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Sugarcraft expert Frances McNaughton has
designed twenty wonderful sugar animals that you
will want to make using simple techniques and
readily available ingredients.
HANDICRAFTS. Frances McNaughton shows how
to make both cute and realistic sugar birds for cake
decorating using sugarpaste and a few simple tools
and techniques. First we are introduced to the art of
making sugarcraft birds, and then the few basic tools
and materials that are required are explained. Then
it is straight on to making Macaws, Puffins, Pelicans,
Robins, Mallards, Owls and much more. The
constituent parts of the birds are shown with the stepby-step instructions, and annotated for clarity, then
each finished bird is pictured in all its splendour. Bird
lovers will be thrilled to see any of these appealing
characters on top of a celebratory cake. The designs
will also appeal to makers of polymer clay models.
This book, which describes the art of sugar flowers,
offers guidance in giving a professional look at cake
decorating and creating artistic-looking sugarcraft
designs for the table, and for special occasions.
This stunning book shows you how to make
beautifully realistic sugarcraft flowers for cake
decorations. There are detailed instructions on how
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to make 32 flowers, from the classic rose to the more
exotic Akebia flower. Each project has a tools and
materials list, clear, detailed instructions and step
photography, as well as a photograph of the finished
flower simply displayed. The following chapter,
Sprays and Arrangements, shows you how to make
beautiful flower arrangements designed from a
selection of flowers from the first chapter, that can be
displayed in glass vases and bowls and used as
table displays. Finally, the chapter on Cakes
showcases the flowers on individual cakes. There
are 15 cake designs to suit any occasion, ranging
from a two-tiered wedding cake to a heart-shaped
anniversary cake. The front pages feature the basic
equipment, techniques and recipes used throughout
the book.
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
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crafter, with amazing creations to impress those
lucky enough to be offered the end results.
Presents twenty cake decorating projects that
demonstrate how to create creative cakes using
fondant, with instructions, color photographs, and a
list of supplies for each cake.
Celebrate deliciously and beautifully! Master
sugarcraft sculptor Alan Dunn shows how to create
festive cakes decorated with cascading, lifelike floral
arrangements built from sugarpaste. Make your
cakes the centerpiece of any celebration with
romantic flowers, lush foliage, brightly colored fruits,
and fantasy butterflies. Alan’s easy-to-follow
directions, accompanied by stunning, mouthwatering
photographs, cover 35 floral varieties and 18
charming cake designs for weddings, anniversaries,
birthdays, christenings, holidays, and more. If you’re
looking for the ultimate guide to sugarcrafting, this
book won’t fail to impress.
Learn to decorate your next cake with tulips,
petunias, poppies, and other flowers in various
stages of bloom that you can make with sugar paste.
Learn all the skills for making sugar flowers in this
exquisite new collection from acclaimed sugar artist
and bestselling author Jacqueline Butler. Building on
the foundations established in Modern Sugar
Flowers, this second volume introduces over twenty
new sugar flowers in various stages of bloom, as
well as flower buds and leaves, using Jacqueline's
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signature pastel color palette. Lavishly illustrated
with hundreds of step-by-step photographs, you will
learn not only how to master the flowers but also
how to use them to create beautiful arrangements on
six contemporary cake designs.
Add a professional touch to your cakes with this
essential sugar flower book! If you have always
wanted to make exquisite sugar flowers for cakes
but have been daunted by the complexity of the
shapes and techniques involved, then this is the
cake decorating book for you. Here, Alison Procter,
an expert in sugarcraft demonstrates how to create
an array of beautiful lifelike flowers using simplified
techniques and the minimum of cutters, so that even
beginners can achieve superb results right from the
start. From wild daisies, bluebells and snowdrops to
sophisticated clematis, carnations and roses — 25
varieties in all — each flower has clear step-by-step
instructions and color photographs that explain and
show exactly how to create it. Details are also given
about all the equipment and basic techniques you
will need, plus full instructions for making foliage to
complement the flowers. Procter then presents a
dozen breathtaking cakes for all occasions, featuring
stunning arrangements of flowers and foliage that
can be achieved quickly and easily, using the
simplest and most up-to-date methods available.
Pretty side designs often reflect the petal or leaf
shapes used in the main arrangement, and
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incorporate piped lace and brush embroidery
designs to add the finishing touch. Packed with all
the information you need to create the flowers and
cakes featured, and then to begin developing your
own unique designs, Simplifying Sugar Flowers is for
everyone who is interested in the art of making sugar
flowers. Flowers and Cakes include: Anemone
Chrysanthemum Daffodil Freesia Magnolia Witch
Hazel Rose Iris Mosaic Springtime in Wales Elegant
Blooms
Twenty projects cover a variety of flowers, including
roses, lilies and orchids, and shows you how to
make a great variety of wonderful designs using
simple shapes and easy modelling techniques.
Arranged as a twenty-lesson coursebook, The
International School of Sugarcraft, Book One
teaches how to make perfect cakes, icings, frostings,
runouts, ribbon work, frills, collars, lettering,
modelling, and piped decorations.
From exotic orchids to delicate Japanese cherry
blossoms, renowned cake decorating author Alan
Dunn reveals the magic of creating these intricate,
life-like designs. In this exciting collection of sugar
flower designs, the expert sugarcrafter focuses on
the most popular varieties of exotic flowers, as well
as some of his own personal favorites. With over 60
cake decorating and flower design ideas, this book is
sure to be a favorite. Exotic flowers and unusual
blooms are becoming increasingly popular and
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accessible, makingExotic Sugar Flowers for Cakes
the perfect companion. Ideal cake decorations, these
exotic sugar flowers are breathtakingly beautiful and
fascinatingly formed. From the delicate matilija
poppy to the exquisite bird of paradise, Dunn's
stunning designs capture the unique qualities of
each individual bloom. Every flower is fully illustrated
with clear, color photographs and detailed, practical
step-by-step instructions. The latest techniques and
professional hints and tips are also included, making
the designs achievable by both novice and
experienced sugar flower makers. This cake
decorating book shows how to wire and arrange the
flowers into amazing sprays, bouquets and
arrangements, and how to display them on cakes or
as table decorations. Flowers include: Miltoniopsis
Orchid Bird of Paradise Flame Lily Red-feathered
Gerbera Brazilian Kapok Tree Flower Amaryllis
Ladder Fern Alstroemeria
Features flowers that can be used on a cake or as a
decorative arrangement. In this title, the designs
include many species of orchid, rhizomes, gingers,
heliconias, bird of paradise, bougainvillea and more.
It also includes a comprehensive introduction
covering all the essential information on materials,
tools, techniques and basic recipes.
The popular blogger of Pretty Witty Cakes is here
with over 30 cute designs for characters and
accessories, step-by-step directions for each
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character, tips and techniques for working with
fondant and florist paste, a directory of fondant
colors, suggested tools, and more.
Provides detailed instructions for making more than
45 flowers, with photographs showing both the
various steps and the finished flowers
How to create an array of beautiful flowers
Essential cake decorating techniques explained,
from simple buttercream piping through to brush
embroidery with royal icing, making sugar flowers,
and decorating novelty cakes. Includes 12 gorgeous
cake decorating projects to make 16 cakes that are
impressive and stylish, but use small cakes in
various sizes to keep the baking elements simple
and to allow you to really focus in on the cake
decoration techniques. Bridges the gap between
decorating cupcakes and cookies and decorating
larger tiered cakes for beginner to intermediate cake
decorators. Plus 12 free video demonstrations,
available online, to teach the best way of completing
each cake decorating technique. Inside Cake Craft
Made Easy: Easy to follow cake decorating
techniques explained in detail with full-color step-bystep photography, covering the following subjects:
Buttercream piping Cupcake towers Pattern
embossing Sugar pinwheels Stenciling Royal icing
piping Sugar models & flowers Sugar doilies Frills &
ruffles Brush embroidery Rice Paper Work
This book, which describes the art of pastillage,
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offers guidance in giving a professional look at cake
decorating and creating artistic-looking sugarcraft
designs for the table, and for special occasions.
Squires Kitchen is the oldest and one of the most
popular schools of its kind in the UK. Its highly
regarded reputation brings students from all around
the world to the school in Farnham, Surrey and its
course syllabus is also taught in Malysia and
Singapore, with more coutries in the pipeline One of
the only book of its kind to offer the reader a vast
range of skills techniques, projects and epert advice
from 21 of the world's leading cake decorating tutors.
Flowers have been used for centuries to decorate
celebratory cakes. This book starts by describing the
different materials used in flower art: essentially for
the purposes of this book, gum paste and fondant.
Next, there are core techniques: learn these and
you'll be able to make any flowers; the main section
is the "sugar flower directory", which shows how-tos
for 30 different sugar flowers, many so lifelike you
want to inhale their scent, and including some
extraordinary fantasy creations. The different
examples are flagged by skill level, and are
appropriate for a range of themes and occasion
cakes (Christmas, weddings, christenings) or simply
to give as gifts (wedding favors, Mother's Day,
Valentine's, indeed any occasion when you might be
inclined to give flowers, give a sugar flower crafted
with care and made with love.)
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Cakes in Bloom is a celebration of Peggy Porschen's
artistry, skill and dexterity within the world of
sugarcraft. In this stunning book, Peggy shares her
repertoire of incomparable sugar blooms, from
vintage roses to exotic frangipani, and the secrets
behind her expert modelling techniques. After
introducing the basic techniques and specialist tools
you'll need, there are 24 varieties of flower to create,
all accompanied by detailed step-by-step
photography and glorious shots of the finished
flowers - both close up and in position on some of
Peggy's signature wedding cake designs. The
ultimate reference and inspiration for sugarcrafters,
the book reflects Peggy's mastery of a breathtaking
array of flowers, creatively used on a variety of
cakes.
Internationally acclaimed sugar artist Jacqueline Butler has
developed a unique style of cake decorating with sugar
flowers, which she generously shares in this beautifully
illustrated book. Through over 600 exquisite photographs,
you will learn how to create 18 stylized gumpaste flowers in
various stages of bloom, as well as buds and leaves, using a
fresh modern color palette. Jacqueline also reveals how to
use the flowers to create artful arrangements on wedding and
celebration cakes, including working directly on single- and
multi-tier cakes, as well as pre-made toppers and separators.
Inspirational and practical, this step-by-step cake decorating
book will be your go-to reference on sugar flowers for years to
come.
Although experienced cake decorators may want to master
the skills of painting on icing, many may shy away in the
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belief that they need to be artists. Lesley Herbert, with the
help of Jean Hodgkinson, shows that this need not be the
case.
A richly illustrated guide to creating a variety of stunning
specially cakes for any occasion introduces an array of
baking and decorating techniques, shows how to create
sugar flowers, and shares ideas for a variety of decorated
cakes. Reprint.
In the Kew Book of Sugar Flowers, sugarcraft specialist
Cassie Brown teaches you how to craft stunning, authenticlooking flowers and foliage using flower paste (gum paste).
Learn how to create beautiful bouquets and stunning sprays,
from the early stages of germinating your ideas - taking
inspiration from nature and making moulds from real flowers
and leaves - to creating floral cake decorations with an exotic
or wild flower theme for a special occasion. Through clear
and concise step-by-step instructions, Cassie explains every
facet of crafting sugar flowers, from gaining an appreciation of
the flower itself, to preparing the flower paste and colouring it
to wiring the flowers into an attractive and realistic bouquet.
There is a veritable garden of delights to choose from, from
ornate orchids to delicate daisies. The method for crafting
each individual flower is demonstrated in stunning detail
beginning with an 'exploded flower' photograph that illustrates
each of the individual components and working through the
techniques and tricks that Cassie herself applies to create her
stunning floral displays. The Kew Book of Sugar Flowers is
the perfect book for the established sugarcrafter looking to
develop their skills and take their cake-decorating capabilities
to the next level. Readers with a particular interest in flowers
and plants will also love this book for its painstaking
recreation of flora in flower paste (gum paste), and the book
is endorsed by the Royal Botanic Gardens, Kew giving extra
credibility to the stunning realism of the flowers that Cassie
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Brown has recreated. Foreword by Eddie Spence M.B.E.
Eddie Spence MBE has enjoyed an illustrious career in
confectionery and cake design and his superior skills have
earned him the opportunity to decorate many cakes for the
royal family, including Her Majesty the Queen herself.
The International School of Sugarcraft is the most
comprehensive course on sugarcraft ever published. The
much-awaited International School of Sugarcraft Book 3 —
New Skills and Techniques covers all the latest style changes
in sugarcraft and the various new equipment and products
that have become available since Books 1 and 2 were
published. Written by leading sugarcraft experts, Margaret
Ford in the UK and Nicholas Lodge in the US, this brand new
sugarcraft reference, resource, and cake decorating book
also includes new techniques and cake designs by five guest
sugarcrafters from around the world – with innovative from
June Twelves (modelling), Marion Frost (cutters), Toshie
Harashima (royal icing), and Earlene Moore and Steven
Stellingwerf (American cake styles, icing mediums and
techniques). Together, Margaret and Nichols have organised
the book into five main sections — using moulds and cutters
for quick, impressive results; creating beautiful fabric effects;
an update on modelling; producing stunning needlework in
sugar; and the latest information on amazing sugar flower
making. In this exciting new volume, there are impressive
ideas, techniques and cake designs to appeal to anyone who
enjoys sugarcraft and cake decoration.
Presents step-by-step instructions for creating fifteen cakes
and includes recipes for basic cakes, icings and ganaches,
marzipan, and rolled fondant.
This book contains a collection of 25 fabulous blooms in a
range of styles and complexity. Each is shown beautifully
photographed, then step by step instructions and pictures
explain clearly the making of the individual components and
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their assembly. Colo
A compilation of the best-selling International School of
Sugarcraft Book One and Book Two, now available in a more
affordable single volume. Making a cake and decorating it
beautifully for a special occasion deserves a round of
applause, and with The Ultimate Guide to Sugarcraft, the
praise will keep on coming! This book is divided into two
parts, with each section comprised of a set of 20 lessons.
Part One teaches how to make perfect cakes, icings and
frostings, as well as master ribbon work, frills, collars,
lettering, modeling and piped decorations. It is the ideal
foundation for people who have never decorated a cake
before—and an excellent refresher for those who already have
some basic skills. Part Two builds on that foundation,
teaching the intricate skills of tube and brush embroidery,
lace, fondant, figure modeling, sugar-flower sprays, bas relief,
pastillage and filigree. Packed with ideas, each one illustrated
with color photographs and accompanied by step-by-step
instructions, this inspirational guide is written by six
internationally acclaimed sugercraft artists, each one chosen
for their expertise in a particular field of sugarcraft. This is the
most comprehensive sugarcraft and cake decorating book
ever published. This cake decorating guide contains over 70
ideas for cake decorations and designs.
The rose, known as the flower of romance, is the most
popular of all flowers. And roses are the flowers most
requested by brides to decorate wedding cakes and to carry
in their bouquets. Sugar Roses for Cakes includes a
collection of all the different kind of roses: wild, climber,
rambler, traditional varieties, and the various modern
roses--from pretty, delicate, five-petaled wild roses to the
huge full-blown modern blooms. Each section in this cake
decorating book covers one of these rose types, and the
authors have displayed them in both traditional and modern
Page 12/15

Download Ebook The Art Of Sugarcraft Sugar
Flowers
settings on cakes as well as in bouquets, sprays, posies, and
table arrangements. There is also a large selection of
beautiful celebration cakes, which includes a spectacular
array of wedding designs and various other cake decorations.
Sugar Roses for Cakes reveals many innovative ways to
display roses on cakes and as arrangements, too. From
recognized authors who are experts in the field of
sugarcrafting, this book reveals unique techniques that will
make rose creation a reality for your own cakes. Including
templates and nearly 200 full-color photographs, this cake
book is the perfect one for brides and wedding planners as it
explores and reveals many innovative ways to display and
compliment the true beauty of sugar roses. Cake recipes and
Roses include: Wild at Heart: Dog Rose Danish Romance:
'Queen of Denmark' Blue Peter Rose Cake; 'Blue Peter'
Summer Solstice: 'Chicago', Dog's-Tooth Violet, Ruscus
Winter Wedding: 'Massai', Oriental Climbing Bittersweet
With this helpful guide to the basic tools, materials, and
techniques required, plus Hill's expert advice, home bakers
will be set to wow friends and family at the next celebration
with lifelike sugarcraft floral displays for show-stopper cakes.
A gorgeous professional-level guide to the most challenging
form of the confectioner's art A showpiece created entirely
from sugar is truly a work of art, and it takes an eye for design
and strong pastry skills to work with this delicate medium. The
Art of the Confectioner is the ultimate guide to working with
sugar to create beautiful sugar and pastillage shapes,
flowers, figurines, and breathtaking full-scale showpieces.
Author and award-winning pastry chef Ewald Notter shares
wisdom gained from more than 35 years in the pastry kitchen,
and combines straightforward advice and step-by-step
instructions with lessons on developing artistry and design
skills. The book begins with a basic overview of sugar,
including information on the equipment and ingredients
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needed to work with sugar and Isomalt. Subsequent chapters
cover Pastillage, Sugar Casting, Sugar Pulling, Sugar
Blowing, and New Trends in Sugarwork, and include detailed
instructions on how to make everything from delicate flowers
to whimsical blown sugar figurines. And the final chapter
shows how readers can bring together all the skills learned
throughout the book to create award-winning sugar and
pastillage showpieces. From working with shapes and color
and choosing a focus point to developing a sculpture based
on a particular theme, Notter provides insights into all the
tricks of the trade and expert advice on preparing for
competitions. Throughout the book, techniques are explained
with simple, step-by-step instructions and illustrated with clear
how-to photos, while stunning showpiece beauty shots
provide inspiration. The book includes hundreds of color
photos as well as beautiful hand-painted watercolor
illustrations by the author, and an Appendix of templates is
provided to help readers replicate the showpieces shown
throughout the book. For pastry students, aspiring
confectioners, and professional pastry chefs looking to
improve their skills for restaurant work or competition, The Art
of the Confectioner is a must-have guide from one of the
field's most well-known experts.
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,
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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 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.
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