flash for the side of the boot. Roll
out the yellow moulding icing and
cut the same shapes, but smaller, to
go on top of the red. Cut the
liquorice laces and tie into a bow.
With a little icing place it at the
ankle. Mix half of the butter icing
yellow and half red. Fill a piping bag
- with the red butter icing and pipe a
band about 6 stripes wide, then
repeat with the yellow icing. Work
your way up the leg until you have
3 red bands and 2 yellow. Put rows
of chocolate drops on the side of
the boot to represent studs. Put the
desiccated coconut in a bowl and
| add a few drops of green food
colour. Stir in and use to sprinkle
~onthe board to represent grass.
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| with kitchen paper to absotb some
| of the food colouring and continue
| to cover the palette with the wood

i thlsp) of granulated sugar with

Antist’s Palette

23cm (9 inch) square quick mix cake

Recipe apricot glaze

350g (4lb) moulding icing

100g (40z) granulated sugar

Food colourings — red, blue, green,
yellow, orange, wolet and broun

Cut a kidney shape out of the cake
and carefully cut a circle slightly off
centre. Place the cake on the cake
board and brush with apricot glaze.
Colour all except 50g (20z) of the
moulding icing pale brown. Roll
out and use to cover the palette,
pushing in gently at the hole so
that the icing coats the inner wall
of the circle. Push down to reveal
the cake board. Using a dry brush,
dip gently into the brown food
colouring and drag hesitantly
across the palette. Wipe the brush

grain. Leave to dry. Colour 15ml (1

ach of the food colourings. This
ne by adding a few drops and
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