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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 offer the reader examples and inspiration to
pursue the hobby for themselves.
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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
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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 offer the reader examples
and inspiration to pursue the hobby for themselves.
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Editorial Review

Review

"Sugar artist Carpenter (All About Candy Making) perfectly explains her book: 'If you are a beginning
decorator, this book will serve as a step-by-step course in cake decorating. If you are an experienced or
professional decorator, this book will quickly become your go-to guide when seeking out new techniques.'
This is an all-inclusive look at how to make a stunning cake from start to finish. Organized in easy-to-browse
sections, it takes readers through the process from preparation, tools, and recipes; to decorating techniques
and templates; to extras to make your projects special; to a gallery of designs for inspiration. The numerous
photographs are not only visually appealing but educational, and add to the quality of this exceptional work.
Essential for anyone interested in baking and decorating cakes." - Library Journal

About the Author

Autumn Carpenter is a nationally known confectionary artist, author, and demonstrator. She has published
several books, including the best selling cake book: The Complete Photo Guide to Cake Decorating and The
Complete Photo Guide to Cookie Decorating, and Decorating Cakes, Cupcake, and Cookies with Kids.
Autumn book Let's Bake Angry Birds Cakes will be published in October 2014. She demonstrates annually
at the I.C.E.S. (International Cake Exploration Societé ) and travels across the United States, sharing the craft
of cake decorating and other confectionary arts. 
Autumn is co-owner of Country Kitchen SweetArt, a retail cake and candy supply store that has been in her
family for over 45 years. The business caters to walk-in store sales, catalog sales, and an online store,
shopcountrykitchen.com.
Autumn has developed her own line of useful tools and equipment for cake decorating and cookie
decorating, and sells them online and in many cake and candy supply stores throughout the United States and
in several other countries. Her cakes and products have been featured in numerous publications and
magazines including American Cake Decorating and Cake Central. Visit her website, autumncarpenter.com
and her blog, autumncarpenter.wordpress.com/

Excerpt. © Reprinted by permission. All rights reserved.

Ganache

Ganache is made by mixing heavy cream with chocolate to make a glaze that is satiny and rich. Ganache can
be poured over a cake or whipped to spread on a cake. It also makes a delicious filling. This recipe calls for
dark chocolate, but ganache can also be made with white, milk, semi-sweet, or bittersweet chocolate. White
chocolate is not technically chocolate because it lacks cocoa powder, but the presence of cocoa butter allows
it to work similarly to milk, semi-sweet, or bittersweet chocolate. White chocolate can be colored. Use an
oil-based coloring to color white chocolate. The cocoa butter content in the chocolate will affect the
thickness of the ganache. A couverture chocolate, or a chocolate with a high amount of cocoa butter, is best
for ganache recipes. If using a chocolate with a lower cocoa butter content, the amount of cream can be
increased. For the richest, best ganache, use real chocolate with cocoa butter, not candy coating, which has
various oils. Candy coating is an affordable alternative and may be used, although the quality of the ganache



will not be as good.

Ganache Recipe

- 3 tablespoons (42 g) unsalted butter

- 1/3 cup (80 g) whipping cream

- 8 ounces (227 g) dark chocolate

In a heavy duty saucepan, combine cream and butter. Cook on medium heat until it boils. Remove from heat.
Add the chocolate and stir until almost all the chocolate is melted. Whisk the ganache until it is thoroughly
melted and the icing is glossy. If chocolate has not completely melted, place the saucepan back on the stove.
Heat on warm or very low until the chocolate is melted. Pour or spoon over cake.

Yields: 1 1/2 cups (375 mL)

Quality Counts: Chocolate will differ tremendously in flavor, texture, and thickness. The taste and quality
of the ganache will depend on the chocolate used. Choose chocolate that is delicious and melts in your mouth
when eaten out of the package, and it will make a fantastic ganache.

Storing Ganache

A cake covered in ganache can be kept at room temperature for one to two days. Unused ganache should be
kept in the refrigerator. Ganache can be reheated by placing the ganache in the top pan of a double boiler
over warm water. If a whipped ganache is desired, allow ganache to come to room temperature before
whipping. Ganache may be reheated in the microwave for 5–10 seconds. Stir, then heat again if necessary,
until ganache is desired thickness.

Users Review

From reader reviews:

Marvin Gamez:

Here thing why this specific The Complete Photo Guide to Cake Decorating are different and reputable to be
yours. First of all reading through a book is good nevertheless it depends in the content from it which is the
content is as scrumptious as food or not. The Complete Photo Guide to Cake Decorating giving you
information deeper as different ways, you can find any e-book out there but there is no e-book that similar
with The Complete Photo Guide to Cake Decorating. It gives you thrill looking at journey, its open up your
current eyes about the thing this happened in the world which is maybe can be happened around you. You
can bring everywhere like in park your car, café, or even in your approach home by train. In case you are
having difficulties in bringing the paper book maybe the form of The Complete Photo Guide to Cake
Decorating in e-book can be your option.

Samuel Tapp:

Nowadays reading books are more than want or need but also get a life style. This reading behavior give you
lot of advantages. Advantages you got of course the knowledge the particular information inside the book



that improve your knowledge and information. The info you get based on what kind of reserve you read, if
you want drive more knowledge just go with training books but if you want experience happy read one with
theme for entertaining including comic or novel. Often the The Complete Photo Guide to Cake Decorating is
kind of publication which is giving the reader unforeseen experience.

Veronica Lopez:

This The Complete Photo Guide to Cake Decorating are reliable for you who want to be considered a
successful person, why. The reason of this The Complete Photo Guide to Cake Decorating can be among the
great books you must have is actually giving you more than just simple looking at food but feed a person
with information that probably will shock your before knowledge. This book is usually handy, you can bring
it everywhere and whenever your conditions at e-book and printed people. Beside that this The Complete
Photo Guide to Cake Decorating forcing you to have an enormous of experience for example rich
vocabulary, giving you trial run of critical thinking that could it useful in your day pastime. So , let's have it
and enjoy reading.

Michael Clark:

The book The Complete Photo Guide to Cake Decorating will bring you to definitely the new experience of
reading some sort of book. The author style to clarify the idea is very unique. When you try to find new book
to read, this book very appropriate to you. The book The Complete Photo Guide to Cake Decorating is much
recommended to you to read. You can also get the e-book through the official web site, so you can easier to
read the book.
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