really great for those wanting to learn to
carve basic cake shapes.

Send your answer along with your name and
address to magazine@prettywitycakes.co.uk
Make sure you include “Sharon Wee Book
Giveaway” in the subject field of your email.
The closing date for entries is 1st November 2014.
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Earlier this year, one of the Pretty Witty Cakes’
competitions was about

Vintage Cakes
Again we have had hundreds of entries from all over the world
with the winner being voted for by the public...
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The Winner is
Salena Jones of
Rock Cakes, UK

Other entries into the Vintage Cake Competition
Has your cake made it into our “favourites” gallery?

Runners-Up were
Fatemah Ateel of
L & A Sweet Creations in
Australia
and
Samantha Boon of
Samantha’s Cake Design,
UK
Aart Wijnhout

And Eat it

Aida Fernandez

Rock Cakes

Anna Caroline Cake Design

L & A Sweet Creations

Samantha’s Cake Design

Cake Hut

Beccy Samwortg

Bluebell Kitchen
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Cathy’s Cakehouse
Cakes & Bakes

Cakery Bakery

Bronte Bakes Ltd

Centrepiece Cakes by Kerry

ce

Caroline Croft

Cakes in Fran

Constantine Cakes
Cake Daydreams

CopCake Cakery

Castle Cakes
Claire Cousins

179
179

178
178

Corrie Styane

Denas Cakes

Corrie Styane

Everything’s Cak

e

Elli Warren

Cupcake Yourself

Fiona Armstrong

Cupcakes and Daisies

Dolce Lusso Cakes

Dreamcakes

Flossie Pops Caker

y
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Fantasy Cakes by

Fancy Cakes by Linda

Pam & Kay

Gills Handma

de Cakes

iGorgeous Cupcakes

Gillian Mercer Cakes

Gilly B Cakery

Jameela Akram

Jan Ferguson

Irene Muskett
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Janine Wilkins

Jjs Cakes
Jessica Lauren Cak

es

L.A.Cakes

Kitty & Elsie Boutique

Bakery

JnJs Cupcakes

Lynda Collis

Jo-Licious Cakes

Laura Gowers

Knebworth Cakes
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Occasional Cakes by Barb

Mon Cottage Cupcakes
Lynne Carbutt

Marilyn Crawford

Lucy Keeler

Pink Fairy Bakes

Maria Elizabeth’s Kitchen

Morningside Bakes
Nicola Smith

Made by Mari

e

Morish Jems

Priscilla’s Cak

es

Prestigious Cakes

Roseanne Carter
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Sarah Aley
Tasha’s Tasty Treats Ltd

S C Cakes

The Cake Lady, Wales

Susucre - Cake Design & Pastries

Smitten - Baked Crafts
Tatjana Pomogajeva

The Cake Studio

Sharon Riley

Susan Street

Sweet Dreams by Anneloes
The Candy Cake Company

‘Trudy Scrumptious’ Cupcakes

WIN

188
188

189

A

KENWOOD

MIXER
The Icing Centre

Utterly Charming Cake

s

Victoria Rose Bakery

Why not enter our competition this
month for “WINTER CAKES”.
To Enter, all you have to do is:
• Submit a photo of your cakes, cupcakes, cookies or
toppers that you have made which have a WINTER theme.
• You only need to send a photo not the cake.

THE PRIZE

The Little Cupcakery

Victoria Walker

Was your cake one of our favourites shown above?
To claim your badge for being features in issue 6 email
magazine@prettywittycakes.co.uk with the
Subject Field “Badge for me please!”.
Please state which page of the Magazine you were featured on. We will then
send you a badge to use on facebook, your website or elsewhere.
Don’t forget to enter the next competition HERE.

Victoria Drury

• A state of the art Kenwood Stand Mixer.
• A coveted Pretty Witty Cakes Award to take home.
• 500 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 Pretty Witty
Cakes Magazine, Forums and/or Facebook Page.

ENTER NOW
or visit our Competitions page for further details
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WEBSITE & TUTORIALS NEWS

1. NEW TUTORIALS AT PRETTY WITTY CAKES
We are constantly adding new and exciting tutorials to the website. See below for some recent tutorials that
have been added for members.
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WEBSITE & TUTORIALS NEWS

2. NEW TUTORS
THERE ARE NOW OVER 40 TUTORS AT PRETTY WITTY CAKES ONLINE SCHOOL

So, with Pretty Witty Cakes
Online Tutorials, we bring tutors
from across the globe directly
into your home to teach you via
detailed video tutorials – just like
they were in your kitchen with
you!

See below for the latest list of our tutors. Don’t forget, if you have a real talent at something in cake
world – whether big cakes, cupcakes, modelling, florist work, structure cakes, designing etc., then send
samples of you work to cupcakes@prettywittycakes.co.uk. You never know you could join our list of
tutors from around the world. Click on a tutor for their full profile.

WEBSITE & TUTORIALS NEWS
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WEBSITE & TUTORIALS NEWS

WEBSITE & TUTORIALS NEWS

WISH LISTS

Our Members asked if they could have wish lists in the shop
so save products they wanted to buy later in a list, so we
granted their wish.
All items in the shop can now be saved to a wish list which
you can view in your Album any time!

UPDATES TO THE PRETTY WITTY CAKES WEBSITE
If you are a member, you will know about the treasure box that you find once you join the Pretty Witty
Cakes community. Below are some of the recent updates made to the website for our members to enjoy:

3. NEW MAILING LISTS

We got fed up of facebook and its lack of reach! So we now have created new and better mailing lists.
With over 40,000 of you already signed up since we launched the new lists recently, you will now be
certain of finding out all about news, offers, giveaways, tutorials and more!

4. NEW PRIVATE MESSAGING

Our forum is a FABULOUS community of people around the world who
login (sometimes up to 12 times a day!) to offer advice and tips to
other members or just to chat about all things cake.
Our Members however, wanted to sometimes chat privately so they
asked for Private Messaging and so we granted their wish. All Members
can now privately message other members.

P

E
T
A
RIV

PUBLIC

5. NEW SHORTCUTS ON YOUR ALBUM
1-2 EMAILS PER MONTH

4-6 EMAILS A YEAR

1 EMAIL EVERY 2 MONTHS

1-2 EMAILS PER WEEK

Want us to film something?
Then tell us here.

Not a new feature (as it has been there since day 1) but one perhaps many didn’t know about. All over
the Pretty Witty Cakes website we have special short cut links where you can “Add something to your
Album”.
This means if you find a forum string, a cake photo in the Members Gallery, a Cake Friend etc you can
add them via Short Cut to your Album. That means you can always quickly locate these things again
with one click whenever you login.
For example
• 	
• 	
• 	
• 	
• 	

Found a great bit of advice on the forum that you needed to keep quick to hand ?
Found another Member you want to chat to lots or see what they are making in their photos?
Found a Video you want to watch over and over?
Found shop products for your wish list?
Found favourite recipes?
then...
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...add them to your Album Short cuts page and they will always be there just one click away!

6. OUR VIDEOS ARE HIGH DEFINITION

All our videos have always been in full HD. In case you didn’t know
this you can click the HD on and off just clicking here.

7. NEW VIDEO CATEGORIES

As the website now has over 300 tutorials (growing each week by 1 to 2 more tutorials!) and 100s
of individual lessons contained within them, we decided it would be better to re-categorise the
videos to make everything really easy to find.
You can now search:

By Category

OR by Theme

EASY PEASY!!!
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8. ONE PRICE FOR ALL LEVELS
PREMIUM, BUSINESS, BASIC, SKILLS, OR FULL VIDEOS –

THEY ARE ALL INCLUDED IN THE PRICE

WEBSITE & TUTORIALS NEWS
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9. FREE VIDEOS

If you want to try out some of the videos for free before you decide whether to join us, then we
always have special 14 day trials running so look out for these especially on facebook. But also
you can join as a free member and access loads of videos for nothing.

Just CLICK HERE and select FREE Membership as shown above.

10. CURRENCIES AND WORLDWIDE MEMBERS
At Pretty Witty Cakes, we try and keep the costs as low as possible so:
- We don’t charge you PER video. You access EVERYTHING once you are a member. That’s
right ALL 300 videos.
- We don’t charge more for premium Videos
- We don’t charge more for Business Videos
- We don’t charge more for new tutors

YOU GET EVERYTHING – yes
monthly or annual fee!

EVERYTHING! – as soon as you join for one low

We now have members in 58 counties around the globe!!! So we are adding more currencies to
the website.
You can currently checkout in US$, Canadian$, Australian$, UK£ and Euros!!
If you are not in one of those countries your checkout will revert to UK£ although with increasing
numbers growing in different countries we may add more currencies in the future so if you are a
member in a country with a different currency – encourage your friends to join as lots of members
in one country means we add that currency!!

203

202

WEBSITE & TUTORIALS NEWS
That’s all for this edition!

11. PDF TUTORIALS - WATCH THIS SPACE!!!

Very soon, we will release our new PDF tutorial section to the website where you can purchase and buy
PDF tutorials to keep forever by some amazing international tutors.

Special thanks to Pretty Witty Online Video Tutors for their contributions:
•
•
•
•
•
•
•
•
•

Suzi Witt
Dawn Butler
Leesa Collins
Grace Stevens
Jo Wheatley
Emma Ball
Michelle Green
Kelvin Chua
Stephanie Janice

Also special thanks to the following fabulous people:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Imogen Davison
Karen Davies
Patchwork Cutters
Alphabet Moulds
Struik Lifestyle
Blossom Sugar Art
Anna Mathew Vadayatt
Natasha Collins
Rose Cake Diva
Rachel Lindsay
Sugarflair
Janette MacPherson
Marvellous Moulds
Pretty Witty Cakes’ Shop
Gonzuela Bastarache
Aratxa Arteaga Gomez
Malou Burger

And a BIG THANK YOU also to all of you who entered the Pretty Witty Cakes competitions
and were featured in our Vintage Cakes and People Modelling Galleries

Want to contribute a PDF tutorial either for free or paid for,

then email cupcakes@prettywittycakes.co.uk with a photo of what you would like the tutorial
to be about.

Please note that you can contribute free tutorials or you can contribute a request
that you charge for people to download your tutorial.

Were you featured in issue 6 of the
Pretty Witty Cakes Magazine?
If you were then email us to get your badge to use on your
facebook, twitter, pinterest and wenbsite.
Email magazine@prettywittycakes.co.uk with the
Subject Field “Badge for me please!”.
Please state which page of the Magazine you were featured on.

