
fiash for the side of rhe boot. Roli
out the yel low moulding icing anJ
cut the same shapes, but smaller, to
go on top of rhe red. Cut the
liquorice laces and tie into a bow.
!7ith a little icing place ir at the
ankle. MLx half of the burter icrng
yellow and half red. Fi1l a piping bag
with the red butter icing and pipe a
band about 6 stripes wide, then
repeat u.ith the yellow icing. Vork
your way up the ieg unril you have
3 red bands and 2 yellow. Put rows
of chocolate drops on the side of
the boot to represent studs. fut the
desiccated coconut in a bowi and
add a few drops ofgreen food
colour. Stir in and use to sprinkle
on the board to represent grass.

Shirt andTie
13x9x2cm 115x)t txt t inchl quick

mixcake
2 x recipe buxu cream icing
1009 (4o7) colowedfondant, if using

design with tie
1 small packet rcund sweets, e.g.

jellies,fiuit gums ar milk drops
Food colouring * red

In a clean bowl reserve 7+ of the
butter cream icins and with the
food colouring *"k" r.-,p a darker
shade of the colour previously
used.'Wash the tin used fbr bakins
the cake and, if the tin is old or
marked, line with foil so that the
tin is totally covered both inside
and out. You could otherwise find
or make an old shirt box. Put the
cake into the cake rin or box, and
spread wirh rhr lighter icing. If rhe
cake f i ts snugly into i ts box or r in,
only ice the top; if not, ice all the
visible cake. Make the neck and
collar shaping by firsr marking ir
out. Draw a line in the icins with a
cocktai l  sr ick 7.5cm 13 inches) f iom
one end ofthe cake. (The 23cm (9
inch) sides are top and bortom).
This marks the shoulder line, so
use this line to guide you rvhen
building up the coliar with more
icing. Half the collar ({ront and
back) should be on either side of
the faint line. Fill the piping bag
with the darker icine and with a
writing nozzle ourline the collu'
and shoulder seam, Roll out a thin
strip offondant 4cm (LVz inches)
wide and 35cm (14 inches) long,
pinch it in to form the knot and
place on the cake. Ifyou are usrng
the design with centre placket
(shirt ftont) pocket and sleeves use
the darker icing in the piping bag
and pipe the shirt fiont, pocket and
Sleeves. fut the sweets in oosition
as buftons.

Artist's Pal.ette

23cm (9 inch) square quickmix cake
Recipe apricot glaTe
3 5 0 s ( %Ib) mottkling icing
1009 (1oz) granttlated sugar
Food colourings - red, blue, grean,

yeLlow, a'ange, uiolet andbrown

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 alJ excepr r0g (2oz) of rh.
moulding lcing pale brown. Rol1
out and use to cover the palette,
pushing in gently at Ihe hole so
that the icing coats the inner r.va11
of the circle. Push down to reveal
the cake board. Llsing a dry brush,
dip gently into the brown fbod
colouring and clrag hesitantly
across the palette. Wipe the brush
rvith kitchen paper to absorb some
of rhe food colounng and continuc
to cover the palette with the wood
grain. Lerve to dr1. Colour I  5nJ ( l
tblsp) ofgranulated sugar u'ith
each of the food colourings. This is
done by adding a ferv drops and
stirring until the sugar absorbs the
colour Roll  our the remaining
moulding icing into a long sausage
shape and cut into half. Make a
point at the end ofone sausage and
leave to dry and gently flaften the
end of the other.

ToMake the Pencil and
Paintbrush
lil/hen the moulding icing shapes
are dry, copl'-ing a pencil, colour the
one with the pointed end by
painring in the lead and the
outside. Copy the brush y'ou are
using and place them next to the
palette. When rhe palerte is dry,
put little mounds of the coloured
sugar on the top.
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