Access Free Cake Decorating Books

Cake Decorating Books
This unique and beautiful book was planned for those who love cake decorating
and the opportunities it offers for creative self-expression. It explores decorating's
long and honored past, then shows how this craft, mastered and perfected, can
become as art form. The Wilton Way Volume 2, starts with an exploration of
imaginative American techniques that open new horizons to decorators. The
special love American decorators have for flowers is the subject of two chapters.
The first is devoted to the fifty flowers of the fifty states-many never before
achieved in icing. The second is given to the rose-best loved flower of every
decorator in the world. 23 varieties and how to pipe them are shown. Wild roses,
tea roses, "old" roses, even reproductions of roses that grew in Marie Antoinette's
garden. Each is displayed on a beautiful cake.
Fun and sure-to-please cookie recipes—from all-time classics to contemporary
favorites Here's a massive collection of the best cookies and bars ever with more
than 180 sensational recipes that are as easy to make as they are fun to eat.
Whether made from scratch or with a Betty Crocker mix, these delectable
cookies give you as many options as any cookie lover could want.Whether you
crave traditional favorites or fancy new ideas, you'll fall in love with these
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lusciously diverse cookies—from classic peanut butter cookies to unexpected
flavors like Pecan-Praline Bacon Bars. Plus, with a special section of gluten-free
recipes, every member of the family can get in on the fun. ·Features more than
180 easy-to-make cookie recipes offering a wide variety of flavors and variations,
from fun cookies for kids to sophisticated dinner-party delights ·Illustrated with
more than 100 full-color photos and step-by-step how-to photos for baking,
decorating, and more ·Includes tips and advice on cookie-making basics, from
rolling and cutting to baking and frostingYou'll find almost any cookie you can
imagine in the Betty Crocker Big Book of Cookies. With these recipes and
variations, you'll find the perfect sweet treat for any occasion . . . or no occasion
at all.
Complete Step-by-Step Guide to Cake Decorating provides all the know-how
needed to make and decorate 40 cakes that are incredibly simple, yet absolutely
stunning. This book offers tantalizing cake ideas for all occasions including
birthdays, anniversaries, children's parties, christenings, weddings and more. All
the most popular methods of icing and decorations are covered, from
buttercream, fondant and chocolate to royal icing and marzipan. Detailed, easy-tofollow instructions explain the basics of preparing and using the different types of
icing, followed by recipes for imaginative designs. Beginners will pick up the
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basics fast and experienced cake decorators will find inspirational new ideas.
What better way to celebrate a special occasion than a beautifully iced, homemade cake? But cake decorating is a specialised art, which can be difficult to pull
off without the right guidance. Luckily, this new cake decorating bible from the
amazing creative team at the Good Housekeeping Institute offers just that –
expert advice and step-by-step instructions accompanied by clear photographs to
help you get the techniques just right. From birthdays to Christmas, children's
parties to weddings, Good Housekeeping's Complete Book of Cake Decorating
contains attractive cake designs for every occasion. Covering all aspects of icing,
piping, modelling, chocolate and sugar decorations, this book shows you how to
handle every type of cake decorating, whether a simple sandwich sponge or an
elaborate three-tiered wedding cake. You'll learn how to model perfect flowers,
animals and figures, pipe intricate lettering and designs, as well as mastering runout, crimping, extension and template techniques. In addition to large-scale
celebration cakes, this book includes imaginative, easy-to-achieve cupcake
designs, and simple tricks for finishing off any cake with an impressive flourish.
With the latest advice on equipment and ingredients, and troubleshooting to save
any disasters, this book is all you need to create stunning home-decorated cakes
that will wow your family and friends. Word count: 60,000
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"Reference for cake decorating methods, including basic cake preparation and
materials, piping techniques, fondant and gum paste accents, and miscellaneous
techniques"--Provided by publisher"--Provided by publisher.
The great Amercan birthday cake book features 80 memory-making cakes with a
stunning range of creations to suit any occasion.From bears, boats and ballerinas
to pigs, pirates and princesses - and even the latest in emojis.
Simple instructions for gorgeous cakes, cupcakes, and cookies; decorate them
with fillings, frostings, piping, sugarpaste, and more! Whether you are a beginner
or an experienced baker, this book is designed to provide you with all the baking
and decorating techniques you'll need to become a confident and creative cake,
cupcake, and cookie maker. With easy-to-follow recipes and advice about
essential tools, experienced cake decorator Giovanna Torrico guides you through
the planning and preparation stages, including baking and icing tips and how to
layer and stack a cake. Using stylish designs and handcrafted edible flowers and
animals, you can create personalized masterpieces for all occasions, including:
Chocolate truffle cake Red velvet cake Ganache variations Italian meringue And
so much more! Achieve stunning results every time with Creative Cake
Decorating!
"You have not eaten cake until you have eaten one of Erin's...ERIN BAKES CAKE is a must on
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your shelf." —Daphne Oz Learn how to bake easy but elaborately decorated cakes—no fondant
needed! Erin Gardner's cake recipes share a delicious, time-saving secret: they're all the
same. Why play the guessing game of sifting through dozens of recipes when all you need are
just a few that contain hundreds of variations—572, to be exact! The cakequations in Erin Bakes
Cake teach you how to combine her cake, buttercream, cookie, and candy recipes in endless
mouth-watering ways. Erin's cake recipes aren't sorcery—they're science. They all share similar
ratios of ingredients that add tenderness, strength, or flavor. You don't have to be an expert.
Everyone can learn to make a great cake! Erin Bakes Cake provides the building blocks for
constructing a great cake, and then offers endless ways those blocks can be reassembled.
Erin shares the baking tips she learned as a professional pastry chef and wedding cake baker,
what tools to use, how to perfect the cake's finish, and other tricks of the baking trade. She
then shows you how to make gorgeous and intricately decorated cakes by elevating simple,
but delicious, ingredients like candy, cookies, and chocolate. Erin's created cake designs that
are festive, chic, and easy to recreate at home without the use of hard-to-deal-with fondant.
And best of all, you can make every recipe your own! The Any Veggie Cake cake can be
transformed into a classic carrot cake, zucchini cake, or sweet potato cake. A creamy cake
filling isn’t limited to buttercream with the inclusion of recipes for caramel, ganache,
marshmallow, and more. A chocolate birthday cake recipe can be reimagined as red velvet or
chocolate toffee. Elements of crunch, like peanut brittle, honeycomb candy, or even cookie
crumbles, can be sprinkled onto your cake layers for tasty added texture.
The comprehensive guide to amazing cake decoration—now fully updated Professional Cake
Decorating is a must-have resource for professional and aspiring cake artists, baking and
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pastry students, and cake decorating hobbyists, drawing on years of experience from master
cake designer and IACP Award nominee Toba Garrett. This Second Edition has been
completely revamped with gorgeous new photography and a fresh new design. The New Skills
have been re-organized into a user-friendly, step-by-step format, and line art and photos
throughout the book provide a visual reference for each new technique. The book begins with
an introductory chapter on all the fundamentals of the cake designer's art, from covering a
cake board to assembling and icing a layered cake to stacking cake tiers with pillars or
columns. Subsequent chapters cover decorating techniques including Basic, Intermediate, and
Advanced Piping Skills, The Art of Writing and Painting, Royal Icing Design Skills, Hand
Modeling Skills, Pastillage Construction, Gumpaste Flowers, and much more. A chapter on
Miniature Cakes and Decorated Cookies includes techniques for making petit fours and other
small treats, while the Cake and Confectionery Gallery provides inspiration for decorators with
nearly 20 full-page photos of breathtaking cakes and information on the techniques needed to
complete each one. Garrett also includes recipes for cakes, fillings, icings, cookies, and more,
as well as an appendix of templates to help decorators replicate the designs shown in the
book.
The ultimate compendium of cake-decoration techniques, derived from the Modern Cake
Decorator series. Cake Decorating for Beginners is a wealth of useful information for avid
amateur bakers. Combining nuggets of valuable advice and popular projects from the Modern
Cake Decorator series, the book leads the reader from the first stages to the last
embellishments, including baking and icing your cake, and features a range of exciting,
innovative but accessible techniques for decoration such as stencilling, using cutters, piping,
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painting and airbrushing for a polished, professional finish. The cumulative knowledge of
authors Cassie Brown, Christine Flinn, Sandra Monger and Stephanie Weightman makes this
book a must-have, go-to guide - the ultimate cake decoration compendium.
Master the art of cake decorating with easy steps for sweet success Do you dream of pictureperfect cakes that are insta-post worthy? From glazing fresh fruit for a sleek naked cake to
rolling fondant accents for an unforgettable multi-tiered wedding cake, Cake Decorating for
Beginners shows the novice decorator how to transform deliciously simple cakes into dazzling
feasts for the eyes and taste buds. Super easy step-by-steps will guide you through cake
decorating techniques, like smoothing or texturing frosting, handling a pastry bag, piping
rosettes, creating a drip effect, hand lettering, and much more. Then, put your skills to the test
with 10 amazing cakes you'd be proud to share with your loved ones--not to mention your
social media feed. Cake Decorating for Beginners includes: Cake walkthrough--Get advice on
cake prep, the cake decorating supplies you'll need, mixing custom colors, and troubleshooting
for collapsed cakes, lumpy fondant, broken ganache, and more. Frosted tips--Frost like a pro
with recipes for buttercream, chocolate ganache, fondant, and easy-to-follow directions on how
to apply them. Cherry on top--Show off your cake decorating skills with 10 scrumptious,
stunning cakes--each with easy-to-follow instructions and colorful photos. Turn every occasion
into an over-the-top celebration with showstopping cakes--Cake Decorating for Beginners
gives you the confidence.
Squarely aimed at the home baker, "The Cake Decorating Bible" is the definitive guide to
turning your cakes, cupcakes and biscuits into showstoppers. Juliet Sear is at the forefront of
contemporary cake design with celebrities flocking to her Essex-based cake shop, Fancy
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Nancy. In this bible of a book, Juliet teaches all the basics of cake decoration - how to pipe
buttercream, ice biscuits and use glitter and dyes to decorate cupcakes - before building up
skills and confidence so that tiered cakes and chocolate ganaches can be whipped up in the
blink of an eye. And alongside all Juliet's invaluable tips, cheats and troubleshooting advice for
how to remedy 'cake-tastrophes' the book is packed with step-by-step photography of all the
techniques and stunning shots of Juliet's inspiring designs.
"This comprehensive and accessible guide to cake decorating teaches all of the techniques
and tricks that aspiring sugarcrafters need to create stunning and impressive cakes. Everyone
will think these amazing cakes came from the best bakery in town! First Steps in Cake
Decorating reveals dozens of expert cake decorating ideas that are simple to achieve yet look
stunning. All the most popular methods of icing and decoration are covered, including
buttercream, sugarpaste, chocolate, marzipan and flower paste. Detailed, easy-to-follow
instructions explain the basics of preparing and using different types of icing, illustrated with
step-by-step color photographs. There is a delicious array of fantastic cakes here to suit adults
and children alike. Beginners will pick up the basics fast, and even experienced cake
decorators will find inspirational new ideas. About All-in-One Guide to Cake Decorating: A
complete, structured course in the beautiful art of cake decorating from first steps to expert
skills. Teaches techniques that can be used to decorate all kinds of cake from a novelty
birthday cake to a memorable wedding cake. Over 300 instructional step-by-step color
photographs show how to decorate more than 50 finished cakes. Clearly written,
straightforward text covers every aspect of sugarcrafting skill. Includes covering cakes, filling
and layering, icings, chocolate, sugarpaste, marzipan, piping, flower paste, and quick and easy
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decoration ideas. ""A ‘must have' for anyone with the slightest interest in cake decorating"" –
Publishers Weekly"
The wedding market is a $32 billion business. Experts say that brides-to-be generally buy
every book and magazine they can get their hands on when planning a wedding, and yet,
remarkably, The Wedding Cake Book is the first cookbook of its kind -- a gorgeous idea book
that really shows you how to bake a beautiful wedding cake. There are 30 complete recipes in
all, with detailed, step-by-step instructions. A one-of-a-kind resource, with gorgeous
photography throughout, The Wedding Cake Book is sure to become a classic cookbook
among bakers, and makes the perfect shower gift.

Master sugar artist Alan Dunn presents more than 100 of his most spectacular
cake decorating designs—all illustrated in the classic Alan Dunn style. This book
offers everything you need to create stunning and impressive cakes for every
occasion. Each decoration, from “sweet violet” to “moon and sun bouquet” is
illustrated from beginning to end, with handy information on all necessary
equipment. Alan Dunn's Ultimate Collection of Cake Decorating covers tropical
and exotic cakes, flowers, fruit and nuts, celebration cakes, and arrangements,
along with tips on technique and detailed recipes. This book delivers joy to both
the baker and the sugar crafter, with amazing creations to impress those lucky
enough to be offered the end results.
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes features a vast collection
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of decorated dessert inspiration, with page after page of gorgeous photos. This
book is a feast for the eyes and the imagination that will never leave you stuck for
an idea. Get your creative juices flowing and see how bakers and decorators
around the world have creatively used fondant, buttercream, gum paste, sugar
paste, royal icing, and piping and molded designs to create cookies, cupcakes,
and cakes that are true works of art. See elegant cupcakes decorated with pearls
and piping, colorful hand-painted cookies, tiered cakes with dimensional flowers,
and much more. Discover unique cupcake decorations that use royal icing, edible
markers, and fondant; wedding cakes adorned with gum paste accents and
debossed designs; vibrant Christmas cookies; whimsical children’s birthday
cakes; specialty Easter cakes, and much more. Get great year-round ideas for
dessert presentations and gift giving. Recipes for several types of frosting are
included in the book, and an image directory identifies key materials and
techniques for each photo. Among the amazing featured creations are: Cupcakes
topped with sweet fondant flowers Fanciful characters and animals made from
fondant and gum paste Cookies decorated with imaginative royal icing designs
Lush buttercream roses atop cakes and cupcakes Hand-painted fondant accents
Delicate chocolate motifs Cakes enrobed in decadent ganache Simple
buttercream designs that dazzle This is the one book you’ll turn to again and
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again for the best cupcake, cookie, and cake design ideas. Start exploring this
delicious world today! These visual catalogs are both a practical, inspirational
handbook and a coffee-table conversation piece. Like all of the books in our
1,000 series, these are not instructional books; rather, they are a visual
showcase designed to provide endless inspiration.
Cake Decorating shows you how to build, pipe, model, and airbrush birthday
cakes, wedding cakes, and more, so you can create an edible masterpiece for
any occasion. Photographic step-by-step tutorials showcase more than 70
techniques and 18 showstopping cake projects, complete with complementary
cupcake and mini-cake designs. Plus, "idea" spreads adapt basic techniques to
inspire hundreds of additional piping, stenciling, painting, and carving variations.
The complete introduction to cake-decorating equipment ensures you have
everything you need, and the selection of basic cake recipes and instructions for
making buttercream, fondant, and more icings guide you from the start. Whether
you are a beginner or an accomplished baking artist, Cake Decorating will help
you find inspiration and perfect your technique. *Previously published as Step-byStep Cake Decorating.
Cake Decorating for BeginnersA Step-by-Step Guide to Decorating Like a
ProRockridge Press
Page 11/21

Access Free Cake Decorating Books
In Artisan Cake Company's Visual Guide to Cake Decorating, Elizabeth Marek
shows beginner-cake-decorators how to get started with stylish cake decorating
techniques. Learn to add ruffles, stripes, and geometric patterns to your cakes.
Figure out how to create the effect of cascading petals or metallic finishes. An
easy, visual step-by-step format with hundreds of stunning photos, Marek will
guide you through the tools, recipes and basics of decorating. Artisan Cake
Company's Visual Guide to Cake Decorating also features principles of simple
cake design using buttercream frosting, fondant, gumpaste, and more. From
party cakes and wedding cakes to more advanced 3D cakes, this book explores
a full range of cake decorating for beginners to professional-level. Let Elizabeth
Marek's Artisan Cake Company's Visual Guide to Cake Decorating help you get
your cake from boring and bland to amazing and spectacular.
As a follow-up to Layered, Tessa Huff returns with Icing on the Cake to dive
deeper into dessert decoration and the presentation of layer cakes and other
showstopping treats. Providing the confidence home bakers need to get creative,
Icing on the Cake guides readers from cake pan to presentation to dessert plate.
Organized by style, each dessert showcases a different decorative element,
artistic pastry technique, or presentation idea. With hundreds of beautiful photos,
including lots of step-by-steps, Icing on the Cake is a richly illustrated guide for
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creating delicious, beautiful desserts that will be the grand finale of any gathering.
Learn over 150 cake decorating techniques with The Contemporary Cake
Decorating Bible, the international bestseller from renowned sugarcraft expert
Lindy Smith. This is the ultimate guide to contemporary cake designs – you will
learn how to make decorated cakes, starting with basic sugarcraft tools, baking
recipes and ingredients, and finishing with advanced modelling techniques,
including royal icing stencilling, brush embroidery, buttercream piping, using
sugar cutters and moulds, making cake jewellery, and so much more! Get
creative straight away with simple, step-by-step instructions for more than 80
celebration cake, mini cake, cupcake, and cookie designs. Essential tips and
advice are included for all skill levels, from complete beginners to the most
confident of cake decorators, and you can even learn how to make Lindy Smith’s
signature ‘wonky cakes’. Inside The Contemporary Cake Decorating Bible: The
Basics – delicious cake and cupcake recipes, and recipes for making your own
sugarpaste (rolled fondant), royal icing, sugar glue, buttercream, and more! This
section of the book also includes instructions for making round, square and ball
cakes, assembling tiered cakes, and carving and assembling wonky cake
designs. Cake Decorating Techniques – here you will find 11 chapters each
covering a huge range of essential cake decorating techniques, all explained with
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easy-to-follow step instructions and clear photography. Topics covered include:
Carving Colour Painting Stencilling Cutters Flowers Embossing Tools Piping
Moulds Cake Jewellery Contemporary Cake Designs – step by step instructions
teach you how to make each of the 80 amazing cake designs featured in the
book, from tiered cakes to cute cupcake and cookies. With this comprehensive
guide you will discover everything you need to know to create celebration cakes
that are beautiful, unique and truly contemporary.
From Yolanda Gampp, host of the massively popular, award-winning YouTube
sensation “How to Cake It,” comes an inspiring “cakebook” with irresistible new
recipes and visual instructions for creating spectacular novelty cakes for all skill levels.
On her entertaining YouTube Channel, “How to Cake It,” Yolanda Gampp creates
mind-blowing cakes in every shape imaginable. From a watermelon to a human heart to
food-shaped cakes such as burgers and pizzas—Yolanda’s creations are fun and
realistic. Now, Yolanda brings her friendly, offbeat charm and caking expertise to this
colorful cakebook filled with imaginative cakes to make at home. How to Cake It: A
Cakebook includes directions for making twenty-one jaw-dropping cakes that are
gorgeous and delicious, including a few fan favorites with a fresh twist, and mindblowing new creations. Yolanda shares her coveted recipes and pro tips, taking you
step-by-step from easy, kid-friendly cakes (no carving necessary and simple fondant
work) to more difficult designs (minimal carving and fondant detail) to aspirational cakes
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(carving, painting and gum-paste work). Whatever the celebration, Yolanda has the
perfect creation, including her never before seen Candy Apple Cake, Party Hat,
Rainbow Grilled Cheese Cake, Toy Bulldozer Cake and even a Golden Pyramid Cake,
which features a secret treasure chamber! Written in her inspiring, encouraging voice
and filled with clear, easy-to-follow instructions and vibrant photos, How to Cake It: A
Cakebook will turn beginners into confident cake creators, and confident bakers into
caking superstars!
35 step-by-step cookie and cake decorating projects for children aged 7-plus. In My
First Cookie & Cake Decorating Book you will discover that half the fun of baking is in
the decorating! With 35 easy-to-follow step-by-step projects, you will soon be
impressing family and friends with delicious decorated cookies and cakes. In Chapter 1,
The Basics, there’s a range of cookie and cake recipes that will form the basis of your
creations, such as a vanilla sponge and gingerbread cookies. In Chapter 2, Decorating
Techniques, you will learn skills such as making and using a piping bag, creating and
using templates, cutting shapes, making decorations, and getting creative with a range
of colorful and fun toppings. In Chapter 3, Creative Cookies, the projects include Iced
Christmas Trees, Snowflakes, Easter Bunnies, Sunflowers, and Gingerbread People.
Once you’ve gained confidence and skills by decorating cookies, move on to Chapter
4, Creative Cakes. The recipes include a Snakes & Ladders Cake, Wise Owl, Teddy
Bear, Blossom Cake and a Yule Log complete with Christmas decorations. The
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decorating part of the projects is designed for you to do without help, but you might
need a grown-up to help you clean up the mess afterward!
Featured by QVC, Hallmark Home & Family, Tasting Table, and the Washington Post.
Cakes are the all-occasion dessert--the center of attention at birthdays, holiday
celebrations, and dinner parties, and the most welcome brunch, after-school, or teatime
snack. America's Test Kitchen's first all-cake book is the definitive guide to any cake
you crave from Classic Pound Cake to enjoy anytime to a stunning and impressive
Blueberry Jam Cake with brilliant jam stripes and ombré frosting. In addition to foolproof
recipes are features that make towering 24-layer Hazelnut- Chocolate Crêpe Cake as
approachable as Applesauce Snack Cake. Sidebars include step-by-step photography
for cakes with more advanced techniques like piping the ribbons of frosting that help
give beautiful Rhubarb Ribbon Cake its name. Our years of test kitchen knowledge on
the art and science of baking cakes provide all the tips and tricks you need for
executing perfect cakes every time.
Take Your Desserts to the Next Level with Breathtaking Flowers and Other Delicious,
Dainty Designs Design the most gorgeous cakes right at home with these 25 incredibly
approachable decorating projects. Jiahn Kang, founder of the cake design company
Brooklyn Floral Delight, shows you how to easily sculpt delicate flowers, cute cacti and
floral arrangements all from delicious buttercream icing. With simple instructions and
helpful step-by-step pictures, you’ll quickly master the art of beautiful cake
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decorating—no baking expertise required! With delectable cake and meringue recipes
and easy tips for proper color-mixing, piping and shaping, you’ll be creating
masterpieces in no time. Pipe charming buttercream gardens full of roses and
hydrangeas, delightful collections of earthy cacti and succulents, or even vibrant fullblossom bouquets and wreaths. Whether you’re preparing for a special event or simply
looking to pick up a creative new skill, these beginner-friendly designs will have you
wowing everyone with your elegant cakes and cupcakes.
The ultimate compendium of cake decorating techniques for avid amateur bakers
everywhere. Cake Decorating for Beginners combines nuggets of advice and popular
projects from books in the Modern Cake Decorator series. You are taken through the
whole process from the initial bake to icing your cake with those final embellishments.
Expert cake decorators Christine Flinn, Sandra Monger and Stephanie Weightman pool
their knowledge to help you with stencilling, using cutters, piping and painting. Includes
printable templates for the eBook edition.
Flour Shop’s rainbow explosion cakes have become an international sensation! And
now, with The Power of Sprinkles, Flour Shop Founder Amirah Kassem reveals the
secrets to making her magical cakes at home. Amirah Kassem preaches the power of
sprinkles in her wildly creative first book. A modern-day Willy Wonka, Kassem reminds
readers that joy can be found in creating something delightful and delicious, that baking
a cake for someone is the best thing in the world, and that, when it comes to cake
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decorating, any mistake can be covered in sprinkles (and everyone will love it anyway!).
With twenty-nine different cakes—from unicorn cakes and donut cakes to cakes that look
like reindeer, popcorn, spaghetti, and avocado toast—and packed with photographs,
illustrations, and infinite ideas, The Power of Sprinkles is a book for bakers and cake
decorators at every age and level. Also Available: Power of Sprinkles 2020 Wall
Calendar
Beginner's Guide to Cake Decorating will show even those who have never baked and
decorated a cake before in their lives how to make beautiful cakes.
Make any occasion special with a just the right cake; an incredible edible Teddy Bear Cake or
a Dinosaur Cake makes a birthday magical. Surprise your son or daughter with a Play Ball
Cake or a Ballet Slippers Cake after a long day of practices and lessons. And don't forget Dad
-- make a unique Father's Day T-Shirt Cake. Share the good news and give your sister a Baby
Bib Shower Cake. You'll also find specialty cakes, including wedding cakes and holiday cakes,
as well as show stoppers such as French Silk Filbert Cake and Mocha Cream Torte. Each
recipe has clear, concise directions with simple drawings that show you how to properly
assemble the cakes. Plus, you can use either cake mix or scratch recipes, so making these
cakes is truly easy. Now available in an easy-to-use practical comb-bound format, you'll enjoy
each step toward baking and creating the perfect cake!
Hundreds of creative ideas for cakes, cupcakes and cake pops Make your cake the star of any
celebration as Step-by-Step Cake Decorating teaches you how to decorate cakes one step at
a time. Step-by-step instructions will help you to master the techniques of piping, stencilling
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and painting. In no time you'll be making spectacular sweet creations. Decorating possibilities
are endless with flawless fondant, royal icing and fluffy buttercream and key ingredients are
explained so that your icing tastes as good as it looks. A guide to cake decorating equipment
ensures that you have everything you need. Expert cake decorators show you simple ways to
create everything from elegant flowers to a cake pop pirate with a selection of 70 top step-bystep sequences from the print book. 20 unique projects let you show off your skills, from
bespoke birthday cupcakes to beautiful butterfly cupcakes, ideal for summer entertaining.
Perfect for the enthusiastic decorator Step-by-Step Cake Decorating will inspire creative ideas
for cakes, cupcakes and cake pops for every occasion.
Budding bakers will love these 35 recipes for making super-cute cakes! You'll learn how to
make delicious cupcakes, cookies, cake pops and more - and transform them into fantastic
creations. In Cool Cupcakes, make pink piggy cupcakes, classic butterfly cakes, pretty spotty
cupcakes and more. The next chapter, Crazy Cookies, gives you ideas for creating ladybird
cookies and pretty star cookies, as well as for gingerbread - including gingerbread families,
animals and a village. Then have a go at the Brilliant Brownies and Cake Pops - from adorable
penguin pops to delicious brownie pops and cute brownie owls. Finally, take your pick from the
Novelty Cakes, where there are super snowmen, under the sea mini cakes and honey flake
crunchies. There are basic recipes so that you can make the cakes in any flavour you want,
and a techniques section that will teach you all you'll need to know, such as how to pipe icing
and how to make shapes out of marzipan. All the projects are easy to follow with adorable
artworks to guide you along the way; plus, each one has a grade so you can start with the
easiest and then move on as your decorating skills improve.
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Perfect the art of piping—and discover techniques for turning a simple design into a stunning
cake. Many people shy away from even trying their hand at piping. This chapter, taken from
The Contemporary Cake Decorating Bible, will help demystify the art and inspire you to perfect
the technique. The basics are not difficult to master—having the correct equipment and icing
consistency is key, whether it's buttercream or royal icing. Then, all you need is practice to
become familiar with the amounts of pressure required as you pipe. Lindy Smith shows you
how to pipe swirls, peaks, daisies, and roses with buttercream, as well as dots, hearts, drop
line work, and brushwork embroidery with royal icing.
A guide to cake decorating covers basic and advanced techniques for a variety of cakes.
Threads Sew Smarter, Better, & Faster is a one-of-a-kind resource that's filled with more than
1,000 Threads-tested tips, shortcuts and ingenious solutions to sewing emergencies, all
organised in an easy-to-access format for quick reference or more leisurely reading. The
perfect reference for stitchers at any skill level, this book offers a wealth of information, from a
basic lesson in how-to-thread-a-needle to sewing repairs, fitting techniques, and advanced
tricks from tailors and couture workshops. Look under 'Fabric, Thread, & More' to find the
perfect method for matching fabric-type to sewing project. Check the 'Fitting' chapter for clever
ways to hem trouser legs evenly every time. There's even a section with sewing shortcuts just
for quilters. Whether readers simply wish to replace a button, polish their sewing skills, or stitch
an intricate pattern, Threads Sew Smarter, Better, & Faster is like having a friend and sewing
expert at your fingertips.
Learning to make and decorate cakes that are as beautiful as they are delicious can be a
challenge, but with the expert guidance of renowned confectionery artist Autumn Carpenter in
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First Time Cake Decorating, your goal is within reach. Like having your very own cake
decorating instructor at your side, First Time Cake Decorating guides you expertly through the
process, from baking and prepping your first cake through a range of decorating techniques,
from essential piping techniques for creating borders, writing, and flowers to working with gum
paste and fondant to make stunning daisies, roses, lilies, and more. There’s a first time for
everything. Enjoy the journey and achieve success with First Time Cake Decorating!
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