
across and ,io."r,n the cclners oit'.iie
cake. At each of the 4 corners, and
on the top of the cake, pipe a single
line kom the tlat surface oi thc
cake crossing the ccrttinuor-is "S'

and ending in rhc cor nei. Fir :r
small star nozzle and pipe ",'erticail-v
down the corners of the cake,
covering th. '  cnds ., f  rhe bars. j ' inc

the decorarive l ines or ' '  the rop .- ' l
the cake, starting r{th a long line
with a dot at each end and r.iorlong
out and down with shorter iines
towards the outer edge. 

-$frite 
ihe

name in the centre of the cake.
Colour a 1ittle of the icing biue anci
f i t  a rwidng noz:le ont. '  the prprn4
bag. Pipe 2 rows of scalloLrs cn the
top eclge of the cake, a ro*' on eac}r
side of the continuous'S', ending ar
rhe cornel rvhere thc cornct '  hai-s
start. Overpipe the naine in bh,re.
Pipe a dropped loop round tire
base ofrhe cake, unrh thc poini ol '
the loops at eacl-r of the corners.
Attach 2 silver leaves at the base
comers of each of the 4 side par-rels,
and 2 silver leaves on the top of
the cake at eaclr oftl-re 4 corncrsJ
attached to the ilat surface ofthe
cake.

Silver Wedding
Annivusary Cake
2A or 23an (8 or 9 ncll squ.are, rich

fiitit cake
Recipe apricot. glrtTe
800- 9009 ( 1 % - 2lb) mttqip an
Roya! icing, made with 1.25kg

(21/ilb) icingsugar
I siluer leas,,es
S ilu er non- to xic colow irtg

Brush the top and the sides of the
cake with apricot glaze and cover
with marzipan. Leave the cake to
dr1'. 4.r".n the cake to the board
rvith a little icing. Fiat ice the rop
and sides of the cake, gir,ing 2 or 3
coats. Fit vour piping bag with a
medium writing nozzle. Using a
saucepan lid or a round template,
draw a circle in the centre ofthe
top of the cake. Using a medium-
sized five-star nozzle, pipe a
confinuous swirl round the bottom
edge of the cake and finish o1{ each
comer with a shell.'lfith a sn'railer
star nozzle, pipe a small dot on the
top edge of the cake in the centre
ofthe top edge ofeach of the side
panels and divide the space

.ii is ir,,lsr i!i ',irrrr:ta,iiL ii:,--,rl-,. celebratioir cake..lic,-riti iler,i i!,,: ,iclilL:i,i lr'.rtiibr'r

lf gues'rs" s. iiere i: .r g',riiie:

+rind

,i5r:r; :  i5 irrcir)
ul i lcrn iJ: ' r  E inch)
25clr i i ' i  inci-r l
j 8 c n i i i i ! : r c i r :

30r:n'r {11. in.'i',)

Scxuaa'e

13cn.r (5 inilr)
18cm i7 inch)
23cn (9 n',cir)
Z5cm (10 inch)
30crn (i2 ir:ch)

iJal:"::lor': s

.] '- ' i ' ; i l
: i i t - " j t1

.-:'J-,14
l , - 1 \ . r ' - i  r i , l

; -l.l iai

irlB: ibr iecciar.irig sl:rpl,- ral<es. s\\'eets can bc utiiiseii ;ril;i ir.ir: .::rsiir' ,ri,iriit.l
lo butte: icing. ihesc arl,'lnuch i.iseii in noveiry cai:ir,it.i,:ir..

betlr.eer', th* cdgr-r:rl ,.lc;t and tire
;orner oi: i-he caiie -r,.lfjr :t iirrthei
ciot. YLu shouicl l-r:i"e 3 lo:-.' cn
eacir cf tire top s!tles r:t tl'Lc c:rkc,
Using rhese :s :r gr.iicie, joiir them
togclh{li' ir1, pipiirg ;r scrril,.rir, n Ltli
rhe iiots ;nariiing tl.re poinrs of the
s ie l l .  l ' .  L  s rng  . ,  *  ;  i i rn i  ; tu : : i r .  I  ' i 1 - .

v,'itl-r i, scnbbling line benr-een the
scallop or-r ti-rr: sidcs oitl-re cake anci
the tenoiate circie riran.n on the
rop of the cakc. The scnbbirr'g
sl-rouicl be cione t'ith:i .onunllous
line ihat nil.,:er cicsses itseil. Uslng
r h - . , - -  n n - - l e  n r  e r i . i r r e  f l t c

rernpiate-di:air'n circle utth a
continuoush trvisring iine. Cn the
side panels aur'l c,n the corners cf

the cake, pipe rh; cr: bcails ii;
clescenciing si:e b,:ior.r' eeih o1t iirt

i ' o i n l r o l  t l i (  s , . , L l i , ' o  r : ' r t , ' r - ,  i .

conlirluoLrs str.'irls rcur',.1 tlre
b o t  ' . ' n r  o l  r l i . . : , L -  l i i r i .  . ,  r ' i ; : i " .
L  (  ' i ) t ; r , i r (  1 1 '  r r i j l  i  I ' y u j 1 r 1 ' , j  1 g ; 1 1 i 1 1

ending rrtl.r m 'S' ,rlrepe. iJipc t1-rLr
'25' in thc r: i ic lc on Lop oi r. i r , :  cakc.
tiren - *'hen dr1.- ,:velpipe thir
. , ^ . , i ^ , , , i t i ,  . . , i . ; . -  L , . , . . . , , , . ,'  - "  ' \ ' l - l ' l - '
b : ig  r t i rh  l  n re r l iu l l r  .1 ; , r '  r1 ,  ' - - - [ ,  , ,q1 .

having positioned ti-re silver ieaves.
\ e r ; r r (  l l t ( ' m  , r t i l r  . r  : t i n , , l  i - . ' , s t t f q

Lising a finc i:airLtbrush, gentij,
paint tire continuous svirl
trverpipt. l  on rht ci l 'c ie {)r ' l  t i t r  foi l
surface of the cake an.l also:lrc top
of the '25' r,r'ith :r single silver irnc.
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