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In Cake Masterclass, award-winning cake designer
and presenter of Britain's Best Bakery, Mich Turner,
teaches you how to bake impressive cakes for every
occasion - from a classic sponge, to decadant
chocolate, and traditional fruit and ginger cakes. In
the masterclass section, Mich shares her awardwinning decorating techniques to teach you how to
create truly outstanding cakes. With step-by-step
instructions, Mich will show you how to make the
classic sugar-paste rose, tiered cakes with piped
lace, hand painted flowers, Christmas candy and
much more. With experience baking for top
celebrities like the Beckhams, Madonna and Sir Paul
McCartney and running cooking classes around the
world, Mich can teach you how to become a cake
baking master at home.
The essential reference to modern cake decorating
with buttercream icing, this remarkable book
demonstrates more than 50 innovative techniques in
beautiful step-by-step photographic sequences. With
over 40 stunning cake designs to create at home,
from sim
Simple instructions for gorgeous cakes, cupcakes,
and cookies; decorate them with fillings, frostings,
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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!
A comprehensive, inspiring guide to the art, craft,
and business of wedding cake design Combining
inspirational cake designs, step-by-step decorating
instruction, and advice on the fundamentals of
running a successful cake business in a competitive
market, Wedding Cake Art and Design is an
invaluable guide for industry professionals and
students. Master cake decorator Toba Garrett
includes stunning designs for cakes inspired by
textiles, seasons, fashion colors, flowers, and much
more, and gives decorators the tools to translate
their own clients' ideas into creative new designs. •
Decorating techniques ranging from simple to
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advanced are explained in a clear, fully-illustrated,
step-by-step format • Sample scenarios included
throughout the book show readers how to handle a
client consultation and how to create appropriate
cakes for every client's budget, theme, and creative
needs • Nearly 200 beautiful full-color photographs
showcase finished cakes and illustrate key
decorating techniques, while full-color illustrations
provide insight into the professional decorator's
creative process • Author Toba Garrett is one of the
country's foremost artists in the field of cake
decorating and the founder of the Institute for
Culinary Education’s Department of Cake
Decorating and Design, where she now serves as
master chef–instructor and where she has trained
some of the top cake artists in the world A musthave for professional cake decorators, baking and
pastry students, and even advanced cake decorating
hobbyists, Wedding Cake Art and Design is the only
resource a decorator needs to design, plan, and
execute picture-perfect wedding cakes for every
client, every time.
Threads Sew Smarter, Better, & Faster is a one-of-akind 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
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information, from a basic lesson in how-to-thread-aneedle 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.
150 tempting designs with no-fail instructions. The
Cake Decorator's Motif Bible presents 150 foolproof
motifs to create that special cake for any occasion,
from simple and fun to elegant and elaborate. Using
easy-to-follow instructions and illustrated templates,
the book takes the home baker through all the steps:
from making the right amount of fondant or
marzipan, to choosing and sizing a design and
transferring it to the cake. The book includes icing
and fondant recipes, seasonal designs, patterns and
borders, 3-D models, marzipan fruits and figures,
and sugar flowers. Features include: 188-page
design directory Large full-color photograph of the
finished motif Black-line template size guides Dough
gauge showing how much fondant to make At-aglance color listing in recipes Flat, low-relief, threePage 4/17
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dimensional and piped motifs Tips on application
Mixing and matching motifs Designs graded for
difficulty. The Cake Decorator's Motif Bible is wirobound for easy lay-flat use. It provides innovative
inspiration with complete and truly fail-safe
instructions for unforgettable results every time.
This is an inspirational resource packed with
techniques for beginner and professional wedding
cake decorators, including fondant, piping, sugar
flowers and more.It is filled with design ideas and
essential step-by-step techniques for making and
decorating unforgettable wedding cakes.The
extensive directories of decorative fondant
techniques, piping, ribbons and trims and sugar
flowers encourage a creative, mix-and-match
approach.Whether wishing to learn new skills or
brush up on existing ones, "The Wedding Cake
Decorator's Bible" will be an invaluable addition to
your library.
The Wedding Cake Decorator's Bible
Make cakes that sparkle with this comprehensive guide to
metallic cakes from leading wedding cake designer Faye
Cahill. Faye begins by exploring all the different materials
available to the modern cake decorator, from gold leaf to
edible paint, food-grade sprays, edible glitters, lustre dusts,
edible sequins and more, then shows you in step-by-step
detail the techniques you need for success. Twelve stunning
gilded cake projects follow, showing you how to put your
newfound skills to use on creative cake designs, each with an
accompanying smaller project that is perfect for beginners to
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tackle before attempting the larger cake. Create spectacular
cakes that shimmer and shine with this unique must-have
guide.
This stunning book shows you how to make beautifully
realistic sugarcraft flowers for cake decorations. There are
detailed instructions on how 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.
Squarely aimed at the home baker, the definitive guide to
ensuring that cakes, cupcakes, and cookies are as stunning
as they are delicious Juliet Sear is at the forefront of
contemporary cake design, with celebrities flocking to her
cake shop. In this elegant book, Juliet teaches all the basics
of cake decoration—how to pipe buttercream, ice cookies, 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,
ensuring that all readers can create show-stopping cakes.
Includes metric measures.
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You know, many people don't really comprehend how much
money it takes to have that breath-taking wedding. There are
so many things that are involved that goes into creating a
beautiful wedding. In fact, many end up spending their entire
budget on nearly 75% of all things that are needed to make
their wedding glow before they even get to 3 months before
the big day. GRAB A COPY TODAY!
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 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.
Ideal for beginning and experienced cakemakers, The
Wedding Cake Decorator's Bible is packed with design ideas,
methods and techniques for making and decorating
unforgettable wedding cakes. Full step-by-step photographs
and descriptions make this book an invaluable resource for a
variety of wedding cake designs.
What better way to celebrate a special occasion than a
beautifully iced, home-made 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
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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 threetiered wedding cake. You'll learn how to model perfect
flowers, animals and figures, pipe intricate lettering and
designs, as well as mastering run-out, crimping, extension
and template techniques. In addition to large-scale
celebration cakes, this book includes imaginative, easy-toachieve 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
Provides step-by-step, illustrated instructions for more than
fifty innovative cake icing techniques, including stamping,
stencilling, and palette knife painting, and contains over forty
designs for cupcakes and cakes.

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
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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 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.
Get messy in the kitchen with these easy-to-follow
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cake decorating projects to make with the kids!
Choose from a Haunted House Cake, Scary Spider
Cupcakes or Spooky Skull Cupcakes, or make a
'sweet table' of all three! A sample chapter from
Cake Decorating with the Kids.
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.
Author, tutor and
Rereleased at a new low price, a sumptuously
photographed portfolio by a forefront society
designer is thematically organized from sunny
springtime cakes to autumnal multi-tiered sculptures
and demonstrates how to convey themes and
occasions with a range of decorations and display
details. By the award-winning author of Spectacular
Cakes.
Presents one hundred recipes and step-by-step
instructions that teach the skills required to create
uniquely decorated cakes.
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Create 12 elaborate, single-layer cakes for a variety
of occasions from birthdays to baby showers,
friendship celebrations to Christmas festivities.
Create beautiful cakes for all occasions! With
guidance and inspiration from sugarcraft expert
Lindy Smith, learn how to decorate your single-tier
cakes with impressive embellishments that will be
the centerpiece of any party event. One Tier Party
Cakes features 12 elaborate, single-layer cakes for a
variety of occasions from birthdays to baby showers,
friendship celebrations to Christmas festivities. Lindy
Smith demonstrates how to transfer a template to
the cake and decorate each of the three-dimensional
designs in the book, while providing plenty of
inspiration and encouragement for the reader to
develop their own designs.
This is a complete guide to cake decorating
techniques, from traditional classics to the latest in
contemporary designs. It includes cake decorating
projects, from traditional, novelty and special
occasion cakes, to wedding cakes, christening
cakes, birthday cakes, Christmas cakes and many
more. It covers how to master all the essential
techniques including making and covering cakes
with marzipan, royal icing, sugarpaste, butter icing,
glace icing and chocolate to achieve a smooth and
professional finish.
In Artisan Cake Company's Visual Guide to Cake Decorating,
Elizabeth Marek shows beginner-cake-decorators how to get
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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.
Now available for the first time as an e-book, the classic cakebaking reference from award-winning author Rose Levy
Beranbaum
Provides ideas, tips, and advice for designing, baking, and
decorating unique wedding cakes.
Stenciling is an extremely effective way to add impressive
decorations to your cakes and cookies quickly. For the best
and most satisfying results, Lindy Smith recommends using
laser-cut culinary stencils made from durable food-grade
plastic. How you choose to add a stenciled pattern will
depend on the effect you wish to achieve and the size of the
item to be stencilled. This chapter, taken from The
Contemporary Cake Decorating Bible, shows you various
techniques using both edible dusts and royal icing; it also
shows you how to make your own stencils and some possible
other uses.
"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.
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Learn over 150 cake decorating techniques with this
bestseller from the renowned sugarcraft expert! This is the
ultimate guide to contemporary cake design—you’ll learn how
to make decorated cakes, starting with basic sugarcraft tools,
baking recipes, and ingredients, and finishing with advanced
modeling techniques, including royal icing stenciling, brush
embroidery, buttercream piping, using sugar cutters and
molds, making cake jewelry, and so much more! Get creative
with simple, step-by-step instructions for more than eighty
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.”
Be inspired by the theme of your wedding: the stationery, the
flowers, the venue, and of course, the dress! Expert cake
decorator Zoe Clark shows you how to create a beautiful
unique wedding cake for your special day. The gaps between
the tiers mimic the dress by allowing the jagged icing to hand
down below the edge of the cake! A sampler chapter from
Chic & Unique Wedding Cakes.
Push the boundaries of cake decorating -- your airbrush can
do so much more than just shading cakes! Get creative with
Cassie Brown as she shows you airbrushing techniques to
turn all your cakes into showstoppers. This book is not just
about using the airbrush to add block colors -- it includes lots
of innovative airbrushing techniques like 3D shading, masking
and even crater effects with water droplets. In addition, there
are step-by-step instructions on carving and creating a range
of beautiful cakes, with techniques ranging from magically
turning a sponge cake into a sugar pumpkin to creating
delicate and beautiful chocolate roses tinged with color. It is
bursting with valuable cake-decorating information, and
packed with brilliant inspirational ideas!
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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.
Bestselling cake decorating author and worldrenown sugarcraft teacher, Lindy Smith shows you
how to create remarkable wedding cakes with the
minimum of fuss. The wedding cake is the centre of
any bride's big day, and having a design that is
contemporary yet doesn't cost the earth is high on
the agenda. This book will show you how to create a
wide range of styles for modern wedding cakes,
using the latest trends in cake decorating and
wedding design, for a DIY wedding cake book like no
other! Designs include a popular Zentangle-inspired
cake, mosaics, metallics, beads, fringes, frills, and
more. A section on making edible paper flowers
means you can mix and match the blooms on your
cakes and create beautiful cake flowers that will not
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wilt on the big day. Broken down into manageable
stages by Lindy's trademark high number of step
photographs, readers will be bursting to try these
exciting and contemporary cake decorating
techniques. With achievable wedding cake designs
and accessible cake decorating techniques, this
book covers the whole process of making a wedding
cake--from conception to construction to decoration
and even demolition!
This book is not just for the novice wedding cake
designer, but also the experienced designer as well.
The novice can gain confidence in working with a
bride and the experienced designer can see their
business grow by learning how to hone their
marketing skills. It covers the wedding cake creation
process from beginning to end: from advertising and
making the first contact, all the way to delivering the
cake.
Experience the Joy and Delight of Creating Amazing
Wedding Cakes from Scratch. Lorelie Carvey will
show you how to make and decorate the perfect
wedding cake. The award-winning pastry chef has
spent over thirty years perfecting her techniques and
now offers advice that will ensure a sweet memory
for your bride's special day. From the first idea to the
spectacular result, Carvey guides you through
everything you need to know to make the ultimate
dream dessert. She includes her favorite recipes,
like her chocolate buttermilk cake, hazelnut cake,
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chocolate mousse, lemon cream cheese, Italian
meringue buttercream, and so much more. Carvey
personally perfected each recipe during her baking
career. In addition to recipes, Carvey clearly and
comprehensively explains and demonstrates (with
detailed photos) the baking and decorating
techniques so you can create your unique cake
design. With her own guide to ingredients, cooking
methods, baking utensils, and decorating tips, you'll
have everything you need to create a magnificent
wedding cake that will be remembered and
cherished by everyone. Your purchase comes with
benefits including...a membership to Lorelie's
exclusive cake support group, step by step video, a
discount coupon for Cake Stackers, printable guides
to pan sizes with number of servings, cups of batter,
baking temperatures, baking times and cups of icing
to frost and decorate. It also includes a guide to
bakers measures and equivalents, emergency
substitutions, cake ingredients, functions, fails and
causes, a photo tutorial of delivering your cakes,
plus cake decorating ideas and instruction.
Bestselling cake decorating author and worldrenown sugarcraft teacher, Lindy Smith shows you
how to make a wedding cake with the minimum of
fuss but with maximum effect! This step-by-step
guide will show you how to create a wide range of
styles for modern simple wedding cakes, using the
latest trends in cake decorating and wedding cake
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