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CAKES AND CAKE DECORATIONI

fu/sbrntrcnCnke(

Motlwr'sDay Cal<e
18on (7 inch) u 20an (8 inch)

squfie ot rcw|rlcd,l@
Reape apricot glaze
6759(1Y2lb) marTipan
Ra1r.l icing madc with 900s Qlb)

icing sugar
Food colmrings - grem,yellan,
C:rennbbon
Pipedflatm

outwards around the bottom of
the cake. Then pipe an overlapping
circle of white leaves around the
top edge ofthe cake. Fill another
piping bag with green-coloured
icing and pipe a row of leaves facing
outwards on top. Finally, pipe an
overlapping circle ofgreen leaves
on the top. Fill a pipingbagwith a
litde yellow-coloured icing and fft a
medium writing nozzle and write
Mothet'on the top surface of the
cake. Attach the piped flowers on
the top surface with tr dab of icing
and using the pipingbagwith
green icing and the leafnozzle
again, pipe a few leaves around the
flowers to ffnistr" Decorate with the
green ribbon

Girl's BirthdnJ Cal<e
20an (8 inoh) ftwd,richfruit cal<c
Recipe apticot glaae
800s0%h)nwd7an
Rqrr;l bhg, nnde wirt, L4lrS Qh)

icing sugar
3 pipedflN)ers
Foodcolouring- pink
Pinkribbon
hvndof aspamgusfmt

Brush the top and sides of the cake
with apricot glaze and cover with
mauipan; leave to dry. With a little
icing, attach the cake to the cake
board and flat ice the top and sides;
leave to dry. Using a piping bag
fftted with a leaf nozzle, pipe a row
of leaves in white icing facing

Brush tlie top and the sides of the
cake with apricot glaze. Cover the
cake with the marzipan Atach the
cake to the board with a litde icing.
Flat ice the top and the sides of the
cake. Fit a piping bag with a large
star nozzle and pipe a circle of stars
round the top edge ofthe cake.

Pipe a row ofstars round the
bottom of the cake. With a
medium, plain nozzle pipe bulbs
between each ofthe stars on the
inner edge ofthe cake. Pipe
another row of bulbs on the side of
the cake above the stars. Colour a
litde of the icing pink and fft a
piping bag with a writing nozzle
Pipe arowof droppedloops from
each ofthe bulbs on the top ofthe
cake. From the point of altemate
stars on the top edge ofthe cake,
pipe a row of dropped loops. Go
round the cake again piping loops
on the stars omitted on the first
round" Pipe a bulb on the point of
each ofthe stars. lUith the pink
icing, pipe a scallop on the cake
board round the stars. Pipe the
message with swirls round it in the
shape of 'S's and'C's on the top of
the cake and place the flowers, a
linle fem and the ribbon in
position

Boyb BirtlldnJ Cal<e
20on (8 inch) squme, rirh fiuit cale
Recipe aprbot glaqe
800g(1%h) maqipan
Ro1rrl icing, mal"e wik 1.41<S Qlb)

icingsugar
Food colw.ring -blut
8 silualeutafuthetop
16 silver leutes for the side ponels

Brush the top of the cake with the
apricot glaze. Cover the cake with
the marzipan and leave it to dry.
Atach the cake to the board with
a litde icing. Flat ice the sides and
the top of the cake and let it dry.
Fit a piping bag with a large nozzle
and pipe a continuous'S'pattem
on the top efue and the base of the
cake. Pipe 4 bars horizonally

This page: Girl's Birthday Cake
and Bo/s Birthday Cake.

Fadngpage: Mothe/s Day
Cake.


