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Issue 7, 2015
Welcome to the Pretty Witty Cakes’ Online Magazine
Welcome to the 7th edition of the Pretty Witty Cakes Magazine. It has been a little
longer since the last edition because of births at Pretty Witty Cakes.
My number 2 in the team - Kate had a healthy little boy called Arthur Bowen Hunter
Evans on 13 February weighing 8lbs 3 oz (3.7 kg) and then 6 weeks later on 27
March 2015, I had a little baby girl also weighing 8lbs 3 oz (3.7 kg). She is named
Alexandra Wren Rosie Witt. For me it was my third child but my first girl. After a
very tough pregnancy with lots of complications, I am delighted that she and I are
both very healthy now. 

In this edition (the first of TWO editions out this Spring) we have 18 FREE tutorials
from Pretty Witty Cakes’ Guest Tutors..
We also have a wonderful collaboration gallery to showcase this edition – all about
Carnival Cakes. See pages 44 to 76 for some amazing cakes by cake makers around
the world.
On top of this, we have several competitions, the baby cakes gallery (has your
cake been featured? See page 174 to find out and claim your badge), an interview
with the baby cakes competition winner, giveaways, articles, book reviews and
much more. As with all the Magazines, you don’t have to do anything to enter the
competitions here (no requests to like facebook pages!) – you just send an email
answering the question and you will be entered to win.
Lastly, don’t forget to have a peak at all the new tutorials we have on the website
for members. Jump to pages 178 for online tutorial news. If you are not yet a
member, come and sign up. You can join for as little as a month or as long as a
lifetime – it is your choice.
So, it is time to cut a giant slab of cake, make a pot of tea and enjoy reading this
issue!
Suzi xx
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OKLAHOMA STATE SUGAR ART SHOW 2015
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THE PRETTY WITTY CARNIVAL IS IN FULL SWING55
AND THE CAKES ARE DANCING IN THE PAGES!

October 3-4, 2015
Tulsa, Oklahoma
River Spirit Expo | Tulsa State Fair

NOT A MEMBER YET? GET 1 MONTH FOR £1/$1/€1

GRAND NATIONAL WEDDING CAKE COMPETITION

FASHION
WEEK
2015
Where the best of the best go head to head

Competitors credit success at this event to be a key to open doors to
television, being published, presenting, teaching and other exciting
industry opportunities. Decorators at all levels are welcome to participate!

2015 PRESENTERS

2015 presenters will create an eclectic mix of
artistic sugar and cake design.
Authors who have sold in the region of six
million copies of their books, the one and only
duo Alan Richardson and Karen Tack who can
make a lot of something exciting out of not
much! The secrets to using your imagination.
At the other end of the spectrum Michael Lewis Anderson,
sophisticated cake designer to the Belgian Royal family and
Corps Diplomatique, his cakes are destined for those who own
majestic palaces and mansions.

Oklahoma Live, an onsite contest where speedy kings and queens
compete in a light entertainment staged every year!

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 cupcakes@prettywittycakes.co.uk
and put ‘Carnival 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 July 2015. 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!
SAMB-EGGS

Be dazzled see spectacular varieties of cakes along with innovative styling: No longer slumbering as it did for decades, cake has
now become a super star in its own right. A unique showcase, the event has a celebrated timeline; four Food Network specials,
host to Food Network Challenge, 60 Minutes, international and domestic press and periodicals. There are world class rewards like
no other - cash that glitters and incredible prizes thanks to our stellar sponsors!

www.oklahomasugarartists.com

APPLE PIETAAAY
JESTSTIR

BUTTER-FLOUR

LOVEPOP
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Suzi Witt reviews
Carlos Lischetti’s
latest book

“Animation in Sugar
Take 2”
I was delighted to be sent a copy of Carlos Lischetti’s
new book recently to review it. Now, I don’t think I
would be alone in saying that Carlos is a bit of a god
to many of us cake modelling fans…maybe it is his
cool, calm and collected look, maybe it is his super
friendly face… but like many, I find myself looking at
his work and oooing and ahhing about “how crisp,
how clean,…how PERFECT” every single aspect of
his cakes are. I will be honest and admit, I definitely
have a cake crush on Carlos - his work is amazing…

So, you can imagine my delight when the new
book dropped into our office mail box courtesy
of the lovely publishers at Squires (actually that would be a lie – I virtually tore it out of the
courier’s hands and ripped off the wrapping like
a crazy 4 year old opening their Xmas presents….I am sure you
get the picture!)…
I sat down with a cup of tea and just as with his first book,
I ooohhh’d and ahhh’d on each page hoping the book would
never end!
The book opens with a lovely introduction and back story about
Carlos and his brother Elio. Elio is an artist and photographer
and they produce the book as a joint collaboration. The book
is littered with the sketches by Elio which Carlos turns into 3D
characters….and you get a real feel of how it all came together
behind the scenes. As Carlos explains in his own words “My
brother, Elio, is always an essential part of this process. He is the
one who sketches the initial idea on paper before I turn it into
a three dimensional sugar piece. Everything you see presented
in this book is a result of our joint efforts, including all of Elio’s
beautiful photography”.

77

88

99
As with all cake books, there is an opening section which lists the tools you need – all
perfectly lined up and neat as would be expected of Carlos’ work. If you are a neat
freak, this book will be paradise for you – it is so perfectly laid out!

The book contains 15 Projects to work on including Pigs Might Fly, Queen of the
Kitchen and Tea Ceremony (my favourite).

After this there is a recipes section where Carlos gives his recipes for butter sponge
cake and tells you the precise cake mix you need for each of the cakes featured in
the book. It is therefore more than just a modelling book but a book where you can
also make the underlying cakes exactly as he did. As well as other recipes, there is a
section on fillings such as Swiss meringue buttercream and flavouring options.

10
10

11
11
The book then goes on to talk about different types of icings and sugar pastes. Carlos
(like me) admits that he usually uses ready-made sugar paste for time saving reasons
but gives recipes for making pastes from scratch for those who cringe at the thought of
ready-made….(Mary Berry would be very pleased to see Carlos does this!)

You can work your way through the 15 projects at your leisure
– doing all of them or just one. The themes are broad so there
is a Solar Superhero cake for the boys, and cakes like Tea
Ceremony for the girls.

There are a huge number of other tips and techniques covered in the following section
taking you up to page 45 where the modelling starts – and this is where I really LOVED
his book. He shows you some of the basic shapes thus helping out those who are new to
modelling…I think this book is focussed on those with a little experience rather than for
newbies, but it is one to have simply because it reminds you just what you can do with a
bit of practice!

The choice of topics – like Carlos’ first book – is clever.
Nothing it too male, or too female – everything would tend
to apply to both sexes. He has really thought about different
themes in this book and different age groups. So for example,
themes include a dog, a super hero, a trick or treat Halloween
theme, a Christmas theme, a wedding theme, a mum theme,
a dad theme (chef) cake and so on. You could arguably make
something for each of your family using this book.

There is a really helpful section on proportions and making different facial features – I
loved seeing this as it is one of the questions I am always asked…”How do I make a face
happy, sad, frown etc”….so Carlos is clearly pulling on his wealth of teaching experience
in the questions he is answering in the book.

It is also quite a grown up book – so the modelling is not
aimed exclusively at children but at a range of ages or more
grown up cakes.
This book is a real must have for anyone who likes modelling
or indeed just for a beautiful book to have on your coffee
table….I for one, continue to remain a big fan of Carlos and
his work and eagerly await book 3!

Animation in Sugar: Take 2 by Carlos Lischetti is
published by B. Dutton Publishing and available
from cake decorating suppliers and bookshops
priced £19.99 RRP.
All photography and illustrations by Elio Lischetti.
With thanks to Carlos and Elio Lischetti.

WIN a COPY of Carlos’ Book
We’re lucky enough to be able to giveaway a copy of Carlos’ new book
‘Animation in Sugar Take 2’ to one lucky reader.
All you need to do is answer the question below and follow the instructions.

From page 57 on you can then work on individual Projects. Each Project Is laid out in a
very neat way – one side of the page is a set of 12 images and the other some step by
steps relating to those images.

What is Carlos’ brother called?
Email your answer to: cupcakes@prettywittycakes.co.uk
with the subject field “Carlos Book Giveaway”
Please include your name, email, and address as well as your answer.
Deadline for entries is 1st July 2015.
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1

1 Take a small Styrofoam ball (2cm).

2

2 Place it in the centre of some white sugar
paste.

by Ana Remigio,
Cupcakes & Dreams
3

4

Tools & Equipment needed:
• 2cm styrofoam ball
• 18cm wire for the body (around 18
gauge x 3)
• 10 cm wire for the beak (around 18
gauge x 3)
• Florist tape
• 70 g white sugar paste

3 Cover it until you can no longer see the
Styrofoam.

4 Start rolling the ball between your fingers
until you feel the small ball inside.

• 5 grams yellow sugar paste for the beak
• Feather mould

5

6

• Dresden tool
• 2 Chocolate pearls
• Edible dust
• Glitter
• Edible glue
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Get it

• Brushes

CLICK

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

5 Continue to roll until you have something
similar to a small head and the rest of the
body.

6 With the small head section, pull a small
tip to form the beak.

14

15
7

7 Now you start to see the bird shape.

9

9 With your finger spread the tail.

11

11 Smooth it all over.

8

8 You have the head and you shape the body
by pulling the opposite tip of the sugar paste
to stretch the body and do the tail.
10

10 And split it to two.

12

12 Take a small wire (2 or 3 x 18 gauge wire
bound together with florist tape is fine).

13

13 Bend it in the centre.

15

15 Place it as you want your wings to be.
You can decide if they are up, down or any
other position.

17

17 Cut and texturize 14 feathers with
approximately 6cm and 7 feathers with 3cm.

14

14 And pass it through the bird body, more
or less 1cm below the head.

16

16 Cut a piece of sugar paste into a medium
feather shape that is approximately the same
size as the wire.
18

18 Start to place the small texturized
feathers (that you did previously)

16

17
19

20

19 & 20 One on top of the other.

21

21 Covering just half of the previous feather.

23

23 Place a sugar paste triangle on the top of
the wing.

22

22 Until you complete the wing. Cut the
excess.

24

24 And correct it but cutting it to match the
edge of the feathers.

25

25 To place the wing, place it on a board
below the wire with the triangle facing
down. Stick to the wire.
27

27 With your fingers blend this feather with
the wing.

29

29 The inside is done and looks like this.

26

26 With another medium feather shape
piece cover the wire and glue it.

28

28 To make it look perfect, smooth the
junction join with the Dresden tool.

30

30 And the outside.

18

19
31

31 Do the same to the other side, and let it
dry.

33

33 Take one feather and one of those that
you cut, and glue the tips together.

35

32

32 For the tail, you need four small feathers.
You have to cut part of two of them.

34

34 Place one side of the tail inside and glue
it.

36

25

37 This is how it looks from the top.

27

39 To finish, glue another of those smaller
feathers in the centre.

26

38 On top of the feathers glue two more but
smaller.

28

40 Insert a wire on the beak and let them
dry.

29
41 I used two small chocolate pearls for the
eyes and dust them with edible dust and
some glitter. I covered the wire with sugar
paste and dust it with edible dust.

With thanks to Ana Remigio
of Cupcakes & Dreams.
35 Closing the feathers.

36 Repeat the same process for the other
side.

Ana is a tutor of Pretty Witty Cakes Online
Tutorials.

View her profile HERE
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WIN a full size set of 6

Embossing mats in FABRIC
worth £25
Pretty Witty Cakes are giving one
lucky reader a full set of 6 large
FABRIC embossing mats (suitable for
big cakes, cupcakes and cookies).

by Violet Lin Tran
The Violet Cake Shop

You will need:
• 3” oval cutter
• 2.5” oval cutter

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

• 1.75” circle cutter
• Cutting wheel
• Brush for applying edible glue or water
• Edible glue or water

How many mats are in each set?
Clue: See the website here

• Paper towel
m
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Email your answer to:
cupcakes@prettywittycakes.co.uk

• 50/50 gumpaste/fondant mix (you can also
use straight fondant if it is not too soft)

Get it

20
20

CLICK

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

with the subject field
“Fabric Embossing Mat Giveaway”

Please include your name, email, and
address as well as your answer.
Deadline for entries is 1st July 2015.

In this tutorial, you will learn how to use simple tools to create a unique,
modern flower that can be used to decorate a cake in a winter seasonal style.
It can be made as a double layer flower for a more interesting effect, but can
also be made as a single layer. You can also adapt the colours and use these
techniques to create your own floral variations to decorate any kind of cake
you can imagine, for any season.

22
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1

1 Using oval cutters, cut out 6 ovals in each
size (2.5” and 3”)..

3

3 Place a 2.5” oval cut out on top of the 3”
oval cut out.

5a

6a

2

2 Apply edible glue or water down the centre
of one 3” oval and one 2.5” oval cut out.

4a

4b

4 & 5 Fold over and pinch at point where the
two ends meet.

5b

5 Using a cutting wheel, cut as pictured to create two petals; alternatively, you can just cut
down the centre of the ovals but you may have to trim them down a bit so the resulting petals
are not too tall (this is based on personal preference).

6b

6 Apply some water or edible glue to pointed ends of the petals and pinch.

7

7 Using the tip of your finger, press down
on centre to flare out the petals a bit and
manipulate the shape if needed.

9

9 Using a 1.75” circle cutter, cut out two
circles.

8

8 Do same for the remaining 5 sets of ovals
and let petals set (very important) for 20
mins to 1 hour, depending on condition
of your gumpaste/fondant mix, so you can
manipulate the petals without misshaping
them later.
10

10 Take one of the petals and apply edible
glue or water to the underside of a petal
(bottom half, towards the rounded end).

24
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25
11

12

15

20
15 Do steps 10 - 14 again to form the second
layer of the flower.
Leave these for 20 mins to an hour (very
important) depending on condition of your
gumpaste/fondant mix, just so they are set
enough to manipulate a bit.

11 Apply to very top of circle.

13

12 Apply the next two petals evenly spaced,
on one side.

16
13 The 4th petal will be placed at the
bottom of the circle; the next two petals will
be placed evenly spaced, on the other side
to complete one layer of the flower; make
sure the petals are all evenly spaced and the
points form the shape of a hexagon.
Apply some edible glue or water in between
the petals so they stick together.

16

16 Flip one flower layer over and apply glue
onto the backing and place on top of the
other layer, making sure the petals of the
layer underneath are between the petals of
the top layer..
14a

14b

14 Make a small ball of paste to apply to the centre.

18

18 Optional – you can apply edible glue or
water and push up any sections of the circle
backing that show between the petals, for a
cleaner look.

17

17 Take a paper towel and rip or cut into six
pieces to bunch up and use to support the
top layer petals as they dry.

19

19 Using a different colour paste, make 7
small pearls to be used for the centre of the
flower.

26
26

27
27
20

21

20 Apply the first one with edible glue or
water to the very centre. Place the second
pearl at the point where two petals join and
continue applying the rest until all pearls
have been placed.
15

21 Let dry overnight with paper towels
underneath petals for support until
completely hardened or at least a few hours
before using or applying to your cake.

by Sachiko Windbiel
Mimi Café Union

16

You will need:
• White Fondant (approx. 1 - 1.25 oz/
28 - 35 grams)
• Gum Paste (approx. 5 grams)
• Black Edible Marker
• Pink Fondant (approx. 5 grams)
• Brown Fondant (approx. 10 grams)
Edible glue or water
• X-Acto/Scalpel knife
• Blue edible decorating gelatin (8 oz.
container)
m
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View her profile HERE

Get it

With thanks to Violet Lin Tran of The Violet Cake Shop.
Violet is a tutor of Pretty Witty Cakes Online Tutorials.

CLICK

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

1 On the day before you need the models, roll
your gum paste into small balls for the polar bears
eyeballs and allow to dry overnight. The next day
paint pupils onto gum paste eyeballs with your
black edible marker – try for a nice round shaped
pupil. For tips on how to do this, see my Pretty
Witty Cakes tutorials here and here.

6

7

6 & 7 Pinch and lightly pull up the fondant in the area on the head where the ears should be.

2

3

2 & 3 Shape the white fondant into an egg shape and gently pinch out the bear’s four legs.

4

5

4 & 5 Pull out a small point for the area of the bear’s mouth.

8

9

8 & 9 In the centre of the ears, push in small balls of pink fondant for the inner part of the ear.

10

10 Place the eyeballs on face in the
appropriate position, but do not push them
in too much.

11

11 Use your X-Acto knife to cut a horizontal
cut for the bear’s mouth and gently turn the
blade to open the mouth slightly.

30

31
12

12 Cut a Vertical cut down to the middle
of the mouth cut you just made to form an
upside down “T”
14

14 Gently close the bear’s mouth.

16

13

13 Feed a little bit of black fondant into the
opening of the bear’s mouth

15

15 Shape some dark brown fondant into
a nose by making a elongated brown egg
shape and use a toothpick to indent the
nostrils. Now attach the nose above the
bear’s mouth. (If you make the nose too
small, your bear may end up looking like a
dog…)

19

20

19 & 20 Form the upper paws by making slight indentations the left & right paw palms.
Place small pieces of brown fondant in the paw palm and also place brown fondant on each
corresponding paw finger / toe.
21

22

21 You can make many bears!

23

22 Place the bears in a martini glass.

24

18

16 Make cuts on the end of the bear’s 4
legs to form paw toes. To ensure even
proportions, start by making a cut in right
in the middle of the paw and then make two
more cuts, evenly spaced on each side of

23 & 24 Style the bears any way you like.
18 Pull out a small pinch portion of fondant
from the lower back area to form a tail.

32

33
25

20
25 Heat up blue edible gelatin by very gradually
heating in microwave in short intervals of 5
seconds. Check to see if it’s becoming a liquid
consistency after a few intervals. Stir with a
spatula and handle very very carefully - the gelatin
gets very hot!

Here’s the finished item.
26

27

26 - 28 Carefully pour the gelatin into the class, avoiding pouring directly onto the bears.

28

29

With thanks to Sachiko Windbiel of Mimi Café Union.
Sachiko is a tutor of Pretty Witty Cakes Online Tutorials.
23 Use a cocktail stick to remove any
bubbles.

29 Then allow the gelatin to cool…. ( You
could try filling the glass with jell-o as an
alternative…)

View her profile HERE
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by Grace Stevens
Cupcakes by Design

You will need:
• 110g light blue modelling paste
• 6g black modelling paste
• Edible glue
• Bone tool
• Dresden tool

• Over 100 unique
handmade
moulds!
• Quick and easy to
use

• 100% food safe

• Toothpick

Make a beautiful
cupcake bouquet
using our
Hydrangea
Cupcake mould!

• Glue brush
• Craft knife
• White gel colour
• Lollystick

m
fro ou

o
r sh p

Get it

	
  

CLICK

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

1 Smooth approximately 40g of fondant into a smooth ball. Mould the body into a large teardrop
shape. Place the largest side of the teardrop onto your table top. Use a tooth pick to mark his
bellybutton. Use the back of your knife to mark folds under where each arm will be. Create stitching
down the centre of the body with small toothpick marks or a stitching tool. Brush edible glue onto
a lollystick and push firmly into the narrow top part of the body to create the armature that head will
be attached to.
2

2 Smooth approximately 20g of fondant into a smooth ball. Separate this ball into two equal parts
to become the legs. With one ball at a time, roll the ball into a teardrop shape, but continue to thin
out the narrow part of the teardrop as shown in the picture. Place the large side of the leg flat onto
the table top and make two marks with the back of your knife to mark the toes. Pinch the heel of the
paw to form a V. Brush edible glue onto the leg where it will touch the body and attached to the body
as the picture demonstrates. Repeat for the second leg.

3

3 For the teddy’s head, smooth approximately 30g of fondant. Pinch out a narrow muzzle and flatten
the muzzle up and onto the face. Using the back of a knife, score the muzzle. Use a toothpick to
mark the eyes and the large side of a veining tool to create a mouth. Use a toothpick to create tiny
stitches in the centre of the face. Roll two tiny black balls and stick onto the eye markers. Brush the
lolly stick with edible glue and lower the head onto the stick. Taking care to make sure his eyes are
level and don’t look up too much.

4

4 For the ears, smooth 5g of fondant into a smooth ball. Separate into two equal balls. One ball at
a time, roll into a tear drop shape and flatten with your finger. Using the large side of the bone tool,
press into the large part of the tear drop, pinch the narrow part together with your finger and thumb
to form a pleat, and then flatten the narrow part of the teardrop shape with your finger again. Place
a little edible glue onto the flattened end and place front side down onto the side of the teddy’s head
sticking the end of the ear down. Pull the top part of the ear forward and position facing forward.
Repeat for the second ear.

38
38

39
5

5 For the nose, roll a black piece of fondant smooth and stick onto the edge of the muzzle,
making sure that the teddy can ‘see’ past his nose. Create a reflection in the teddy’s eyes
with a tiny dot of white gel colour on the tip of a toothpick.
Add patches, flowers and ladybug or any other accessories to your teddy to match the
decor on your cake or cupcake.

With thanks to Grace Stevens of Cupcakes by Design.
Grace is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE
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Business and Pro tutorials are included FREE for Members.
That’s right – we don’t charge you more just because you want to make a living out of making cakes!

“

I and guest tutors cover a huge number of topics in the
business videos which are uploaded regularly and available to
you watch as many times as you like when you are a member.
The business videos also have extensive notes, downloads
and precedent documents all created by me for you to use in
running your cake business

”

“

Although based in the UK, I
cover topics in such a way that
the content is relevant wherever
you are based in the world

“

Running a cake business can be really challenging and can feel
daunting when you first start out. It can be expensive to start a
business from scratch. This is then made extra difficult when you
are fighting a battle against customers who comment that your
cakes are “expensive”! You also need to invest in new tools and
equipment for your business making start-up costs inevitable.
For this reason, I decided to make all the business related online
tutorial videos FREE to standard monthly, yearly and lifetime
members. That way you can follow them without paying more. If
you then decide to take the plunge and set up a business, it won’t
cost you a penny more. You will get a HUGE amount of information
on how you run a SUCCESSUL cake business for FREE.

”

”

TOPICS COVERED IN THE BUSINESS SECTION INCLUDE:
BEFORE YOU BEGIN • FOOD HYGIENE • KITCHEN REGISTRATION
FOOD LABELLING • PRICING FOR PROFIT • LEGAL STRUCTURES
NAMING YOUR BUSINESS • VAT • INSURANCE • SUPPLIERS
LEASE/MORTGAGES • CUSTOMERS • SUPPLIERS • MARKETING
TAX • BRANDING • WEDDING CONSULTATIONS • CUSTOMER SERVICE
PROFESSIONALISM • TIME MANAGEMENT • BURNOUT/WORK LIFE BALANCE
MAKING A WEBSITE • COMPETITION • ACCOUNTANTS
THE FINANACES • COPYRIGHT • PHOTOGRAPHY • NETWORKING
TERMS AND CONDITIONS • WHEN LIFE HAPPENS • KIDS AND BUSINESS PRICING FOR BEGINNERS • ADVANCED PRICING FOR PROFIT
TO VIEW THE BUSINESS TUTORIALS CLICK HERE
To become a standard member and access hundreds of video projects and
1000s of lessons with over 40 guest tutors CLICK HERE
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New Mix and Match
Side Designs plus Gerbera Flower Set

44
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The organisers behind the Sugar Carnival Cake Collaboration are Jamila
Jankipersadsing (“Mila”) and Jonathan Theuma. Between them they
organised a group of cake artists to make cakes that encapsulated the
theme of carnival.
It was not an easy task as the artists were from all around the globe so it
required a lot of online work (something we at Pretty Witty Cakes are big
fans of). Mila was the main organiser of the collaboration and Jonathan was
the artistic brain helping to source the artists - including some who had
never been involved in collaborations before. He also helped with the logo.
The collaboration was based on world carnivals such as the Venice Carnival
and the Rio Carnival. The group was first formed in Spring 2014 and every
member got an inspiration board which contained three pictures upon which
they had to base their design. For the final designs each member could do
what they wished as long as the theme was Carnival based.
Mila says: “Our aim was to produce cakes which were happy and colourful. There were 29 members in total in the
collaboration and every piece in this collaboration was unique to the artist who created it.
We had such fun creating it and we hope to do another one next year so watch this space!”

Our facebook page:
https://www.facebook.com/SugarCarnival?fref=ts

Mila is from the Netherlands. Her main job is as an occupational health physician and
she works full time in Rotterdam making cakes in her spare time. She started out by
taking a workshop via Groupon with her sister and the rest is history. Several courses
later and she is addicted to making cakes just like the rest of us!

JT is from Malta. He was introduced to cake by his late father but had a long break away
from them. He started again around 4 years ago and took some sugar flower courses.
The rest of his work is self-taught.

In the following 29 pages each artist describes their cake in their own words….
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Jamila Jankipersadsing
Pure Cakes by Mila

My carnival piece is called ‘La Mia Bellissima Rosa’ which
means “My beautiful Rose’’. Inspired by a picture of a lady in
a beautiful warm red satin Venetian costume full with roses
and other flowers. She is wearing a simple mask and holding
another mask in her hands which are covered with black
satin gloves.
The piece is about 90 cm tall. The body and the masks
are covered by sugar flowers such as peonies, lisianthus,
fuchsias, tulips, sweet peas, poppies, briar roses, hydrangeas
and blossoms. The bottom part of her satin dress and the
headscarf and collar were airbrushed and finished with dust.
This piece is about 90 cm tall. Her body and the masks are
full of sugar flowers, such as roses, peonies, lisianthus,
fuchsias, tulips, sweet peas, poppies, briar roses, hydrangeas,
and blossoms, wafer paper feathers and lace. The bottom
part of her satin dress and the headscarf and collar were
airbrushed and finished with dust.
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I decided to make a tropical sugar creation
as most of the carnival is celebrated in
South America which is tropical and bright.
I made fruits and hand painted my cakes. I
added a Venetian mask to create a touch of
elegance.
I added an elegant Venetian mask so my
piece was a tropical carnival mixed with an
elegant feel.

Jonathan Theuma
JT Cakes

With my cake for Carnival I really
wanted to recreate the fun and
crazy floats that you see all around.
The bright colours and the bold faces
made me smile and made me want to
be a part of the party.
The purple lady is created out of
gumpaste with fondant accents. I also
used luster powder to create detail
to the eyes.
The top tier was created to
represent all the intricate jewels
and ornate costumes you see
throughout the celebration. It
truly was a joy to be a part of the
collaboration.
My daughters loved watching the
cake come to life and wanted to hug
her when she was completed.

Mandy Hedglin

All the King’s Horses Cake
Creations
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Ann-Marie Youngblood
Ann-Marie’s Cakes

The name of my Cake is “Soar on Wings like Eagles”. My inspiration
was all about feathers and wings. My colour palette is green, blue
and gold. I knew wings would be the theme of this cake but I didn’t
want them to overwhelm the cake.
I needed a place for the eye to rest, so I used the gold to tie the 2
major elements together and a place to rest the eye. Wafer was a
major element. All the feathers in both the eagle and butterfly wings
are all made of wafer paper. The eagle head was sculpted from a
50:50 modelling chocolate/fondant mixture. I painted both the
butterfly lady and eagle using a cocoa butter technique.

Candace Chand

Beau Petit Cupcakes

An alluring sight with emerald green,
black edible lace, gold dry brushed
painting and ruffles, this cake signifies
unity, compassion and unconditional
love.

It’s funny that this was my inspiration as I feel cake decorating
set me free from my illness, giving me a purpose. To me wings
and flying imply freedom. I feel very blessed to be a part of
this amazing collaboration so I get a chance to spread my
wings!

Candace Chand is the face, cake designer and owner of Beau Petit Cupcakes. Born
Ann-Marie’s Cakes began with my love of baking. I made simple treats at first for my
friends and family and for the community. I then made a cake for my son and then for
other children. A year or so later I became very ill and wasn’t able to leave the house much.
I struggled for the better part of two years with my chronic condition. I was depressed and
needed to find a purpose. I turned to baking and learnt as much as I could. I adapted many
recipes and made them my own through trial and error. Then I saw a show with Sylvia
Weinstock when she demonstrated how to make gum paste roses and how to frost and
pipe cakes. From there I taught myself more. Cake decorating brought me out of a dark
place in my life and for that I am grateful!

and raised on the beautiful Islands of Fiji, she moved to Vancouver, BC, Canada in 2001
and pursued her studies in Business Administration and Marketing.
Though always having worked in the corporate world, her love of baking and crafting
started in her early teens. Through the love and support of her better half and two sons,
she took her cake decorating hobby to the next level.
Apart from her family and full time work, she is also a Partner with DIY Weddings
Magazine USA and Fundraising Coordinator of Icing Smiles Canada. She has also been
featured in the DIY Weddings Magazine USA, American Cake Decorating Magazine,
Cake Central Magazine and Cake Masters Magazine.
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Riany Clements

Bellaria Cakes Design
When I was asked to make a carnival themed cake, I wasn’t quite sure
what to make at first. I did some searching and saw a red/gold mask
and I immediately knew what I wanted to do. So for this cake I only
used the colours red and gold. I also wanted to incorporate a geometric
pattern thus I chose harlequin because I think it has something festive to
it. Furthermore I created some diagonal stripes and lace at the bottom
and a mask to top it all off.
I really like how this cake turned out! It looks really mysterious and
draws you in the mystic world of carnaval.

Agatha

Cakefield Avenue
When I was asked to join the Sugar Carnival
Collaboration I was a bit shocked… as I
don’t do pretty things. Well, not often ;) So
I searched the internet to find something
suitable for my style.
I learnt a lot about carnivals thanks to this
collaboration! The floats were the most
inspiring for me. When Jonathan told me
about the Nabur Carnival in Malta which is so
crazy that no rules apply, it made me want to
book a ticket there!
However, my chosen and final piece is
based on la Vega Carnival in the Dominican
Republic. Diablo Cojuelo is the main
character during the carnival.

Hi, I am Riany and I currently live in the Netherlands with my husband and three children.
Ever since I was young I’ve always loved baking and cooking. Maybe it has to do with my
Indonesian background. Back in Indonesia people bond over food. At the end of 2011 I
followed my first ever cake workshop and I was sold. It started out as a hobby, but gradually
it became something more than that. Now I manage my cake business next to my part-time
job in the IT industry as a business analyst. I get inspiration from everything for my cakes;
magazines, tv, internet but also everyday life. To be able to convert one’s wishes into a cake
is one of the most gratifying feelings I get. I love doing what I do right now and I hope I will
be doing this for years to come.

I am Agatha. I am Polish but I live in Dublin, Ireland. I run a small home
based business called Cake Field Avenue. Making cakes is more than just
money for me. It is my passion and a form of art.
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Ana Remigio

Caroline Nagorcka
Sculptress of Cakes

Cupcakes & Dreams
Hi, My name is Ana and I am from Portugal

“Pedro” is made out of actual cake, and is completely
edible except for a skewer. He is covered with ganache
and fondant and is all handpainted with a little dusting.

I have a passion for everything sweet. What began as a mere
curiosity has become an obsession with creating small works
of art.

I took my inspiration straight from my IB, and reproduced
part of the float.

I don’t have any formal training; I am self-taught and a great
admirer of cake design.

I loved the colours!

I love to study shapes and colours, apply materials and
techniques and create amazing results.
I had an amazingly beautiful photo to inspire me. It was
a very demanding cake to make but I loved it.
I have only been
decorating cakes (for
people other than my
own family) for the past
3 years. I am actually
a Bridal Couturier,
and have had my own
business since 1998. I
have 3 young children,
and decided to slow down
my bridal work as I was only
able to do this once the kids had
gone to bed. Little did I know what was ahead with these crazy cakes!!!

I made a debuntante gown for a friend in 2011. Soon after that her mother called me and asked if I could make a cake
for her 18th birthday. Well, I thought she asked me to make her a CAPE….. I had only made my children and hubby
their birthday cakes, so this was a shock. And not just any cake, a Tow Mater cake (From Cars)…… I was in heaven, but
completely beside myself as it was for someone else, and this cake mattered!!! From that cake came others. It soon
spiralled out of control. I am not booked out for 2015 and have bookings until 2018 (and one lady has booked me until
she dies…lol!). I like to prove a cake CAN be done, when others say they can’t and I haven’t taken any courses either. As
to doing my bridal work at night….. its now turned into doing cakes ALL night!!! I’m sure you all can relate to that.

I don’t know if you are familiar with the Brazilian
Carnival but Beija Flor (Humingbird) School was
the champion and was the float that won in 2011.
I hope you like it.
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Sharon Spradley

Sarah Horton

Curriaussity Custom Cakes

I loved my inspiration pieces but was
drawn automatically to the cockatoo. I
love bringing a little piece of Australia into
every piece possible and these birds are
everywhere in Australia.
I used to wake up to them every morning
singing in the trees. So I took lots of the
colours end elements from the costumes
on the float and incorporated them all into
one gorgeous piece.

Estrele Cakes

Taking inspiration from my board, I knew I had
to include and least one dragon, some stars
and fun colours. I love dragons as you can
have so much fun with them. Their specifics
aren’t set in stone as with other mystical
creations such as unicorns.
Knowing that in Italy a lot of the floats for
carnival feature caricatures of politicians, I
wanted to incorporate that into my story.
Seeing as my inspiration board had balls
and in Chinese tradition the dragon is
always chasing a ball I thought that
would be a fun way of featuring Renzi,
Berlusconi and Grillo (three of Italy’s
politicians).
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Julie Carter

Experimental Cakes

Hazel Wong

Hazel Wong Cake Design
To me ‘Carnival’ symbolizes the transformation of a
city or town from the monotony of regular life, into the
buzz, colour, exuberance and fun of Carnival. People
can also be transformed into just about anything they
want to be with costume and disguise.
For my sugar piece I have depicted the monotony of
regular life by using monochromatic tones and sugar
roses on the bottom tier. The handpainted Venetian
‘Doges Palace’ design encircling the tier sets the
scene, and the black and white ‘Magpie’ tail on the
perched parrot, suggests a very normal and common
bird is actually hiding underneath the glamour and
masquarade of a parrot costume.

I took the colours on my inspiration
board, and turned them mostly into
edible sequins and glitters to design
the top and middle tier.
Sugar flowers and wafer paper foliage
were used to decorate around the
mask. Sugar pearls were wrapped
around the extended tier for a different
look, ending the bottom last tier with
my all time favourite, ruffles!

On the middle and top tiers the sugar flowers bloom in
increasing colour from roses to fantasy flowers with a
burst of wafer paper feathers.

I am Jules a hobby baker from the Gold Coast, Australia. I found my passion for
sugar art at the end of 2013 and since then have been testing, experimenting
and learning all aspects of cake decorating. My favorite aspects are sugar
flowers and figurines.

Hazel Wong is a cake artist of Hazel Wong Cake Design, based in
Singapore. Her unique creations are often inspired by her bounteous
experience in the TV and movie industry. Always bold in colours,
the cakes she creates often exhibit an abstract art element. Hazel
strives constantly to explore new techniques and adapt her creativity
through the art of decorating. Her cake creation is a symphony of
perfect design, colours and embellishment.

58
58

59

Gulnaz Mitchell

Heavenlycakes4you

My carnival piece is called ‘Signora Autunno di Vivaldi’
which means “Lady Autumn of Vivaldi”. Having a classical
musical background, my vision for this cake is represented
by Venetian born Antonio Vivaldi’s violin concertos “The
Four Season’s - Autumn”, his best-known work and among
the most popular pieces in the Baroque music repertoire.
Colours on my cake are representative of the autumn
season and the bottom tier symbolises Baroque attire.

Laura Loukaides

Laura Loukaides Cakes

I’m a self taught, award winning cake artist
from Hertfordshire, UK. I made my first cake
in April 2012 for my 19th birthday and it has
been an obsession ever since! I have learnt
and achieved so much more than I could
ever have imagined! I feel so honoured
to have been a part of the Sugar Carnival
Collaboration! - My piece was inspired by
the three main elements of the carnival
celebration; colour, masks and feathers,
and was named Kleio after the goddess of
music, song and dance.
Each piece of the mask began with a white
base. Each feather was cut, textured and painted
separately with bright food gels and hints of glitter
and gold! The headscarf was airbrushed and finished
with lustre dust. I really enjoyed making this cake!

My name is Gulnaz. I’m originally from Russia but I’ve lived in New Zealand
for the last 13 years. I’m a self-taught decorator and busy Mum of three
whose children inspired me to start “caking”. I describe my ‘style’ as bright,
bold, colourful and happy – there should be no sadness in sweet sugar
creations.
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Shawna McGreevy
McGreevy Cakes

Rudy

Man Bakes Cakes

My piece for this collaboration was inspired by the
thought that everyone of all shapes and
sizes can don a costume and samba their night away
celebrating Carnival. Cheers!

I had it in my mind that I wanted to design a colourful and fun, yet classy with a
touch of whimsical, carnival cake. (Ok, so that’s slightly all over the place. But
I am a bit of a hot mess, so’s only fitting. ;) I decided upon a beautiful lady in a
traditional carnival headdress, with (of course) a little “bling” thrown into the
mix. (Cause what IS a celebration without some bling, right?) I decided to paint
her face onto a hand cut gumpaste plaque, which I attached to the cake using
some melted candy melts.
The feathers are hand cut from wafer paper and airbrushed (free video
tutorial on my blog www.mcgreevycakes.com), and the headdress is made
of modeling chocolate using a mold, and painted with gold highlighter.
The bottom tier “feathers” were all hand cut and embellished with a bit of
disco dust.
Don’t know if I pulled off fun, classy and whimsical all at once, but hey… I
definitely got the colour in there. ;)

So how did McGreevy Cakes come about? Honestly, there’s not much to it. I’ve got no fancy pastry
schooling background. Heck, I don’t even have any art schooling in my back pocket. I’m just a girl
who grew up loving art but never really believed I could ever do anything with it to support myself…
so I left it behind and graduated with my bachelor’s degree, like a good girl, in elementary education.
Now, don’t get me wrong, I loved teaching. I got a job out of college as a 6th grade teacher in
a private school, and I had some SERIOUS fun with those kiddos. I don’t regret a day of it. (And
incidentally, I should note here that I DID teach English class… so I DO know PROPER English. I just
find that it isn’t all that fun being “proper”, and have therefore mostly ditched it in exchange for…
my own version of English, I guess, which while often improper, gives you a much more real version
of me. As ridiculous as that may be. But I digress…)
A year into teaching, I married Thomas… a man I’ll never deserve.Three years into teaching, he got
me pregnant. ;)
My firstborn was on the way, and I knew that there was NO way I was going to attempt to raise whatever babies the Lord blessed
me with AND try to hold down teaching job. I knew myself...and therefore knew that THAT idea was “mental breakdown” material.
Fortunately, Thomas made enough money to support our li’l growing family, so I quit.And I had my firstborn, Lily. And then I had three
more. Sofie, Finn and Lucy. Best things I’ve ever had.

I’m Rudy from MAN BAKES CAKE, a custom cake and sugar art
company in NYC, USA. I fell into baking by accident, fell in love with it and have
continued on with a mission to explore all the sweet things in life. My cake decorating
style focuses on colour, texture and humor and has been featured in Cake Masters,
Sweet Magazine, Cakes Design France, Cake Geek Magazine and Cake Wrecks Sunday
Sweets. As a current member of the teaching group Cake Revolution, my goal is to help
people put cake into perspective for themselves and make it personal, original and fun
by embracing ALL forms of cake art and realizing that rules are meant to be respected
and then broken.

Ok, ok, I’m getting a little long in the tooth here, I know. So I’ll make the rest quick.
One day, I decided I wanted to start making my kiddos some cool birthday cakes. I just thought that
would be fun. Turns out, I was right. I looked up some YouTube videos… starting dabbling in a li’l bit o’
this and a li’l bit o’ that… and my hidden inner artist came roaring back to life! And she REFUSED to be
laid back down to rest. Hence, McGreevy Cakes was born… and I ain’t NEVAH looked back.
It’s crazy how God has a plan for us that’s, like, a BAZILLION times better than we could have ever
dreamed up… and sometimes, we just need to get out of our way, gather all o’ the courage we can
muster up, and go for it. Xx Shawna
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Pauline Soo

Dina Nakad
Miettes

I was honored to be asked to join this fabulous collaboration. My
piece “Masked Beauty“ is based on the inspiration board I was given,
that has fabulous costumes and electric and vibrant colours that I
wanted to portray in an exuberant way.
It is no secret that I love ruffles so had to incorporate some in my
piece; I also used wafer paper for the feathers and the black flowers.
Overall, I learned a lot about carnivals and masquerades while
working on this fun project!!

Pauline Bakes The Cake!
The “Duchessa Veneziana”cuts a regal figure as she stands upright
with her gold and diamond embellished sceptre by her side. She
is all ready to attend the Grand Masquerade Ball at the “Carnivale
di Venezia” and is resplendent in her striking gold, turquoise and
yellow bejewelled 18th century “Marie Antoinette” inspired gown
with its deep décolletage neckline, pleated sleeves and ruffles
skirt. Her look is complete with her big,gold lace collar and
matching bejewelled ruffles headdress. To hide her identity,
she wears a blue lace “Columbina” half mask with blacked
out eyes atop a “Volto” full face mask. A yellow pleated
scarf adorned with strings of gold beads folds neatly
around her neck and further protects her identity.
My Sugar Carnival piece is a doll cake, inspired by
the “Venetian Carnival” pic on my inspiration board
which features a masked lady reveller wearing a
turquoise and yellow costume with matching
jewels and ruffles. The sugar art doll figure
is hand modelled out of gumpaste and the
skirt is fondant iced cake. Everything is
edible except for the turquoise / yellow
jewels, white Swarovski crystals and
the gold ribbon trim on her skirt.
The tiny gold beads are actually
white sugar pearls individually
positioned with edible glue and
then hand painted with 24K edible
gold dust mixed with alcohol.

Pauline Soo
I have always loved cooking and baking healthy meals and desserts for my family.
However, it is in San Francisco where I was living, that I discovered the passion of
gourmet cuisine and refined pastries and thereafter cake design. My first cake idol was
Maggie Austin with her amazing ruffles. “miettes” was born a little over 2 years ago
when a cousin insisted on paying for a cake. I have been seeking to learn and educate
myself daily. My skills have improved tremendously since I first started; I am totally selftaught and striving for the best, always!!

I am a perfectionist, cake designer, sugar artist, baker and also, a mommy to two beautiful
children. I have a passion for creating beautiful cakes and love beauty in the form of edible
“works of art”. I love the challenge of creating cakes that will be the highlight of any occasion.
I started making simple butter cream decorated cakes on order in 2007 and only started
getting serious in fondant cake art at the end of 2009.
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Shannon Bond

Shannon Bond Cake Design
My piece for Sugar Carnival is entitled “Abundance”. The rich
greens, purples and gold colours from my inspiration board
reminded me of leaves and fruits during the harvest in a time of
abundance. I wanted to turn that image into a carnival costume!
I designed an elaborate 3D head dress made up of rich green,
gumpaste leaves tipped in gold, deep purple berries, little white
and gold hydrangea blossoms and isomalt beads. I decided
to play with dimensions, instead of continuing with a 3D
mask, I painted a sketch art face and mask. I really love
the differing dimensions on this cake and the way
they blended into one piece. Elaborate details are
the heart of so many carnival costumes and floats,
the bottom tier this cake is decorated with isomalt
beads to look like the fringes of the floats that line the
streets.
I love the bright costumes and beautiful masks, I really
enjoyed learning more about this colourful, vibrant festival
and hope you see the spirit of carnival in my design!

Mel SugarMama Hurst
Sugar & Spice

To me the Carnival represents beautiful bodies in splendid and
colourful costumes. I wanted to celebrate the beautiful female
form so I came up with this design. I wanted it to stand out
and be vibrant.
Figure modelling takes practice and has always been a huge
challenge – though I thoroughly enjoy it!
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Barbara Luraschi
Priya Maclure
Sugar Pot

When I first saw the inspiration board,
what stood out for me was the costume
and head-dress. In the image the
lady is looking up towards the
skies with excitement, happiness
and anticipation and I wanted to
capture this in my piece.
I decided to create a head-dress
incorporating most of the
colours from my inspiration
board and at the same time
make them stand out by
incorporating white and different
textures. I chose to make and use edible
sequence, feathers made out of rice paper, gold
beads, gelatin shards and sanding sugar in my chosen
colours and used them in geometric patterns which
was loosely derived from the pattern on the costume.
No headdress is complete without a hint of gold and
this I added in the form of fondant beads and discs,
thus bringing my creation Anael: “The name of an
archangel” to life.

Sweet Janis

It’s such an honour for me being part of this
fantastic collaboration. I wanted to make a
colourful and joyful cake with a Brazilian dancer
on the top. I used colours from 2 pictures of the
Inspiration Board given; I was inspired by the zig
zag on the carnival float for the chevron tier, and
diamonds shapes are inspired by the costume of
the Brazilian dancer.
I added a tropical flower, the bauhinia. The feathers
are made with wafer paper.

A proud mother of two, I’m passionate about baking all things sweet. Born and raised
in India, I came to Australia to pursue my higher education and 15 years later I now call
this beautiful country my home.
I would describe myself as mainly self-taught. Nature and fabric inspire me and most
of my creations are reflections of the same. Since its creation in 2008, Sugar Pot
specializes in couture cakes and cupcakes for all occasions. We believe that every cake
has a story behind it and so our cakes are created to be apart of that story …which
makes for beautiful memories.

Hi, my name is Barbara Luraschi AKA Sweet Janis, I live in Como, Italy. I started
decorating cakes after my son’s 1st birthday, I wanted to try my hand at decorating
a cake and make him something special. I discovered a new sweet world, from that
day forward, I just couldn’t stop. I love to experiment new techniques and recipes but
modelling is what I love most!
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Arantxa Arteaga

Linasari Sunyoto

SweetKOKEKO

This cake is called “Two Carnival´s World”. It´s about two of the
most famous Carnivals in the world. On the one hand there´s
the elegant, serious, with those spectacular masks and heavy
clothes, Venetian´ Carnival. And on the other hand the cheerful,
colourful, full of rhythm and suggestive clothes, the Río de
Janeiro´s Carnival. I integrated those two different worlds into
a 3D cake. She is modelled with sugar paste and painted
afterwards with edible paintings.

I´m Arantxa Arteaga from SweetKOKEKO. I am an spanish woman who
loves to create, and with cakes I found an amazing path full of possibilities before
me. I can sculpt, paint, model… and it´s tasty too! I love improving my skills and
press my creativity to go further.
I studied Fine Arts at Madrid and worked as a graphic designer
before I started designing cakes two years ago. I´m located at
Alicante, Spain.

SweetLin8

My name is Linasari Sunyoto, cake art name
is Sweetlin. I’m Indonesian and live in Italy.
I’m studied Visual Communication Design in
Indonesia and I have passion for sweets.
I have united my interest in design with my
passion for sweets. I understand sweets must
be delicious but also beautiful.
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Ashwini Sarabhai

Loren Ebert

The Dream Cakes

Baking Sheet

The inspiration for my cake design comes
from the beautiful masquerade masks and
costumes worn during Carnival. They are
typically colourful, festive and very elaborately
decorated.
My cake is carved from 6” and 8” round cakes,
coated in a dark chocolate ganache and then
decorated with a handmade gumpaste mask
and fondant head dress.

A carnival is a festival which is celebrated around
February before Easter. It involves a parade of masked
people and circus elements. My cake is based
more on the Venetian carnival which is a
colourful display of masks, costumes
and floats. The floats are often
characterized by living animal
symbols, elephant in this case.
Feathers and masks form an
integral and a central focus of
the carnival. Masks are made
of a variety of materials. I
depicted the porcelain mask
which usually are hand
painted and decorated with
gold leaf, gems and feathers.
Thanks to Jamila and Jon,
I got to learn so many new
things about the different
festivities during this season
around the world. So glad
to be a part of this lovely
collaboration.

An electronics engineer by qualification, I pursued a career in the IT
sector for about 7-8 years. While in USA in 2004, I attended a short cake decoration class,
attended the next level and so on and then there was no looking back. I was fortunate
enough to learn baking\Decoration and many techniques from the best in the field there
and finally started with “The Dream Cakes”. Back from US, I started my workshop in
Pune and moved to Hyderabad a couple of years back. I tried endless creations in every
art of cake decorating possible with a passion for learning new things.
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Shannon Davie

The Happy Caker

This cake, “Butterfly Queen”, was inspired by the jewels and
feathers which are so prominent at Carnival.
My goal was to make a fun and colourful design that would capture
the spirit of the grand event. The flowers
and feathers on the cake are made of wafer paper, and the butterfly
mask is made of gumpaste, then decorated with gelatin sequins
and silver dragees.
I really found myself being pushed outside of my comfort zone
creating a design for this theme. My favorite
work is in sculptured cakes and modeling, and you’ll typically find
me working on something in that realm.

Veena Azmanov

Veena’s Art of Cakes

The venetian mask was my inspiration and I loved each
and every piece of that inspiration. I honestly could
not take anything out because the whole thing just fit
so perfectly. So my piece matches the inspiration very
closely.
Sculpting is not my forte but I do love the challenge and
truly enjoyed working on this piece from start to finish.

Even though this wasn’t my typical design, I was thrilled to try
something new and to have the opportunity to
participate in this collaboration.

My name is Shannon Davie and I am The Happy Caker, based in Brentwood, CA. I
am self-taught and have been baking and decorating cakes since 2011.
In addition to being a cake artist, I am also the
mother of three wonderful children and the wife
of one amazing and very supportive husband.

My Name is Veena and I am the artist behind Veena’s Art of Cakes. I am a mother of
two kids and a full time home maker. I started cake decorating as a hobby three years
ago but it has now become my passion and profession.
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with thanks to Mila and Jonathan and all the artists involved in the Sugar Carnival Collaboration.

WIN Cake Lace Products
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Pretty Witty Cakes have teamed up with Claire Bowman and the Cake
Decorating Company to offer one lucky reader some cake decorating products
including:

• A Cake Lace mat of the winner’s choice
• 200g Cake Lace (colour of the winner’s choice)
• A Cake Lace spreading knife?
We now have a brand new, all singing, all dancing
affiliate scheme which you can sign up to for

FREE!

If you post about cake tutorials on facebook, or
have advertising space on your website or elsewhere, why not become an affiliate of
Pretty Witty Cakes and be paid commission
for any number of people you refer to us?

MONTHLY
SUBSCRIPTION

YEARLY
SUBSCRIPTION

LIFETIME
SUBSCRIPTION

Amount paid to you for
each sale in US Dollars

$2.50

$25.00

$100.00

Approximate amount in
£Sterling (varies according to
exchange rate on the day

£1.50

£14.75

£60.00

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

What colour are the Cake Lace Mats?
Clue: It’s a very girly colour

Email your answer to:
cupcakes@prettywittycakes.co.uk
with the subject field
“Cake Lace Giveaway”

Please include your name, email, and country as well as your answer.

We pay FLAT RATE COMMISSION for every single person
you refer to us. This means that if we run a sale, unlike
other affiliate schemes, your commission does not go
down but stays the same! That means you will always do
well as an affiliate of Pretty Witty Cakes. Click HERE to sign
up or find out more.

Deadline for entries is 1st July 2015.

WIN a 25 cm Tort Tin /
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Spring Form Cake Pan

Pretty Witty Cakes are giving one lucky
reader a 25 cm tort tin/cake pan.
Ideal for making fruit and sponge cakes and
for serving with ease. Featuring a spring form
clasp and loose glass base, the cake can be
baked and decorated in the cake pan and
then served by just releasing the clasp with
no need to transfer to another plate.

by Stephanie Janice,
Jolly Scrumptious Cupcakes

Tools & Equipment needed:
• Cupcakes

Dishwasher, oven, fridge and freezer safe.

• Circular cutter set
• Ball tool

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

• Scalpel knife
• White fondant

What size is the cake pan in cm?

• Black fondant

Clue: See the website here

• Brush

• Circle plunger cutters
• Edible glue

Email your answer to:
cupcakes@prettywittycakes.co.uk

Notes:
• All icing used is sugar paste which has been pre treated with Gum Tragacanth
using 1 tsp per 250g of icing.

with the subject field
“Tort Tin Giveaway”

• All the cupcake toppers start with a dome of sugar paste. To create this, roll out
the icing to 4-5mm thick. Cut out a circle with a 78mm circle cutter then sit this
centrally on top of a foam dome and gently smooth down until you have a nice,
even dome shape. You can see this method in my Pretty Witty Cakes tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/cupcakes
m
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Deadline for entries is 1st July 2015.

Get it

Please include your name, email, and
country as well as your answer.

CLICK

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

1 Start with a white sugar paste dome

3

3 Using a 4cm circle cutter push into the
bottom of the grey circle to create a smile.

5

5 Roll 2 tiny balls of black paste. Add a dot of
glue to each nostril then using the ball tool
push the black balls into the nostrils.

2

2 With some grey sugar paste roll a ball to
approx. 2.5 cm diameter. Using the palm of
your hand gently flatten to about 3-4mm
thick.
4

4 Using the small end of a ball tool make
2 little indentations above the mouth for
nostrils. Then gently run the ball tool over
the top to add some definition.
6

6 Stick the nose to the bottom part of the
white dome.

7

7 Roll out some black sugar paste fairly thin.
Using a scalpel cut 8-9 long triangle shapes.

9

9 Using a 1.5 cm circle cutter cut 2 white
circles and using a 0.5cm cut 2 black circles

11

11 Roll 2 white balls approx 1cm diameter.
Using your finger roll one end into a point so
you end up with a teardrop shape.

8

8 Stick the triangles on to the dome
alternating from one side to another ensuring
the stripes are not directly opposite each
other. Make them random lengths cutting
any excess off at the side of the dome.
10

10 Stick the white circles to the face just
above the nose and stick the black circles
to the white ones. Add a white non-pareil to
each eye.
12

12 Using your thumb flatten the teardrop
shape and cut off the wider end.
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13

14

How to make:

fresh raspberry puree for
flavouring buttercream
13 Make 2 small teardrop shapes in the same
way from some grey sugar paste. Flatten
with your fingers as you stick to the white
ears.
15

14 Roll a ball of black paste about 1cm in
diameter. Roll this into a teardrop shape and
flatten with our finger.

34
15 Using a scalpel cut off a small piece from both
ends and then cut spikes into the wider end.

16

35
16 Stick the ears on and the piece of
black hair in between the ears and there
you have your finished Zebra. Leave to
dry on the dome, ideally overnight.

Many thanks to Stephanie Janice of Jolly Scrumptious Cupcakes,
Guest Online Tutor at Pretty Witty Cakes. To view her profile click HERE.

by Kelly Cope
Crafty Confections
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1

2
7
7 Continue to stir constantly with a heatproof
spoon or spatula as it bubbles, being sure to
scrape it across the bottom of the pan, so the
mixture doesn’t burn. It will thicken as the
water in it evaporates (and it may spit a bit, be
careful!)

1 Frozen or fresh raspberries will work
equally well for this.

3

3 Using the back of a spoon, mash the
berries, pressing the juice and pulp through
the sieve.
5

2 Tip the punnet of raspberries into a nylon
sieve over a heavy-bottom saucepan (if
berries are frozen, allow to defrost)

4

4 Make sure to scrape the underside of the
sieve into the pan below, as the de-seeded
pulp builds up.

8

8 Continue to stir until thick and jam-like in
consistency (it will continue to thicken as it
cools), then immediately remove from the
heat.

9

9 ‘Plop’ the thickened fruit (it should be too
thick to pour properly) into a small container
with a lid and leave to cool. If you do not put
a lid on, it will skin over and dry out.

6
10
10 Once cool, add to your buttercream (I use
Italian meringue buttercream) a spoonful or
two at a time, to achieve the desired depth
of flavour and colour (the amount needed
may vary depending on the quality of the
fruit and how much flavour it has).

5 When all the extractable juice and pulp
has been pressed through, you’ll be left with
a thick paste with all the seeds in. You can
throw this bit away.

6 The pressed raspberry juice/pulp will look
like this. Put the saucepan over a medium
heat so it comes to a rolling boil. Stir
CONSTANTLY.
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11
11 Strawberry puree can be made in the
same way, but does not need to be sieved
first, as the seeds are not hard like raspberry
seeds. Use a stick blender to puree the
strawberries before heating.

12

9

11

12

12 Now pipe them onto your cake or cupcakes.

With thanks to Kelly Cope of Crafty Confections.
Kelly is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE
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... and the winner was ...

89

Rose Atwater,
of

Rose Bakes

from USA

Tell us a little about you and your background?
I’m Rose Atwater and I was born and grew up in a tiny town in Mississippi. I married my college
sweetheart almost 19 years ago and we’ve moved around a lot with his job. We finally moved back
to MS a few years ago and love living here close to all of my family. We have 6 kids, ages 4-17... one
girl and FIVE boys! I’m also a homeschooling mommy to my brood of kids so I’m busy all the time!

One of the recent worldwide competitions
at Pretty Witty Cakes was about

Best Baby Bake
Again we have had hundreds of entries from all over
the WORLD with the winner being voted
for by the public...

How did you get into making cakes?
When I was 13 years old I asked my Mama for a cake decorating set for Christmas. I don’t remember
what drew me to it, but I’ve loved it for as long as I can remember. I only did it for my own kids and
rarely for anyone else until 2010 when my baby brother asked me to make his wedding cake. After
posting that picture on Facebook, the requests starting flowing in and now I turn down more orders
than I take!

91

90
Do you work full time making cakes or is it a hobby?
Eeehhh... full-time I guess is a better description. I work from home and I don’t have a bakery but
I generally do 4-6 cakes per weekend and am booked several weeks in advance! If that’s not fulltime, it sure feels like it! ;)
How did you feel when you won the competition knowing there were entries from all over the
world and people voting from around the globe?
It was so amazing to win the Pretty Witty contest! I was shocked that my cake was chosen in the
first place and even more thrilled to win!
Do you prefer baking or cake decorating?
Cake decorating, absolutely! That’s the really fun part for me!!
What advice would you give to anyone thinking of entering a PWC cake competition?
Choose a great cake and most importantly, take a great picture of it! Be sure to use a clean
background, good lighting and crop it in a flattering way! So many beautiful cakes are never
noticed because of poor photography.
What is your favourite cake you have made and why?
Oh my goodness... I’ve never had to choose just one! I really have dozens that I fell in love with
but I guess I’d go back to this Holly Jolly Christmas Candy Cake.

Here are some more great cakes from Rose Atwater of RoseBakes
http://rosebakes.com/

I had been doing cakes less than a year when I did this cake and when I finished it, I thought, “I
CAN do this!!” It was an original design for me was so proud of it! Plus the customer went crazy
for it which made it that much better!
With thanks to Rose Atwater for answering our questions.
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Other entries into the Best Baby Bake Competition
Has your cake made it into our “favourites” gallery?

Charlotte Gilbert, UK

Caroline Petch, UK

Carolina Marin, Columbia
land

Ann Marie Elvins, Ire

Bella Himpson, UK

Carla Sussa, Australia

Anna Nathew Vadayatt, India

Bernadette Kiernan, UK

Carla Taylor, South Africa

Anna Rijo, USA

Charmian Whiteman, UK

Bess Charles, U

Chloe Misevski, Aus

tralia

Debbie Hunnicutt, USA

SA

Carly Kesterton, U

K

Deborah Boyles Switzerland

Donna Dudding

, UK
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Dorothee Savage, UK

Helen Godden, UK
Gemma Nicholson U

K

Elaine Watts, UK

Geethu Soman, India

HIlda Edwards, UK

Evie Farrow, UK

Iheoma Igbudu, Nigeria

FLorence Devouge, Spain

Ioan Wilson, UK

Jacqueline Gayle, UK

Fatemah Ateel, Australia

Gaynor Clark, UK

Jill Cook, UK
Irene Etienne, UK

Jiguisha Premgi, UK
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Kay Floras,The Phillipines

Jo Ness, Uk
Joanne Hodgson, UK

Joanne Tansley, UK

Katie Hunt, UK

Kim Gleeson, Ireland

Jodie Owens, UK

Lauren Ryan, Australia

Jockan Jordan, USA

Karen Mullan, UK

Lesley Reynolds

, UK

Lauren Camilleri , Austr

alia

June Bishop, UK

Leticia Roots, Australia

Julie Kent, Australia

Jodie Winterton, Australi

a

Katherine Solis, Costa Rica

Linda Quayle, UK

Lindsay Albon, UK
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Melissa Leech, UK

Lorraine Whyberd, UK

Lorea Acebes, UK

LOURDES Reyes, Mexico

onia

Maja Brookes, Maced

Michelle Decelis, Malta

Michelle Howard, UK

Louise Jackson, USA

Louise de Vido, UK

Nancy Nunez, Ireland

Nancy Pechin

ski, USA

Marilou Pate USA
rica

Naseera Moosa, South Af

Mumtaz Vahed, South Africa
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Natalie Scarle, UK

ands

Roxan Delfin, the Netherl

Priyanka Jayaswal, India

Nicki Cattell, UK

Nuala Mukadam, Ireland

Rachel Lindsay, Australia

Nathan Roper, UK

Ozge KORKUT, Turkey

Sam Wild, UK

Salpie Bazerkanian, USA

Paige D, USA
Sam horrix, UK

Sarah Mcmullan UK

Pearl Howe, UK

Rozina Ejaz, UK

Sanskruti Chavda, UK

Shannon Davie, USA
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Yvonne Wapples, UK
Stephanie Walters, UK

Susan Street, UK

Yenna Susanty, SIngapore

Wendy Summad, UK

Silvia Ferrada Colman, The Netherlands

Yvonne Wapples, UK

Teresa Bowers, USA

Stephanie Walters, UK

Victoria Moorfield, UK

k, Kuwait

mala
Zeina Abdel

Yvonne Beesley, UK

Was your cake one of our favourites shown above?
Tracey Spencer, UK
Victoria Drury, UK

To claim your badge for being features in issue 7 email
cupcakes@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.
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Cake Stacker

Calculate, Build & Email cakes in 3D

Why not enter our competition this
month for “Inspired by Summer”.
To Enter, all you have to do is:
• Submit a photo of your cakes, cupcakes, cookies
or toppers that you have made which scream
“SUMMER”.
• 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
Many thanks to Karen Keaney for use of her 2 foot ice cream cake

Calculate, stack and build your cake in minutes. Find servings, tier combos and visualise your cake in a
3D preview. Use the app to finalise the cake with your customer in cake consultations. Once ready, email
3D cakes images from the app with tier summary. Build tiered or upside down cakes, add dummy tiers to
your design. The app calculates servings for standard and double barrel tiers. It’s fully customisable to the
tins and portion sizes you work with, both in metric and imperial units.

Servings
for 8 cake
shapes

View your
cake in a
3D preview

Email 3D
cakes & tier
summary

Dowel
placement
guides

Fondant
quantity to
cover cakes

Ribbon
length
calculations

Custom
Portion
sizes

Customisable
settings

{ http://cakestacker.bakingit.com }
APP AVAILABLE TO DOWNLOAD FROM
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by Calli Hopper
Callicious Cakes

You will need:
• Paper, pen, ruler and scissors
• White sugar modelling paste
• Stitching tool
• Scalpel knife
• Pink colour paste
• Edible glue
• Brush
• Cutting wheel
• Snowflake edible dust
• Texture mat
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Get it

• Dragees

CLICK

For many of the items you need
for this tutorial, click here
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3
3 Then roll out some pink paste (or any other
colour you are using). Placed the white sole over
it and attach with a small amount of edible glue.
Using your cutting wheel, cut around the white
sole. Your pink sole is now the underside of shoe.

1

4

1 Here is my simple template with the measurements written on them. I used plain layout art
paper, but you can use any paper you like. Perhaps brown paper too as it’s a little stiffer.

2

2 I took the sole template and cut out the
shape using white sugar modelling paste
(you can use any type of modelling paste
that suits you).

4 Dust the white part of the sole with edible
dust. I used Snowflake

5

5 I have a texture mat I made and rolled over
it to press into pink paste to form texture.

6

6

6 Cut around the top of shoe (front) template
on textured pink.

6 As you did with the sole, stick with a little
edible glue onto white paste rolled out thin.
Cut around and then brush with the lustre.

The white is the inner part of shoe. Once cut,
I made the stitching effect on edges with a
stitching tool
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8

7

7 Place the curve around the toe of sole
which has had edible glue painted onto
edge of sole so that it will adhere. While it is
drying, you can place a sponge cut out into
small pieces to hold.
9

8 Here are the pair left to dry

10

9 &10 Then cut out the heel the exact same way as the toe part of shoe. Dust with lustre.

11

12

14

13

13 Attach carefully to edge of shoe with
edible glue.

15

14 Dust the shoe lining with lustre and leave
to dry.

16

15 &16 Using same template strip, make the strap (same method as other steps) add a dragee
button with a dab of glue. Then adhere onto back of shoe and leave to dry.
Decorate as you wish. Here I used sugar lace, with a blossom on top and added a few different
size dragees added with edible glue
17

17 Here are the completed baby shoes.
I do hope you will give this basic shoe
template a go with your own designs to
make it your own design.

11 Place onto the back of sole, using edible
glue at the sole to adhere the heel piece.
Leave to dry.

12 Then cut the shoe lining template out in
the pink and white as before.

With thanks to Calli Hopper of Callicious Cakes.
Calli is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE
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1
1 Roll out cookie dough on a floured surface. For the
recipe and other cookie recipes, see Pretty Witty Cakes
recipes section here https://www.prettywittycakes.
co.uk/video-tutorials/baking-recipes

by Claire Anderson
Clairella Cakes
You will need:
• Rolling Pin

2

3

• Cornflour or icing sugar
• Camper van cookie cutter
• Rolling pin
• Cookie Dough (for recipes see here)
• Airbrush

2 & 3 Cut out van cookie shapes on a floured surface.

• Airbrush colours
• Baking tray
• Parchment paper
• Dresden tool

4

5

• Pin tool
• White fondant
• Flower stencil
• Small circle cutter
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Get it

• Small amount of edible glue or royal icing

CLICK

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

4 Place raw cookie cut outs onto a lined
baking tray and place in the fridge to chill for
10 minutes to make the cookies extra crisp.
Preheat your fan assisted oven to 160c –
170c.

5 In the meantime roll out some white
fondant and once again cut out the camper
van shapes.
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6

19

20
10 I used yellow airbrush paint as the first colour. For
airbrush colours see here:
https://www.prettywittycakes.co.uk/shop/shopcategory/airbrushing-paints

6 Then gently press the top cutter as a marker to
guide you, ensuring not to cut all the way through
the fondant.

Place the stencil at the edge of the fondant.

21
7
7 This enables you to cut the windows in the
correct position using the window cutter. Make
sure the curved edge is at the side – flip the cutter
over to cut the other side. If the fondant sticks
use a pin tool to help you remove the window
piece. Smooth any jagged edges with a Dresden
tool.

8

8 Get ready to airbrush your fondant by
placing it on some kitchen paper. (You can
also airbrush cookies that have been flooded
with royal icing)

9

9 Use a small flower stencil to airbrush the
design on to the fondant.

11
11 Moving the stencil slightly clockwise so as not to
cover the original design. Airbrush softly on minimum
mode using a pink airbrush colour or any colour that
fits your theme.

12

12
12 Once your airbrushing is done you can put
the toppers to one side – they only take minutes
to dry. In the meantime put your chilled cookies
into your preheated oven & bake for 8-10 minutes
until the cookies are a light golden colour. All
ovens vary so please watch carefully so that the
cookies do not brown at the edges.
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13

20
14

13 Roll out some more white fondant on a
board dusted with icing sugar or cornflour &
cut out the top half of the camper van.

14 Once again use the window cutter to cut
both sides of the window making sure the
curved edge is on the outer side.

15

16

15 Fit the top half of the van to the fondant
van shape using a thin layer of edible glue.

16 Cut out the bumper & lights from white
fondant using the cutters shown. Use your
Dresden tool for smoothing any jagged
edges.

18 Now you have your finished Summery Camper Van cookies –
perfect for birthday treats, wedding favours or even beach parties!
17
17 Once the cookie are out of the oven & have
cooled stick the fondant toppers to them. Using
your palette knife you can use a paste made from
fondant & warm boiled water or alternatively some
royal icing to place the toppers into position.

With thanks to Claire Anderson of Clairella Cakes.
Claire is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE
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by Stephanie Janice,

1 Start with a green dome. This has been
coloured using Sugarflair party green and a
small amount of holly green.

Jolly Scrumptious Cupcakes
Tools & Equipment needed:

3

2

2 Roll a ball of green paste approx 3cm
diameter. Roll this into a sausage shape
approx 4cm long and flatten with the palm
of your hand.
4

• Cupcakes
• Circular cutter set
• Ball tool
• Wheel tool
• Scalpel knife
• Green fondant
• White fondant
• Pretty Witty Cakes’ triangle cutter set

3 Using a wheel tool draw a line across the
middle.

4 Use the small end of the ball tool to add
nostrils and again run it over the top of the
nostrils to add some definition.

• Circle plunger cutters
• Pretty Witty Cakes’ Oval cutters
• Brush

Notes:

5

6

• Edible glue

• All icing used is sugar paste which has been pre treated with Gum Tragacanth
using 1 tsp per 250g of icing.
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Get it

• All the cupcake toppers start with a dome of sugar paste. To create this, roll out
the icing to 4-5mm thick. Cut out a circle with a 78mm circle cutter then sit this
centrally on top of a foam dome and gently smooth down until you have a nice,
even dome shape. You can see this method in my Pretty Witty Cakes tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/cupcakes

CLICK

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

5 Using the tip of a small triangle cutter cut
lots of tiny triangles a couple of mm in size
from some thinly rolled white paste. You will
need 8-10 of these. Cut 2 slightly bigger.

6 Stick the triangles along the line with the
2 larger ones and either end.
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7

8

7 Cut out the eyes using the 1.5 and 0.5 cm
circle cutters.

9
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8 Stick the eyes to the face and add a white
non-pareil to each eye.

10

Pretty Witty Cakes are giving one lucky reader a full
set of 6 large FLORAL embossing mats (suitable for
big cakes, cupcakes and cookies).
To WIN all you have to do is answer the following
question:

9 Using the green paste cut out 1 oval shape
using a 2.5cm cutter and 2 oval shapes
using a 2cm cutter.

10 Cut the ovals in half, you only need one
half. Use your fingers to shape the rounded
side into a soft point.

11

How many mats are in each set?
Clue: See the website here
Email your answer to:
cupcakes@prettywittycakes.co.uk

11 Stick these to the top of the head.
The crocodile is complete, allow to
dry on the foam dome.

with the subject field
“FLORAL Embossing Mat Giveaway”

Please include your name, email, and address as well as
your answer.
Many thanks to Stephanie Janice of Jolly Scrumptious Cupcakes,
Guest Online Tutor at Pretty Witty Cakes. To view her profile click HERE.

Deadline for entries is 1st July 2015.
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by Maria Teresa Pèrez
Kids Party Cake Design

1 Make a ball with the dark skin colour paste
approx. 7 cm in diameter.

2

2 Mark with dents for the eyes about 2/3s
up.

You will need:
•
•
•
•
•
•
•
•
•

Edible glue
2 x 10x10 cube cakes 5 cm high
Frosting or butter cream
100 grams of brown sugar paste
100 grams or orange sugar paste
100 grams of black sugar paste
100 grams of sugar paste light blue
500 grams of sugar paste aquamarine
250 grams of modelling paste dark skin
colour
• 20 grams of white sugar paste
• 20 grams of green sugar paste
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Get it

• Edible tint: pink, gold and bronze
• Gel colour pastes: blue, white, brown ,
gold
• Food colour markers
• Bamboo sticks
• Brushes
• Powdered sugar
• Rolling pin

CLICK

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

3

3 Raise the cheekbones with the bone tool
starting from the area we marked in point 2
above. With your fingertips smooth it. Pull
out a neck.
5

5 With the veiner tool make good the arch
of the nose. With your fingertips smooth
the face.

4

4 Starting from the area in point 2 above,
pinch a nose with your fingers. It should be
around 2 cm above the chin.

6

6 From the centre of the nose make a mark
with the ball tool. Open the nostrils with the
ball tool. Use the veiner tool to model the
nose and open the nostrils.
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7

7 Make a horizontal line for the lips. With
the veiner tool raise the lips, open & draw
up a bit with the veiner tool.
9

9 Fill your eyes with a bit of white paste.

11

11 Make the eyelids with a little piece of
skin colour paste and glue above the eye.
Smooth everything with the veiner tool.
Colour the cheekbones with the powdered
pink colour edible tint.

8

8 Mark the hole for the eyes with the veiner
tool.

10

10 Place a little green ball of colour paste on
the eyes.

12

12 Colour the mouth with a food marker.

13

13 Put on the eyebrows with the brown
marker.

15

15 This is the finished face.

17

14

14 Put on the pupil with a dot of black colour
paste and with the white colouring make a
dot in the eye

16

16 For the hair, make little black balls and
glue to the head.

18

17 &18 For the body make a cone 10 cm in height in yellow and cut it above and below to
give the shape of the bust.
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19

19 Make the upper torso with the skin
colour paste.

21

21 For the arms & hands make a couple of
tubes. Flatten the end then cut at an angle
opposite on each one and cut to make
fingers.
23

20

20 Glue the parts together and insert a stick
to hold the head in place. Cover the join with
stripes of aquamarine paste

22

25

26

25 Make the feet.

27

26 Attach the feet at the bottom of the skirt.

28

27 & 28 Attach the arms and cover the join. Make some decorations like bracelets to
complete the look.

22 Give shape to the hands turning gently
with your fingers

29
24

29

29 Paint the skirt with golden colour

23 Once you have prepared your filled cake,
cover it with sugar paste and decorate with
triangles and cubes in different colours.

24 Make a tube in light blue and paste over
the cake. Make some dents with the veiner
tool.
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Karen Keaney’s

Chocolate Brownie Recipe

Ingredients
• 225 grams butter

31

• 225 grams good quality dark
chocolate (see Pretty Witty
Cakes’ shop here)
• 4 eggs
• 225 grams rich dark brown sugar
• 110 grams plain flour
• 50 grams hazelnuts roughly
chopped
• Icing Sugar

30 & 31 Your finished African Lady

Method

With thanks to Maria Teresa Pèrez of Kids Party Cake Design.
Maria is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE

1.
2.
3.
4.
5.
6.

Melt the butter and chocolate slowly in 30 second intervals in the microwave
Whisk the eggs and sugar together for about 10 minutes until thick and pale in colour
Stir in the chocolate/butter mix
Gently fold in the flour and nuts
Pour into a greased, lined brownie tin
Bake at 160C for 30 to 35 minutes
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WIN A

BRIDE & GROOM
CUTTERS SET

This fantastic cutter set is designed by Suzi Witt and made especially for Pretty
Witty Cakes so you can only buy it here. It is the perfect cutter set for wedding
season as it makes bride and groom cupcakes quicker and easier to make.

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

How many cutter are included in the set?
Clue: See the website here
Email your answer to:
cupcakes@prettywittycakes.co.uk
with the subject field
“Bride and Groom Cutter Set”

We now have a brand new, all singing, all dancing
affiliate scheme which you can sign up to for

FREE!

If you post about cake tutorials on facebook, or
have advertising space on your website or elsewhere, why not become an affiliate of
Pretty Witty Cakes and be paid commission
for any number of people you refer to us?

Please include your name, email, and address as well as your answer.

MONTHLY
SUBSCRIPTION

YEARLY
SUBSCRIPTION

LIFETIME
SUBSCRIPTION

Amount paid to you for
each sale in US Dollars

$2.50

$25.00

$100.00

Approximate amount in
£Sterling (varies according to
exchange rate on the day

£1.50

£14.75

£60.00

We pay FLAT RATE COMMISSION for every single person
you refer to us. This means that if we run a sale, unlike
other affiliate schemes, your commission does not go
down but stays the same! That means you will always do
well as an affiliate of Pretty Witty Cakes. Click HERE to sign
up or find out more.

Deadline for entries is 1st July 2015.

132
132

133
133
1

1 Start with a brown dome. This paste is pre
coloured brown with a little white added.

by Stephanie Janice,

2

2 Colour some paste using Sugarflair ivory.
Roll out to 3-4mm thick and cut out an oval
shape using a 7cm oval cutter.

Jolly Scrumptious Cupcakes
3

4

Tools & Equipment needed:
• Cupcakes
• Oval cookie cutter set
• Heart cookie cutter set
• Ball tool
• Scalpel knife
• Brown fondant

3 Using the ivory paste again roll out to
3-4mm thick and cut out a heart shape. This
one was made using a 6cm heart cutter.

4 Using the oval cutter cut the bottom of
the heart off, approx 1.5cm.

• Caramel colour/beige fondant
• Brush
• Edible glue

5

6

Notes:
• All icing used is sugar paste which has been pre treated with Gum Tragacanth
using 1 tsp per 250g of icing.

m
fro ou

o
r sh p

Get it

• All the cupcake toppers start with a dome of sugar paste. To create this, roll out
the icing to 4-5mm thick. Cut out a circle with a 78mm circle cutter then sit this
centrally on top of a foam dome and gently smooth down until you have a nice,
even dome shape. You can see this method in my Pretty Witty Cakes tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/cupcakes

CLICK

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

5 Stick the oval to the bottom part of the
brown dome then stick the heart shape
above the oval.

6 Use the oval cutter to mark a wide mouth
rolling the cutter from one edge to the other.
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7

8

13

13 Stick to the top of the dome and using your
fingers pinch to shape the spikes.

7 Using the small end of the ball tool make
some nostrils just above the mouth. Roll 2
tiny balls of brown paste and push them into
the nostrils with the ball tool.
9

9 Roll 2 small balls of brown paste approx
2cm diameter. Using the large end of the ball
tool make indentations so the ear becomes
flatter and wider.
11

8 Cut some eyes in the same way as the
previous 2 animals (see page earlier in hte
Magazine) and stick to the face.
14
10

10 Roll 2 small balls of the ivory paste and
push into the ears with the ball tool.

12

14 The monkey topper is now complete, allow to dry on the foam dome.

11 Cut off one side of each ear and stick to
the side of the face. You may need to hold
them on for a few minutes to stick or support
them from underneath while they dry.

12 Roll out some of the brown paste to a
couple mm thick and using a scalpel cut out
a small piece of spikey hair.

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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How to make:
The first true step by step modelling book!
Suzi Witt of Pretty Witty Cakes has authored
this book which contains detailed step by step
tutorials in over 40 modelling projects, so you
cannot go wrong!

Pretty Witty Cakes Book of Sugarcraft Characters contains more than 40 cute and contemporary characters
to make from sugar paste or fondant. Modelled mainly by hand Suzi’s characterful designs can be made with the
minimum of equipment.
The book is the first which includes detailed step-by-step instructions on how to make each character and the accessories that go with it.
You can learn how to make monsters & aliens, safari animals, fairy friends, farm animals and sea creatures. Finally
there are some great tips and techniques for working with sugar paste or fondant included.

Shortly after release, Suzi’s book shot straight to number one on the Amazon charts for
“Best sellers in Cake Decorating in Sugarcraft” and copies have been sent around the globe.
If you haven’t yet got a copy, you can BUY a copy of Pretty Witty Cakes Best Book of Sugarcraft Characters, CLICK HERE.
All books purchased through the Pretty Witty Cakes shop are signed and personalised by Suzi.
If you buy a copy elsewhere, it will NOT be a signed and personalised copy.

chocolate Italian
meringue buttercream
by Kelly Cope
Crafty Confections
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1

2
3

4

There is a knack to adding melted chocolate to Italian meringue buttercream
(IMBC). If you add the melted chocolate straight into the IMBC, the chocolate will
immediately set when it is stirred into the buttercream and form hard lumps. This is
especially annoying when piping cupcakes as the pieces of chocolate will get stuck
and clog the piping tip (I learnt this the hard way!).
The quantities rule I use is 4 parts IMBC to 1 part chocolate so it is always easy to
work out how much chocolate I need for however much IMBC I have.
1

1 Here I have used 600g of vanilla IMBC (I still
add vanilla to it – 1tsp per 800gs - as I find it
enhances the chocolate flavour) and 150g of 53%
Belgian chocolate. Make sure to use a chocolate
that has at least 50% cocoa solids, something
like the Belcolade chocolate that Pretty Witty
stocks is perfect for this. This ratio and method
also works for white chocolate.

2 Melt the chocolate in the microwave in a plastic
bowl in 20 second bursts stirring at each interval
until the chocolate has completely melted. If
melting over a ban marie, transfer the chocolate
to a plastic bowl afterwards as metal and glass
bowls hold the heat for longer and the chocolate
won’t cool as quickly. If the chocolate is too warm
it can make the IMBC sloppy after the chocolate
is added.

3 - 6 Add another spoonful and mix in again, repeat a third time (for larger batches, you may
need to add a 4th spoonful of IMBC).

5

6

7

8

2

Do not let the chocolate cool too much or it will start to set around the edges of the bowl, it
should be just slightly warm to the touch. Add a big spoonful of the IMBC into the chocolate, and
mix thoroughly to combine (when using white chocolate, the mixture may curdle and look grainy
at this point, but don’t worry, keep going, it will come back together with the next spoonful).
7 & 8 Transfer the chocolate mixture into the remaining IMBC and mix well, making sure it is
fully combined and no white streaks remain.

140
140

141

MASTER
CLASSES

9

by Dawn Butler
So I’m hoping by now that you’ve heard of cake frame and what it can do, but
how do you get the best out of it?
This cake frame mini master class will put you on the right track!
Cake frame works by slotting together the plastic rods, joints and foundation pieces together
to provide internal support for cakes. Whilst each cake design may require a different skeletal
structure EVERY cake must start with a foundation piece. This bolts securely into the baseboard
(or platform if making a hanging cake) and once secured it allows you to create your masterpiece!

Cake Frame Basics
1
1 When making any cake with cake frame, the
cake will need to slot over the rod (rather than
like dowels that push into cake).
Using a platform as a guide, push your cake
down over a foundation piece (attached to a
plain board or platform for stability).
2
9 Then it is ready to fill your cake with, or pipe onto cupcakes.

With thanks to Kelly Cope of Crafty Confections.
Kelly is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE

2 Once your cake is prepared and your design
is planned you can cover your board with sugar
paste. Use your planking caps to blank off any
unwanted holes, then trim away icing from the
hole you are using, and trim around the edges.
You can also attach ribbon using double sided
tape.

142
142 MINI CAKE FRAME TUTORIALS
Below are 4 mini cake frame tutorials
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2

2

3

MAKING A TIERED CAKE
(such as a wedding cake)
Always height match your rods according
to the height of your cake. (I have generally
found that a standard height wedding cake
uses the short foundation piece, along with
a short and medium rod.

2 Having made a hole in each of you sponges,
fill and cover as normal.

3 Don’t forget to make a hole in the top of
your covered cake to stop it tearing as you
push it onto the structure.

4

4 After adding your first tier, use the collar
to support the platform of the next tier (the
raised center of the collar is upper most).
1

1 Attach the foundation and first set of rods.

5

5 Decorate each tier on its platform (using
blanking caps again to blank off any unwanted
holes).
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MAKING A TIERED CAKE WITH SEPERATORS

6

1

2

6 Then attach the next set of rods for the
next tier.

7
1 & 2 This is the same principle as the tiered cake only I have put my second collar (to support the
second tier) further up the structure. This could be left on view (as I have done) or covered with a
polystyrene separator etc.
7 & 8 Slot your covered cake over the rod to rest
on the collar.
3
8

9

9 Continue this until you have finished your design.

3 Another useful thing about cake frame is that you can also use the rods as a posey pic if taken
close to the surface. Obviously if you do not need this, only take your rod part way into your top
tier so as not to spoil the finished surface.
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5

5 You can further adapt this by swapping the elbow
joint for a single angle joint and having not one but two
pouring points.

MAKING A POURING STYLE CAKE
Pouring cakes are as popular as ever and with cake frame this
are now so simple to make.
1

2

CHANDELIER CAKE

1 - 4 The basics start in the same way (making holes in your cake and covering your board) but
this time I use the long foundation and build my structure like this:
3

4

These look really stunning and allow any cake
display to be taken to the next level. Hanging a
cake is easy. All you need to ensure is that your
wire is strong enough to support the weight
(check the tensile breaking strength from either
wire from a hardware store)
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1

2

1 - 4 A hanging starts with a collar (usually used to support platforms) and has the wire wrapped
tightly around it. Leave the length of wire very long as it need to go up through the cake frame
and you can trim any excess off after you have hung it on the hanging stand.
3

4

6

7

6 - 8 You can now feed your wire through each piece of cake frame as you add it, and you build your
cake in the same way as your wedding cake, adding collars to support platforms, and adding each
decorated tier to your structure. (With a chandelier cake it usually the smallest tier first).
8

9

5

9 Here is the finished result

5 Now attach your chosen foundation piece (either long or short)
through your chosen hole in the platform (usually the center one)
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TOP TIPS ON THE CHANDELIER CAKE
10

BIG HEADED CAKE TUTORIAL

11

Another popular design at present is the “big headed cake”
and with cake frame these can be done in an instant! Here’s
how I’ve done my cute big headed cat with cake frame.

10 - 12 I have used for the dragon rice paper airbrushed red, fishnet cake lace mat and gold cake
lace, the edging on the dragon is piped gold cake lace and the fret work is the hessian cake lace
mat. See the Pretty Witty Cakes online video tutorials for airbrushing here and for Cake Lace here.

1

2

3

12

1 - 3 The body (whatever design you use) is usually modelled with paste or rice crispy treats, and
it’s the head that is cake. The other great thing about this cake is that you’ve just learnt how to do
a carved sphere with cake frame! You’ll notice too that here the platform is used in the middle of a
novelty cake as support.

OTHER GREAT IDEAS

13

13 Making a hanging carved novelty cake works
in the same way, but you add your cake to the
hanging structure as you go. Slot your cake over
the rod the same as you would if making a normal
cake frame novelty cake!

Have you ever wanted an easy way to do a Topsy Turvy cake? Well
cake frame is great for that too!... here I’ve used a single angle joint to
support the platform. This offers much greater support than using an
elbow joint to put cake on an angel as it keeps the center of gravity
close to the core of the cake! Here’s and an example of how I’ve used it
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WIN

Victoria Sponge Cake Recipe

153

& Top Tips for Getting Perfect Cakes Every Time

by Nivia Rodrigues,
Cakeland by Nivia

Cake Frame Starter Kit

My recipe always depends on the weight of my eggs (you crack
them first and then weigh them). This is what I do first and then
add the same amount of self-raising flour, caster sugar and butter.

Ingredients:
Pretty Witty Cakes have teamed up with
Dawn Butler and the Cake Decorating
Company to offer one lucky reader a
Cake Frame Starter Kit.
To WIN all you have to do is answer the
following question:
How many parts are included in the
Cake Frame Starter Kit?

Clue: See the website here

Email your answer to:

cupcakes@prettywittycakes.co.uk
with the subject field

“Cake Frame Giveaway”
Please include your name, email, and
country as well as your answer.

Deadline for entries is 1 July 2015.

•
•
•
•
•

Method

Eggs
Self-rising flour
Caster sugar
Cake butter – I usually use margarine
Vanilla paste or essence

1. Pre-heat your oven at a 140C.
2. All the ingredients MUST be at room temperature before you start.
3. Crack the eggs in a bowl and weigh them first and then add the same amount of each ingredient (in order
to get the 2”depth, I use large eggs).
4. I don’t measure my essence I actually smell my batter and adjust it accordingly.
5. I am giving you measurements below but the best thing to do is to crack and weigh your eggs, this way
you will get a very well balanced cake mix.
6. Baking time is approximate as I check my cakes regularly after 45 minutes have passed. If you start to
smell the cake, it means the cake will be fully baked in about 10 minutes or less so check as often as you
can but never before 30 minutes of baking.
Tin Size & Shape

Eggs

Flour

Sugar

Butter

Essence

Time of baking (approximately)

5” Round - 4” Square

1

70g

70g

70g

0.25tsp

40 minutes

6” Round - 5” Square

2

125g

125g

125g

0.5tsp

50 minutes

7” Round - 6” Square

3

175g

175g

175g

1tsp

55 minutes

8” Round - 7” Square

4

225g

225g

225g

1,5tsp

60 minutes

9” Round - 8” Square

5

275g

275g

275g

1,75tsp

1 hour and 10 minutes

10” Round - 9” Square

6

350g

250g

350g

2tsp

1 hour and 20 minutes

11” Round - 10” Square 8

475g

475g

475g

2.5tp

1 hour and 30 minutes

12” Round - 11” Square 10

625g

625g

625g

3tsp

1 hour and 50 minutes

7. You could use the all in one method or the creaming one.
8. This recipe will stay fresh for a week or so in an airtight container (even cupcakes stay fresh for a good
4 days if covered). Because it doesn’t contain any milk, it won’t go off as easily as other recipes. This is a
perfect recipe for wedding cakes but not so good for carving unless you freeze the cake for an hour.
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Top Tips for Making Cakes.
1. When you decide to bake something, the best
thing to do is to prepare your working surface.
2. Think about all the equipment and materials you
will need and arrange them on your working
space. This will help you stop running around
your kitchen like a crazy person.
3. Make sure that all the equipment is clean and
that your ingredients are in perfect condition.
4. Prepare your cake tin by covering it with some
butter and baking paper.
5. Baking is a chemical reaction between ingredients,
if they are not at the right temperature, they
won’t create an emulsion.
6. Every single ingredient should be at room temperature.
7. They should also be weighed to precision because even the slight error in
measurement could create a bad cake.

All-in-one method:
1. Make sure all your ingredients are at room temperature.
2. Place all of them in a bowl and mix them in a low speed for no more than 2 minutes.
3. Ready to bake. I usually bake my cakes at 140C (I recommend an oven thermometer)

Creaming method:
1. The best way of combining the ingredients is to
cream together the butter and sugar.
2. Then add the wet and dry ingredients in intervals
to the sugar and butter mixture, starting with
wet ingredients.
3. Mix until well combined and batter is smooth
with nearly no lumps.
4. Mix everything on low speed and no longer than
2 minutes otherwise you will have a big change
of over mixing your batter.
5. Also be careful with the use of baking powder,
if measured incorrectly, the cake could either
taste horrible, sink in the middle or not rise at
all.
6. Place the batter into the cake tin and put a wet
cloth around the outside of it. Why do I do this?
The side of the cakes bake quicker than the middle so adding the wet cloth helps
the cake bake evenly. If the sides are baked before the centre, you will get a dome
in the middle.
7. Try to bake your cakes in a low temperature oven, something around 150 degrees

centigrade. This will also contribute on the cake being baked evenly and do not open
the oven door until 30 minutes has past unless the cake is supposed to be baked before
that.
8. Once the cake is done, remove it from the oven and cover the top of the tin with some
baking paper. This will reduce the loss of vapour = loss of moisture.
9. After a few minutes, place the cake onto a cooling tray. I personally wrap my cakes with
cling film and then foil paper ready to go into the freezer. I am not a big fan of freezing
cakes but this process helps to keep moisture in. I only freeze my cakes for a couple of
hours, it also helps me handle the cake more easily.

Freezing cakes
1. Freezing is very good for keeping moisture in as vapour (the releasing of moisture from
the cake) stays trapped. Therefore, after baking I always freeze my cakes from an hour
to overnight. This also makes the handling of them more easily. Once out of the freezer,
let them come to room temperature wrapped.
2. If you would like to cool your cakes quickly, I wouldn’t recommend placing them in the
fridge as it will dry your cakes out.

How to wrap your cakes before freezing:
1. Wrap your cakes with some cling film, do this a
few times. This process will prevent the cake from
drying out.
2. Then wrap the cling film covered cake in foil paper.
This will prevent the cake from absorbing any smell.
3. Now place the cake into your freezer on a completely
flat surface. Because the cake is still warm, it will
mould into any shape.

You could also freeze:
•

Cupcakes: let them cool completely, place them in
zip plastic bags and freeze them.
• Butter-cream: I place in an airtight container.
• Iced cakes: just place them in a box and freezer
• Fully decorated cakes: you have to be more careful
with fully decorated cakes because once they
are out of the freezer they will sweat because of
condensation. This may make some colours bleed.

With thanks to Nivia Rodrigues of Cake Land by Nivia.
Nivia is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE
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by Raewyn Reed,
Cakes by Raewyn
1 Make Dorothy’s legs and leave to firm up a
little bit so they don’t get shorter and wider
when you put her together.

Tools & Equipment needed:

3

2 Place toothpicks in Dorothy’s legs to
support her body.

4

• Green fondant
• Toothpicks
• Tylose
• Circular cutter
• Edible glue
• Brush

3 Shape large ball of fondant/tylose mix into
Dorothy’s torso and place onto toothpicks
that support her legs.

4 Place a toothpick through her torso at
shoulder level to attach her arms to.

• Red fondant
• Yellow fondant

5

6

• Clingfilm
• Stitching tool
• Wheel cutter
• Scalpel knife

m
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Get it

5 Attach her arm to the toothpick with edible
glue.

CLICK

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

6 Repeat for her other arm.
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7

11

12

8

7 Shape a ball of fondant/tylose mix for
Dorothy’s head. Check the size next to her
body.

11 Make a small red ribbon rose and place
on Dorothy’s brim. Make small yellow balls,
flatten and apply with edible glue.

13

12 Form Dorothy’s gloves and attach using
edible glue. Hold in place as they dry with a
wad of cling wrap.

14

8 She should look a little something like this.

13 Make 3 more ribbon roses and attach to
Dorothy’s hand.

9

9 Cut a small circle to use as her hat

10

10 Attach hat with edible glue, shape to her
head then turn brim up.

15

15 Cut Dorothy’s teeth.

14 Roll 2 white balls and 2 smaller black
balls, then flatten and apply with edible glue.

16

16 Attach Dorothy’s teeth with edible glue.
Form Dorothy’s tail and attach. Cut her Dino
spines the same way you did her teeth and
attach with glue. Don’t forget to put dots
on her tail like I did! Your Dorothy is now
complete.

159
159

161
161

160
3

4

by Raewyn Reed,
Cakes by Raewyn

3 Elmo’s Arm - Make a small cut in the hand
to form the seperate thumb.

4 Place a skewer in foam, attach legs to base
of Elmo’s torso with water or glue.

Tools & Equipment needed:
• Red fondant
• Black fondant

5

6

• Skewer
• Edible glue
• Brush
• Small scissors
• Dresden tool

5 Use your small scissors to make little snips
in the fondant to make Elmo look furry.

7
1

1 Form the basic shapes for Elmo’s body and
limbs.

6 Attach Elmo’s arms to the torso. My Elmo
was going to be holding a number 2 so that’s
why it’s up in the middle of nowhere. I used
a toothpick inside his arm to hold it in place.
8

2

2 Elmo’s leg.

7 Attach Elmo’s head, then place his nose so
you can ensure his mouth goes in the right
place.

8 Roll two small balls of white fondant and
two smaller balls of black. Push the black balls
into the white to create the eyes and then
attach them to Elmo’s head to complete.
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Ingredients

Tiffin Pop Balls

Tiffin Recipe

by Liz Lander
Time for Tiffin

This is a recipe handed down to me. It is our special family treat and I still get a batch for my birthday every
year from my Gran! I can make it myself of course but it always tastes better when someone else has made
it for you. Be warned it is highly addictive!.

Ingredients
• 4oz salted butter
• 1tbsp golden syrup
• 1tbsp caster sugar
• 3tbsp drinking chocolate

These are my own creation and kids love them you can also
use on top of chocolate cakes as something different.

•
•
•
•
•
•
•

4oz salted butter
3tbsp golden syrup
1tbsp caster sugar
3tbsp drinking chocolate
250-300g of digestive biscuits
300g of galaxy chocolate
Cake Pop sticks

Method
1.
2.
3.
4.
5.
6.
7.
8.

Line an 8inch round or square cake tin with greaseproof paper.
In a large saucepan melt together the butter, sugar and syrup.
Take off the heat and stir in the drinking chocolate.
Break up the biscuits into nice sized chunks and stir thoroughly combining all the mixture together.
Press into the tin.
Melt the chocolate and spread evenly over the biscuit mix and then put into the fridge to set.
When it has set hard take out and cut into squares.
Store it wrapped in tin foil in the fridge as it tastes best cold, you can also freeze it.

With thanks to Liz Lander of Time for Tiffin.

Liz is a tutor of Pretty Witty Cakes Online Tutorials.

View her profile HERE

• 425g of digestive biscuits
• 300g of galaxy chocolate

Method
1. Line an 8inch round or square cake tin with greaseproof paper.
2. In a large saucepan melt together the butter, sugar and syrup.
3. Take off the heat and stir in the drinking chocolate.
4. Break up the biscuits into nice sized chunks and stir thoroughly
combining all the mixture together.
5. Press into the tin.
6. Melt the chocolate and spread evenly over the biscuit mix and
then put into the fridge to set.
7. When it has set hard take out and cut into squares.
8. Store it wrapped in tin foil in the fridge as it tastes best cold,
you can also freeze it.
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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
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Brazilian
Cheese
Rolls
(Gluten Free)
by Sarah Goddard
(nee Barnard)

My Brazilian friend Adriana introduced me to these cheese rolls. They are small rolls with a crunchy crust and
chewy cheesy centre, that are a great accompaniment to many dinners. Gluten free bread is difficult to make
taste as good as its gluten filled rival, but these are naturally gluten free, and very easy to make. Everyone
loves them, whether they are on a gluten free diet or not, and will never be able to tell they are gluten free
unless you tell them. The tapioca flour (it is also called cassava flour) is essential in this recipe, there is no
substitute. You can buy this at Asian supermarkets, and also online.

Ingredients - makes 24
•
•
•
•
•
•
•
•

250gm Tapioca Flour
75gm grated mature Chedder
50gm grated parmesan
175ml milk
80ml olive oil
2 large eggs
1/2tsp salt
24 mini muffin tin (I use the Wilton tin)

Method
1. Grease the muffin tin with olive oil
2. Heat the oven to 185 degrees fan/195 degrees conventional
3. Place all the ingredients in a blender for 30 seconds. Stop, scrape down
and blend again for 30 seconds. Once the batter is smooth pour into a jug,
the batter will be runny. At this stage you can either use it straight away,
or cover the jug with cling film (saran wrap) and place in the fridge for a few
hours until it is needed. Just be sure to whisk the batter with a fork until
smooth again.
4. Pour the batter into the cupcake tin, until each of the cupcake holes are almost full.
5. Bake the rolls for 18 minutes, until well risen and golden brown.
6. Cool in the pan for 2 minutes and then serve warm.
These also freeze well. Simply defrost and then place in the oven at 185 degrees fan, 195 degrees
conventional for 8 minutes, or until piping hot. Leave to cool for 2 minutes and then serve.
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by Stephanie Janice,
Jolly Scrumptious Cupcakes
Tools & Equipment needed:
• Cupcakes
• Circular cutter set
• Flower cookies cutters
• Ball tool
• Wheel tool
• Blade tool
• Scalpel knife
• Egg yellow fondant
• Brown fondant
• Smile tool
• Edible ink pen
• Pretty Witty Cakes’ triangle cutter set
• Circle plunger cutters
• Pretty Witty Cakes’ Oval cutters
• Brush

1 Colour up some paste using Sugarflair egg
yellow. You will need some lighter yellow
and darker yellow. Make a dome from the
lighter yellow.
3

3 Using the lighter yellow cut a circle using
a 58mm circle.

5

2

2 Using the darker yellow cut out a flower
shape using a 85mm flower cutter.

4

4 Stick the circle in the centre of the flower
shape.
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Get it

• Edible glue
m
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CLICK

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

Notes:
• All icing used is sugar paste which has been pre treated with Gum Tragacanth using 1 tsp per 250g of icing.
• All the cupcake toppers start with a dome of sugar paste. To create this, roll out the icing to 4-5mm thick. Cut out a circle
with a 78mm circle cutter then sit this centrally on top of a foam dome and gently smooth down until you have a nice, even
dome shape. You can see this method in my Pretty Witty Cakes tutorials here:
https://www.prettywittycakes.co.uk/video-tutorials/cupcakes

5 With the lighter yellow paste roll a ball
approx 2cm diameter, and then flatten
gently with the palm of your hand. Stick to
bottom part of the face.

6 Using a blade tool draw a line a little from
the top in the centre of the nose about half
way down..
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7 Using the smile tool mark a smile shape
both sides of the line.

9

9 Stick the brown nose to the top of the line
you have made.

11

8

8 Roll a small ball of brown paste and using
your fingers pinch it into a triangle shape.

10

10 Using a brown edible pen push in just
under the brown nose approx 7-8 on each
side to make whisker marks.

13

14

13 Make some eyes in exactly the same way
as the previous animals (see page earlier in
hte Magazine) and stick to the face.

15

14 Using the lighter yellow roll 2 balls approx
1cm diameter and then roll into a tear drop
shape.

16

15 Flatten the teardrop gently with your
finger and then cut off the base.

16 Stick the ears to the top of the head.

12

16 The Lion topper is now complete
and should be left to dry on the foam
dome.

11 Using some brown paste roll a very thin
sausage.

12 Cut into 6 equal pieces and stick 3 each
side of the nose on top of the marks you’ve
just made with the pen.

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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1 Colour enough Pearlised Cake Lace with the
pink and cobalt blue lustre for two mats. Spread
on to the Feather Mat and take the excess off.
Follow manufacture instructions for cooking. For
a Master class on how to use Cake Lace, see my
video on Pretty Witty Cakes online tutorials here.

by Claire Bowman,
Claire Bowman Cakes & Cake Lace
2
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Get it

Tools & Equipment needed:
• Feather Cake Lace mat
• Cake Lace spreading knife
• Pearlised white Cake Lace
• Rolling pin
• Sugarpaste
• Buttercream
• Cupcakes
• Spatular
• Royal icing
• Piping bag and number 2 tip
• 4mm ivory edible pearls
• Petunia blossom veiner
• Five petal plunge cutter
• Pink Cake Lace lustre
• Cobalt blue Cake Lace lustre
• 8cm round cutter
• Dusting bag and cornflour

CLICK

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

2 Cover a cupcake using the buttercream
make a dome shape. For tutorials on how to
make the domed cupcakes, see the Pretty
Witty Cakes online video tutorials here.
4

4 Colour the sugarpaste with the pink lustre,
roll out and cut the flowers out using the
plunge cutter.

3

3 Colour the sugarpaste with the cobalt blue
lustre, roll out and cut out a circle, place onto
the buttercream and smooth.

5

5 Place the cut flower into the blossom veiner
(make sure you lightly dust with cornflour)
Vein and leave to dry over night.
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6 Choose 3 of the feathers made earlier and
attach with a little royal icing..

7 Royal ice the flower onto the ends of the
feather in a triangle.

9

8

We now have a brand new, all singing, all dancing
affiliate scheme which you can sign up to for

FREE!

If you post about cake tutorials on facebook, or
have advertising space on your website or elsewhere, why not become an affiliate of
Pretty Witty Cakes and be paid commission
for any number of people you refer to us?
8 Add 4mm ivory pearls with a little royal
icing.

9 The finshed cupcake ready to grace and
afternoon tea or special occasion.

Many thanks to Claire Bowman of Claire Bowman Cakes & Cake Lace,
Guest Online Tutor at Pretty Witty Cakes. To view her profile click HERE.

MONTHLY
SUBSCRIPTION

YEARLY
SUBSCRIPTION

LIFETIME
SUBSCRIPTION

Amount paid to you for
each sale in US Dollars

$2.50

$25.00

$100.00

Approximate amount in
£Sterling (varies according to
exchange rate on the day

£1.50

£14.75

£60.00

We pay FLAT RATE COMMISSION for every single person
you refer to us. This means that if we run a sale, unlike
other affiliate schemes, your commission does not go
down but stays the same! That means you will always do
well as an affiliate of Pretty Witty Cakes. Click HERE to sign
up or find out more.
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Have you ever been featured
in a Pretty Witty Cakes Magazine?
If so, don’t forget to claim your badge that
you can attach to your website, facebook,
twitter or Pinterest pages, email:

cupcakes@prettywittycakes.co.uk
with the Subject Field

“Badge for me please!”.
Please state which page of the Magazine you
were featured in. We will then send you a
badge to use on facebook, your website or
elsewhere.

Advertise with us
The Pretty Witty Cakes’ Magazine is read by followers
of Pretty Witty Cakes all around the world. It is also
read by our online tutorial members who are based in
63 countries around the globe.

Advert Space Options
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Full Page
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H - 800px

Quarter Page

		

W - 1250px
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Half Page

		

W - 620px
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Eighth Page

To Advertise in the
Pretty Witty Cakes’ Magazine
email: office@prettywittycakes.co.uk
phone: 07976 32 72 78

Fluids & Volumes
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Conversion Tables

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

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

(we use degress Celsius)

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

Gas

Description

¼
½
1
2
3
4
5
6
7
8
9

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

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

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

A U.S. / Australian¹ cup of…

is this same as,
in metric (g)

… and in
imperial (oz)

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

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

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

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

Our Handy Stick on the Fridge Chart

Weights
(we use grams)

Grams
7g
10g

Pounds & Ounces

¼oz
3/8oz

Grams
250g
275g

Pounds & Ounces

8¾oz
9¾oz

12g
15g

Just over 3/8oz
½oz

300g
340g

10½oz
12oz

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

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

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

80g
85g

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

650g
675g

1lb 7oz
1½lb

90g
100g

31/8oz
3½oz

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

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

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

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

175g
180g
200g
220g
225g

6¼oz
63/8oz
7oz
7¾oz
8oz

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

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

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

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

Australian
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Metric
1.25ml⁶
2.5ml

U.K / Imperial
¼ tsp¹
½ tsp

¼ tsp
½ tsp

U.S
¼ tsp
½ tsp

5ml
10ml

1 tsp
2 tsp

1 tsp
2 tsp

1 tsp
2 tsp

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

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

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

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

120ml
150ml

4¼ fl oz
5¼ fl oz

½ cup
5/8 cup

½ cup
5/8 cup

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

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

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

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

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

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

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

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

2. ONE PRICE FOR ALL LEVELS
PREMIUM, PRO, BUSINESS, BASIC, SKILLS, OR FULL VIDEOS –

THEY ARE ALL INCLUDED IN THE PRICE

WEBSITE & TUTORIALS NEWS
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3. PDF TUTORIALS

We now have a new standalone section of our website for PDF tutorials where you can download and
keep for life all PDF tutorials. Click here for more details.

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 400 videos.
- We don’t charge more for PRO 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

CLICK HERE TO JOIN

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.
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That’s all for this edition!
Special thanks to Pretty Witty Online Video Tutors for their contributions:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Suzi Witt of Pretty Witty Cakes
Violet Lin Tran of the Violet Cake Shop
Sachiko Windbiel of Mimi Café Union
Grace Stevens of Cupcakes by Design
Liz Lander of Time for Tiffin
Claire Anderson of Clairella Cakes
Dawn Butler of Dinky Doodle Design
Ana Remigio of Cupcakes and Dreams
Kelly Cope of Crafty Confections
Claire Bowman of Cake Lace
Nivia Akily of Cakeland by Nivia
Sarah Goddard (nee Barnard) of Barney’s Bakery
Karen Keaney of Roses and Bows Cakery
Calli Hopper of Callicious Cakes
Maria Teresa Perez of Kids Party Cake Design
Stephanie Janice of Jolly Scrumptious Cupcakes

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

Patchwork cutters
Cake Decorating Company
Blossom Sugarart
Baking It
Karen Davies
Sugar Design
Pretty Witty Cakes Shop
Jonathan Theuma and Mila Jankipersadsing and the Carnival Collaboration team

And a BIG THANK YOU also to all of you who entered the Pretty Witty Cakes competitions
and were featured in our Best Baby Bake Galleries

Were you featured in issue 7 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 cupcakes@prettywittycakes.co.uk with the
Subject Field “Badge for me please!”.
Please state which page of the Magazine you were featured on.

