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Decorating Cakes - Ann Jarvie 1999-01-01
Chic & Unique Vintage Cakes - Zoe Clark 2013-07-22
Chic & Unique Vintage Cakes: Bestselling cake decorating author Zoe
Clark shows you how to take inspiration from your favourite vintage
clothing, furniture, items and keepsakes to create stunning vintage cake
designs. From elegant tiered lace and floral cakes to amazing jewellery
box and carousel shaped novelty cakes, each of the 10 incredible cake
designs is accompanied by two smaller designs for vintage-inspired
cupcakes, cookies, fondant fancies and more. Includes all the cake
recipes you need, and simple step by step instruction for all the essential
cake decorating techniques, from covering cakes and stacking tiered
cakes, to piping royal icing and stenciling. Zoe even breaks down
advanced suspension techniques into easy to follow steps so that you can
create stunning shaped novelty cake designs at home. Includes a wide
range of cake decorating projects so you'll be sure to find something to
suit your own experience level, whether you are a beginner or a cake
design expert!
Great Cake Decorating - Erin Gardner 2014
Threads Sew Smarter, Better, & Faster is a one-of-a-kind 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
information, from a basic lesson in how-to-thread-a-needle 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.
Cake Decorating for Beginners - Rose Atwater 2019-12-24
Master the art of cake decorating with easy steps for sweet success Do
you dream of picture-perfect cakes that are insta-post worthy? From
glazing fresh fruit for a sleek naked cake to rolling fondant accents for an
unforgettable multi-tiered wedding cake, Cake Decorating for Beginners
shows the novice decorator how to transform deliciously simple cakes
into dazzling feasts for the eyes and taste buds. Super easy step-by-steps
will guide you through cake decorating techniques, like smoothing or
texturing frosting, handling a pastry bag, piping rosettes, creating a drip
effect, hand lettering, and much more. Then, put your skills to the test
with 10 amazing cakes you'd be proud to share with your loved ones--not
to mention your social media feed. Cake Decorating for Beginners
includes: Cake walkthrough--Get advice on cake prep, the cake
decorating supplies you'll need, mixing custom colors, and
troubleshooting for collapsed cakes, lumpy fondant, broken ganache, and
more. Frosted tips--Frost like a pro with recipes for buttercream,
chocolate ganache, fondant, and easy-to-follow directions on how to
apply them. Cherry on top--Show off your cake decorating skills with 10
scrumptious, stunning cakes--each with easy-to-follow instructions and
colorful photos. Turn every occasion into an over-the-top celebration with
showstopping cakes--Cake Decorating for Beginners gives you the
confidence.
Creative Cake Decorating - Giovanna Torrico 2020-11-03
Simple instructions for gorgeous cakes, cupcakes, and cookies; decorate
them with fillings, frostings, piping, sugarpaste, and more! Whether you
are a beginner or an experienced baker, this book is designed to provide
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you with all the baking and decorating techniques you'll need to become
a confident and creative cake, cupcake, and cookie maker. With easy-tofollow 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!
Dessert Person - Claire Saffitz 2020-10-20
NEW YORK TIMES BESTSELLER • In her first cookbook, Bon Appétit
and YouTube star of the show Gourmet Makes offers wisdom, problemsolving strategies, and more than 100 meticulously tested, creative, and
inspiring recipes. IACP AWARD WINNER • NAMED ONE OF THE BEST
COOKBOOKS OF THE YEAR BY The New York Times Book Review • Bon
Appétit • NPR • The Atlanta Journal-Constitution • Salon • Epicurious
“There are no ‘just cooks’ out there, only bakers who haven't yet been
converted. I am a dessert person, and we are all dessert people.”—Claire
Saffitz Claire Saffitz is a baking hero for a new generation. In Dessert
Person, fans will find Claire’s signature spin on sweet and savory recipes
like Babkallah (a babka-Challah mashup), Apple and Concord Grape
Crumble Pie, Strawberry-Cornmeal Layer Cake, Crispy Mushroom
Galette, and Malted Forever Brownies. She outlines the problems and
solutions for each recipe—like what to do if your pie dough for Sour
Cherry Pie cracks (patch it with dough or a quiche flour paste!)—as well
as practical do’s and don’ts, skill level, prep and bake time, step-by-step
photography, and foundational know-how. With her trademark warmth
and superpower ability to explain anything baking related, Claire is
ready to make everyone a dessert person.
Step-by-Step Cake Decorating - Karen Sullivan 2013-10-01
Hundreds of creative ideas for cakes, cupcakes and cake pops Make your
cake the star of any celebration as Step-by-Step Cake Decorating teaches
you how to decorate cakes one step at a time. Step-by-step instructions
will help you to master the techniques of piping, stencilling and painting.
In no time you'll be making spectacular sweet creations. Decorating
possibilities are endless with flawless fondant, royal icing and fluffy
buttercream and key ingredients are explained so that your icing tastes
as good as it looks. A guide to cake decorating equipment ensures that
you have everything you need. Expert cake decorators show you simple
ways to create everything from elegant flowers to a cake pop pirate with
a selection of 70 top step-by-step sequences from the print book. 20
unique projects let you show off your skills, from bespoke birthday
cupcakes to beautiful butterfly cupcakes, ideal for summer entertaining.
Perfect for the enthusiastic decorator Step-by-Step Cake Decorating will
inspire creative ideas for cakes, cupcakes and cake pops for every
occasion.
Cake Decorating - DK 2016-11-01
Cake Decorating shows you how to build, pipe, model, and airbrush
birthday cakes, wedding cakes, and more, so you can create an edible
masterpiece for any occasion. Photographic step-by-step tutorials
showcase more than 70 techniques and 18 showstopping cake projects,
complete with complementary cupcake and mini-cake designs. Plus,
"idea" spreads adapt basic techniques to inspire hundreds of additional
piping, stenciling, painting, and carving variations. The complete
introduction to cake-decorating equipment ensures you have everything
you need, and the selection of basic cake recipes and instructions for
making buttercream, fondant, and more icings guide you from the start.
Whether you are a beginner or an accomplished baking artist, Cake
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Decorating will help you find inspiration and perfect your technique.
*Previously published as Step-by-Step Cake Decorating.
The Busy Girl's Guide to Cake Decorating - Ruth Clemens 2012-03-26
A quick and easy guide to cake decoration by the bestselling author of
Creative Éclairs and finalist from The Great British Bake Off. Discover
how even the busiest chef can whip up impressive homemade treats in
next to no time! Ruth Clemens, finalist on the first series of The Great
British Bake Off, shares her secrets in creating quick-but-gorgeous
cakes, bakes, and biscuits. Choose from twenty-five beautiful, fuss-free
projects to make in under an hour, in an afternoon, or over a weekend
and be amazed at what you can achieve! The simple projects are split
into three sections. The Evening Whip-Ups (one-hour projects) are
perfect when you have very little time, and are easy to throw together
one evening after work. The Half-Day Delights (two-hour projects) are for
when you have an afternoon to spare. Finally, the Weekend Wonders
(three- to four-hour projects) are for when you’ve got a bit more time
available in your schedule! In addition, Ruth outlines all the equipment
and ingredients you need, shows how to line a cake tin, and gives her
tried-and-tested recipes for fruit cake, sponge cake, and chocolate cake,
as well as cupcake recipes, cookie recipes, and frosting recipes. You will
learn how to decorate easily with royal icing, buttercream, marzipan,
sugar paste, and ribbon, as well as how to color fondant to your desired
shade, how to stack cakes using dowels, and some wonderful creative
embellishment techniques. The Busy Girl’s Guide to Cake
Decorating—the perfect place to start your foray into the world of cakes!
How to Cake It - Yolanda Gampp 2017-10-24
From Yolanda Gampp, host of the massively popular, award-winning
YouTube sensation “How to Cake It,” comes an inspiring “cakebook” with
irresistible new recipes and visual instructions for creating spectacular
novelty cakes for all skill levels. On her entertaining YouTube Channel,
“How to Cake It,” Yolanda Gampp creates mind-blowing cakes in every
shape imaginable. From a watermelon to a human heart to food-shaped
cakes such as burgers and pizzas—Yolanda’s creations are fun and
realistic. Now, Yolanda brings her friendly, offbeat charm and caking
expertise to this colorful cakebook filled with imaginative cakes to make
at home. How to Cake It: A Cakebook includes directions for making
twenty-one jaw-dropping cakes that are gorgeous and delicious,
including a few fan favorites with a fresh twist, and mind-blowing new
creations. Yolanda shares her coveted recipes and pro tips, taking you
step-by-step from easy, kid-friendly cakes (no carving necessary and
simple fondant work) to more difficult designs (minimal carving and
fondant detail) to aspirational cakes (carving, painting and gum-paste
work). Whatever the celebration, Yolanda has the perfect creation,
including her never before seen Candy Apple Cake, Party Hat, Rainbow
Grilled Cheese Cake, Toy Bulldozer Cake and even a Golden Pyramid
Cake, which features a secret treasure chamber! Written in her
inspiring, encouraging voice and filled with clear, easy-to-follow
instructions and vibrant photos, How to Cake It: A Cakebook will turn
beginners into confident cake creators, and confident bakers into caking
superstars!
Wedding Cake Art and Design - Toba M. Garrett 2010-04-05
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
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
must-have 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.
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Cake Art - Lindsay Kincaide 2008
A lavishly illustrated volume draws on the expertise of The Culinary
Institute of America to provide step-by-step instructions, accompanied by
full-color photographs, that demonstrate how to create beautiful and
ingenious decorations for cakes and cupcakes for all occasions, with tips
on using all kinds of decorating media and techniques.
How to Bake a Cake - Anastasia Suen 2019-01-25
Book Features: • 24 pages, 8 inches x 8 inches • Ages 5-9, Grades K-3
leveled readers • Simple, easy-to-read pages with illustrations • Work
together to bake a cake from scratch with your child • Reading activities,
tips, and instructions included The Magic of Reading: Use the magic of
reading to take your child on a new learning adventure with How to Bake
a Cake! The 24-page how-to cookbook features full-color illustrations and
simple, easy-to-read instructions to make the perfect dessert! Hands-On
Reading: Everyone loves cake, and with this book, now you and your
child can make the perfect one together! Follow along with simple
instructions, tips, and tools needed to make a yummy treat that everyone
can enjoy. Features: More than just a how-to guide, this kids book also
includes before and after reading activities, as well as age-appropriate
cooking vocabulary to enhance your child's reading comprehension
skills, too! Leveled Books: Vibrant illustrations and leveled text work
together to engage children and promote reading comprehension skills.
This cake book engages kindergarten-3rd grade readers with new
vocabulary and engaging, interactive topics like baking. Why Rourke
Educational Media: Since 1980, Rourke Publishing Company has
specialized in publishing engaging and diverse non-fiction and fiction
books for children in a wide range of subjects that support reading
success on a level that has no limits.
Sally's Baking Addiction - Sally McKenney 2016-10-11
Updated with a brand-new selection of desserts and treats, the fully
illustrated Sally's Baking Addiction cookbook offers more than 80
scrumptious recipes for indulging your sweet tooth—featuring a chapter
of healthier dessert options, including some vegan and gluten-free
recipes. It's no secret that Sally McKenney loves to bake. Her popular
blog, Sally's Baking Addiction, has become a trusted source for fellow
dessert lovers who are also eager to bake from scratch. Sally's famous
recipes include award-winning Salted Caramel Dark Chocolate Cookies,
No-Bake Peanut Butter Banana Pie, delectable Dark Chocolate
Butterscotch Cupcakes, and yummy Marshmallow Swirl S'mores Fudge.
Find tried-and-true sweet recipes for all kinds of delicious: Breads &
Muffins Breakfasts Brownies & Bars Cakes, Pies & Crisps Candy &
Sweet Snacks Cookies Cupcakes Healthier Choices With tons of simple,
easy-to-follow recipes, you get all of the sweet with none of the fuss!
Hungry for more? Learn to create even more irresistible sweets with
Sally’s Candy Addiction and Sally’s Cookie Addiction.
The Complete Photo Guide to Cake Decorating - Autumn Carpenter
2012-02-01
Cake decorating has never been more fun—or easier! The Complete
Photo Guide to Cake Decorating has all the instruction you need to
create beautiful cakes for any occasion. This clearly organized resource
for all levels is like having a cake decorating workshop in a book.
Discover useful tips for embellishing with buttercream, royal icing,
fondant, gum paste, and more. The easy-to-follow instructions and 1,000plus photos include techniques for piping, string work, creating and
shaping a variety of flowers, molding chocolate, and adding patterns with
stencils. Learn every facet of baking and embellishing with clear photos
on almost every page. Let cake pro Autumn Carpenter show you how to
create striking florals, borders, and accents with silicone molds, hand
modeling, pastry tips, cookie cutters, and more. Take your skills up a
notch and wrap a cake in chocolate, make decorations with isomalt, and
use gum paste for quilling. Try new techniques with confidence, and get
inspired by a gallery of colorful ideas for holiday cakes, birthday cakes,
children’s cakes, wedding cakes, and special occasion cakes. This
detailed book includes: Cake preparation and baking basics Recipes for
fillings and icings Ideas and instruction for decorating cupcakes Piping
techniques for making lifelike and fantasy flowers, eye-catching borders,
distinctive lettering, and more Instructions for creating appealing
accents like beading, ropes, and lace using fondant and gum paste Key
decorating tools and how to use them Techniques for incorporating
airbrushing, edible frosting, and chocolate molding for one-of-a-kind
designs With this comprehensive guide you can get started today making
your own unique cakes! The Complete Photo Guide series includes all the
instruction you need to pursue your creative passion. With hundreds of
clear photos, detailed step-by-step directions, handy tips, and
inspirational ideas, it’s easy and fun to try new projects and techniques
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and take your skills to the next level.
Candy Construction - Sharon Bowers 2010-10-08
Build a candy fantasy! Use ordinary store-bought candy and cookies as
the raw material for a brand-new kind of crafting, where castles are
made with wafer-cookie walls and race cars have Oreos for wheels.
Sharon Bowers provides step-by-step instructions for dozens of
whimsical and fun projects that will have you seeing candy in a whole
new way. From licorice pirates and centipedes made from Life Savers to
marshmallow aliens and candy bento boxes, the sweet possibilities are
endless.
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes - Sandra
Salamony 2010-11-01
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes features a vast
collection of decorated dessert inspiration, with page after page of
gorgeous photos. This book is a feast for the eyes and the imagination
that will never leave you stuck for an idea. Get your creative juices
flowing and see how bakers and decorators around the world have
creatively used fondant, buttercream, gum paste, sugar paste, royal
icing, and piping and molded designs to create cookies, cupcakes, and
cakes that are true works of art. See elegant cupcakes decorated with
pearls and piping, colorful hand-painted cookies, tiered cakes with
dimensional flowers, and much more. Discover unique cupcake
decorations that use royal icing, edible markers, and fondant; wedding
cakes adorned with gum paste accents and debossed designs; vibrant
Christmas cookies; whimsical children’s birthday cakes; specialty Easter
cakes, and much more. Get great year-round ideas for dessert
presentations and gift giving. Recipes for several types of frosting are
included in the book, and an image directory identifies key materials and
techniques for each photo. Among the amazing featured creations are:
Cupcakes topped with sweet fondant flowers Fanciful characters and
animals made from fondant and gum paste Cookies decorated with
imaginative royal icing designs Lush buttercream roses atop cakes and
cupcakes Hand-painted fondant accents Delicate chocolate motifs Cakes
enrobed in decadent ganache Simple buttercream designs that dazzle
This is the one book you’ll turn to again and again for the best cupcake,
cookie, and cake design ideas. Start exploring this delicious world today!
These visual catalogs are both a practical, inspirational handbook and a
coffee-table conversation piece. Like all of the books in our 1,000 series,
these are not instructional books; rather, they are a visual showcase
designed to provide endless inspiration.
The Essential Guide to Cake Decorating - Murdoch 2007-02
A must-have guide for any cake decorator, with step-by-step photographs
and extensive instructions.
Botanical Baking - Juliet Sear 2019-05-09
Learn how to perfect the prettiest trend in cake decorating – using edible
flowers and herbs to decorate your cakes and bakes – with this
impossibly beautiful guide from celebrity baker Juliet Sear. Learn what
flowers are edible and great for flavour, how to use, preserve, store and
apply them including pressing, drying and crystallising flowers and
petals. Then follow Juliet step-by-step as she creates around 20 beautiful
botanical cakes that showcase edible flowers and herbs, including more
top trends such as a confetti cake, a wreath cake, a gin and tonic cake,
floral chocolate bark, a naked cake, a jelly cake, a letter cake and more.
All-in-One Guide to Cake Decorating - Janice Murfitt 2019-04-01
"This comprehensive and accessible guide to cake decorating teaches all
of the techniques and tricks that aspiring sugarcrafters need to create
stunning and impressive cakes. Everyone will think these amazing cakes
came from the best bakery in town! First Steps in Cake Decorating
reveals dozens of expert cake decorating ideas that are simple to achieve
yet look stunning. All the most popular methods of icing and decoration
are covered, including buttercream, sugarpaste, chocolate, marzipan and
flower paste. Detailed, easy-to-follow instructions explain the basics of
preparing and using different types of icing, illustrated with step-by-step
color photographs. There is a delicious array of fantastic cakes here to
suit adults and children alike. Beginners will pick up the basics fast, and
even experienced cake decorators will find inspirational new ideas.
About All-in-One Guide to Cake Decorating: A complete, structured
course in the beautiful art of cake decorating from first steps to expert
skills. Teaches techniques that can be used to decorate all kinds of cake
from a novelty birthday cake to a memorable wedding cake. Over 300
instructional step-by-step color photographs show how to decorate more
than 50 finished cakes. Clearly written, straightforward text covers every
aspect of sugarcrafting skill. Includes covering cakes, filling and
layering, icings, chocolate, sugarpaste, marzipan, piping, flower paste,
and quick and easy decoration ideas. ""A ‘must have' for anyone with the
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slightest interest in cake decorating"" – Publishers Weekly"
Eliza Bing is (Not) a Big, Fat Quitter - Carmella Van Vleet 2014-01-31
Eliza has had many hobbies in her eleven years... and most of them
haven't lasted very long. After she and her friend Tony create a baking
business for a class project, Eliza becomes certain that cake decorating
is her destiny. Her parents insist that the summer "Cakes with Caroline"
class is too expensive—especially given Eliza's history of quickly losing
interest in things. Desperate to show them that she can be diligent, Eliza
volunteers to take her brother's unwanted spot in a taekwondo class. At
first, she has absolutely no interest in martial arts, and the focus and
discipline of taekwondo is a huge challenge for her since she has ADHD.
To make things worse, mean girl Madison shows up in class. Eliza is
tempted to drop out, but a true martial artist never quits. Can she rise to
the challenge? A 2015 Christopher Award Winner in the Books for Young
People Category
The Gilded Cake - Faye Cahill 2018-08-22
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-bystep 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 tackle before attempting the larger cake.
Create spectacular cakes that shimmer and shine with this unique musthave guide.
First Time Cake Decorating - Autumn Carpenter 2018-04-03
Learning to make and decorate cakes that are as beautiful as they are
delicious can be a challenge, but with the expert guidance of renowned
confectionery artist Autumn Carpenter in First Time Cake Decorating,
your goal is within reach. Like having your very own cake decorating
instructor at your side, First Time Cake Decorating guides you expertly
through the process, from baking and prepping your first cake through a
range of decorating techniques, from essential piping techniques for
creating borders, writing, and flowers to working with gum paste and
fondant to make stunning daisies, roses, lilies, and more. There’s a first
time for everything. Enjoy the journey and achieve success with First
Time Cake Decorating!
Fondant Modeling for Cake Decorators - Helen Penman 2011
Offers techniques, photographs, recipes, and instructions for using
fondant in order to create elaborate cake toppings, along with recipes for
a basic sponge cake and frosting and tips for constructing different
shapes.
Beginner's Guide to Cake Decorating - Murdoch Books Test Kitchen
2007
Beginner's Guide to Cake Decorating will show even those who have
never baked and decorated a cake before in their lives how to make
beautiful cakes.
Professional Cake Decorating - Toba M. Garrett 2006-09-11
Everything you need to create stunning cake decorations Cake
decorating is an art with specific skills that must be studied and
practiced before they can be mastered. Professional Cake Decorating is
the first guidebook, reference, and at-your-fingertips resource to the
special methods and techniques unique to cake decorating. Professional
Cake Decorating is: a comprehensive set of lessons designed to teach the
skills needed in cake decorating, including basic, intermediate, and
advanced piping skills; hand modeling; and gumpaste flowers a powerful
tool for making dramatic improvements in the overall look and design of
cakes a valuable training handbook and resource for bakers and
decorators a comprehensive reference of successful professional skill
sets Using more than 200 step-by-step and finished cake color
photographs, as well as over 125 illustrations, this highly visual book
covers a wealth of techniques for cake borders, piped flowers, cake
writing and piping, royal icing designs, marzipan fruits and figurines,
rolled icing, floral patterns, petit fours, gumpaste floral art and design,
and much more. Thorough coverage also includes such foundation skills
as making shells, rosettes, reverse shells, zigzags, fleur-de-lis, rope,
garlands, scrolls, rosebuds, and other confectionary designs. Complete
with more than three dozen tried-and-tested recipes, Professional Cake
Decorating is the only book that places the rewards of thirty years of
training, traveling, teaching, and private practice in your hands! It is a
must-have for today's bakers, cake decorators, specialty shop owners,
and independent cake designers.
The Essential Cake Decorating Guide - Wendy Stephen 2003
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The Cake Decorating Guide offers hints and notes on unusual
ingredients, while step-by-step photographs guide the reader through
many tricky techniques. Included is a comprehensive pictorial guide to
essential equipment with detailed instructions on the best ways to use
and maintain them. Preparation pages with step-by-step photographs and
easy-to-follow instructions explain different methods that make this book
perfect for bakers of all ages and abilities. Beautifully photographed
glossaries show unusual ingredients and food varieties with their
common and not-so-common names. Snippets of related history add
interest while colorful double-page features provide a wealth of
information on buying, storing and preparing some of the more unusual
ingredients. Over 500 full-color photographs are featured.
Professional Cake Decorating - Toba M. Garrett 2012-01-24
The comprehensive guide to amazing cake decoration—now fully updated
Professional Cake Decorating is a must-have resource for professional
and aspiring cake artists, baking and pastry students, and cake
decorating hobbyists, drawing on years of experience from master cake
designer and IACP Award nominee Toba Garrett. This Second Edition has
been completely revamped with gorgeous new photography and a fresh
new design. The New Skills have been re-organized into a user-friendly,
step-by-step format, and line art and photos throughout the book provide
a visual reference for each new technique. The book begins with an
introductory chapter on all the fundamentals of the cake designer's art,
from covering a cake board to assembling and icing a layered cake to
stacking cake tiers with pillars or columns. Subsequent chapters cover
decorating techniques including Basic, Intermediate, and Advanced
Piping Skills, The Art of Writing and Painting, Royal Icing Design Skills,
Hand Modeling Skills, Pastillage Construction, Gumpaste Flowers, and
much more. A chapter on Miniature Cakes and Decorated Cookies
includes techniques for making petit fours and other small treats, while
the Cake and Confectionery Gallery provides inspiration for decorators
with nearly 20 full-page photos of breathtaking cakes and information on
the techniques needed to complete each one. Garrett also includes
recipes for cakes, fillings, icings, cookies, and more, as well as an
appendix of templates to help decorators replicate the designs shown in
the book.
Colette's Cakes - Colette Peters 1991-10-07
Colette Peters's one-of-a-kind wedding cakes -- for which she charges
hundreds, sometimes thousands of dollars -- have made her America's
most sought-after culinary artist. Now, with this dazzling cookbook,
brides-and-grooms-to-be can bake their own Colette's wedding cake -- or
commission a professional baker to follow one of Colette's designs.
Illustrated throughout with eye-popping color photographs, step-by-step
drawings, and templates, Colette's Wedding Cakes showcases more than
thirty of the author's most amazing wedding creations, organized by
season -- a love-in-bloom cake, an Edwardian cake, a chocolate fantasia
cake, an art deco cake, a coral reef cake, and many others.
Baking with the Cake Boss - Buddy Valastro 2019-06-11
Buddy Valastro, master baker and star of the TLC smash hit Cake Boss
and Food Network’s Buddy vs. Duff, shares everything a home cook
needs to know about baking—from the fundamentals of mixing, rolling,
and kneading to the secrets of cake construction and decoration—with
this accessible and fun recipe collection and step-by-step how-to guide.
For beginning home cooks, seasoned bakers, and even some
professionals looking to pick up a trick or two, Baking with the Cake
Boss effortlessly and enthusiastically teaches you everything from how to
perfect the simplest butter cookies to creating magnificent wedding
cakes. With his characteristic passion and good-natured humor, Buddy
Valastro offers so much more than simply recipes. Blending his clear,
helpful advice and charming personal stories, this cookbook features
more than seventy decorating styles and recipes, including unforgettable
and delicious cookies, pastries, pies, and so much more.
Alan Dunn's Ultimate Collection of Cake Decorating - Alan Dunn
2013-03-13
Master sugar artist Alan Dunn presents more than 100 of his most
spectacular cake decorating designs—all illustrated in the classic Alan
Dunn style. This book offers everything you need to create stunning and
impressive cakes for every occasion. Each decoration, from “sweet
violet” to “moon and sun bouquet” is illustrated from beginning to end,
with handy information on all necessary equipment. Alan Dunn's
Ultimate Collection of Cake Decorating covers tropical and exotic cakes,
flowers, fruit and nuts, celebration cakes, and arrangements, along with
tips on technique and detailed recipes. This book delivers joy to both the
baker and the sugar crafter, with amazing creations to impress those
lucky enough to be offered the end results.
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Lambeth Method of Cake Decoration and Practical Pastries - Joseph A.
Lambeth 1934
Artisan Cake Company's Visual Guide to Cake Decorating - Elizabeth
Marek 2014-11-25
In Artisan Cake Company's Visual Guide to Cake Decorating, Elizabeth
Marek shows beginner-cake-decorators how to get 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.
Caketopia - Sheri Wilson 2022-02-08
How to Decorate the Most Stylish Cakes in the World Don’t just bake a
cake; bake a cake that will make heads turn and jaws drop! In this
incredible collection of tutorials, cake queen and Instagram star Sheri
Wilson shows you how to re-create her signature, out-of this-world cake
designs at home with confidence. Sheri’s cakes are truly works of art,
and these 30 tutorials cover everything from electric neon designs, to
punky midnight black decor, to cakes adorned with exotic gems and
painted in delicate florals. And with each decorating project broken down
step by step, along with photographs for a helpful visual guide, you’ll
follow along with ease and get showstopping results time and time again.
Use vibrant buttercreams to paint an elegant stained-glass scene in the
La Vie en Rose cake. Pipe cute, fruity designs in the hot pink Strawberry
Patch cake—complete with yummy strawberry filling and cake layers!
Sheri’s famous Midnight Black Buttercream comes together with genius
sprinkle art to create the edgy Sprinkle Sugar Skull cake. Use stencils to
form the animal print on the rainbow Neon Leopard Print cake, and fun
chocolate molds to build the rocky, gold-tinted Rose Quartz Geode cake,
filled with delectable Pistachio Buttercream! Sheri shares all her best
tips and tricks to help you master key techniques, like how to get the
perfect consistency of buttercream, create a professional smooth finish
and nail the ganache drip. She also reveals her tested-and-perfected
recipes for moist cakes, fluffy frostings and all sorts of delicious fillings,
so you have everything you need right at your fingertips. With Sheri’s
unstoppable imagination and keen eye for detail, Caketopia will be your
all-in-one resource for decorating glamorous cakes for years to come.
Lindy Smith's Mini Cakes Academy - Lindy Smith 2014-09-09
From, Lindy Smith, the author of the international bestsellers The
Contemporary Cake Decorating Bible and Creative Colour for Cake
Decorating, this is the definitive guide to mini cakes. It is perfect for
beginners and more experienced cake crafters alike with 30 projects
providing detailed step-by-step instructions supported by beautiful and
helpful photography, making mini cakes achievable for all.
Cake My Day! - Karen Tack 2015
Provides a collection of cake recipes which can be made for a variety of
special occasions and holidays, with detailed instructions for adding
comical animal and accessory decorations designed to make each cake
an original creation.
Decorate Cakes, Cupcakes, and Cookies with Kids - Autumn
Carpenter 2013-11
Decorate Cakes, Cupcakes, and Cookies with Kids is a craft book for
adults and kids who want to share fun baking/decorating experiences,
while learning valuable skills they will use for a lifetime.
The Complete Photo Guide to Cake Decorating - Autumn Carpenter
2012-02
This book is a comprehensive how-to book about all of the most popular
cake decorating techniques, including piped frosting, fondant, and hand
modeled figures. For each technique, there is an overview of the tools
and materials used and complete instructions with photos. The
organization provides easy access to information with step-by-step
directions and 600 full-color photos for clear understanding. Easy
projects allow the reader to try the techniques in each section. Galleries
of decorated cakes by various artists offer the reader examples and
inspiration to pursue the hobby for themselves.
Sky High - Alisa Huntsman 2013-09-17
A classic layer cake has always been the best party pleaser, but this
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cookbook takes dessert to a whole new level. Sky High celebrates the
triple-layer cake in all its glorious incarnations with more than 40
decadent and delicious recipes. The wide range of flavors will appeal to
anyone with a sweet tooth. The book features such delights as Boston
Cream Pie, Mile-High Devil's Food Cake, and Key West Cake. There are
even three astonishingly beautiful (and totally do-able) wedding cakes!
From luscious chocolate creations to drizzled caramel confections, take
simple layer cakes to new heights with Sky High.
Professional Baking - Wayne Gisslen 2004-04-06
One of the most respected cookbooks in the industry - the 2002 IACP
Cookbook Award Winner for Best Technical/Reference - "Professional
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Baking" brings aspiring pastry chefs and serious home bakers the
combined talent of Wayne Gisslen and the prizewinning Le Corden Bleu
in one volume. The revised Fourth Edition offers complete instruction in
every facet of the baker's craft, offering more than 750 recipes including 150 from Le Cordon Bleu - for everything from cakes, pies,
pastries, and cookies to artisan breads. Page after page of clear
instruction, the hallmark of all Gisslen culinary books, will help you
master the basics - such as pate brisee and puff pastry -and confidently
hone techniques for making spectacular desserts using spun sugar and
other decorative work. More than 500 color photographs illustrate
ingredients and procedures as well as dozens of stunning breads and
finished desserts.
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