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Even those who have never baked and decorated a cake before in their lives
will be able to make beautiful cakes with the help of Beginner's Guide to
Cake Decorating.

The first section of the book looks at the equipment you will need and
demonstrates the standard icing and cake recipes required to bake and cover all
kinds of cakes. Subsequent sections explain techniques for decorating with
sugarpaste, royal icing, marzipan and buttercream. There are instructions on
making sugar flowers and leaves, and many other sugarcraft techniques such as
fabric effects, piping royal icing, modeling figures and animals—all
accompanied by beautiful cake designs that are simple to create by following the
clear, step-by-step instructions. Beginner's Guide to Cake Decorating includes
chapters on:

Decorating with sugarpaste (rolled fondant)●

Decorating with royal icing●

Decorating with buttercream and marzipan●

Decorating with chocolate●

Decorating with sugar flowers●

Modeling on cakes●
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Even those who have never baked and decorated a cake before in their lives will be able to make
beautiful cakes with the help of Beginner's Guide to Cake Decorating.

The first section of the book looks at the equipment you will need and demonstrates the standard icing and
cake recipes required to bake and cover all kinds of cakes. Subsequent sections explain techniques for
decorating with sugarpaste, royal icing, marzipan and buttercream. There are instructions on making sugar
flowers and leaves, and many other sugarcraft techniques such as fabric effects, piping royal icing, modeling
figures and animals—all accompanied by beautiful cake designs that are simple to create by following the
clear, step-by-step instructions. Beginner's Guide to Cake Decorating includes chapters on:

Decorating with sugarpaste (rolled fondant)●

Decorating with royal icing●

Decorating with buttercream and marzipan●

Decorating with chocolate●

Decorating with sugar flowers●

Modeling on cakes●
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Editorial Review

Review
A complete introduction to all the basic tools and techniques for cake decoration. The inspiring recipes cover
everything for the novice, from cake-making to basic royal-icing finishes.

Users Review

From reader reviews:

Dolores Parker:

Have you spare time to get a day? What do you do when you have more or little spare time? That's why, you
can choose the suitable activity to get spend your time. Any person spent their particular spare time to take a
move, shopping, or went to often the Mall. How about open or perhaps read a book titled Beginner's Guide
to Cake Decorating? Maybe it is being best activity for you. You know beside you can spend your time with
your favorite's book, you can smarter than before. Do you agree with its opinion or you have other opinion?

Amos Curley:

Hey guys, do you really wants to finds a new book to learn? May be the book with the headline Beginner's
Guide to Cake Decorating suitable to you? Typically the book was written by popular writer in this era.
Often the book untitled Beginner's Guide to Cake Decoratingis one of several books this everyone read now.
This kind of book was inspired lots of people in the world. When you read this guide you will enter the new
shape that you ever know just before. The author explained their thought in the simple way, thus all of
people can easily to be aware of the core of this guide. This book will give you a lots of information about
this world now. So you can see the represented of the world in this particular book.

Michael Yancey:

The e-book untitled Beginner's Guide to Cake Decorating is the reserve that recommended to you to learn.
You can see the quality of the guide content that will be shown to anyone. The language that writer use to
explained their way of doing something is easily to understand. The author was did a lot of exploration when
write the book, so the information that they share to your account is absolutely accurate. You also will get
the e-book of Beginner's Guide to Cake Decorating from the publisher to make you considerably more enjoy
free time.

Sherry Francis:

The book untitled Beginner's Guide to Cake Decorating contain a lot of information on this. The writer
explains the girl idea with easy way. The language is very clear and understandable all the people, so do not
really worry, you can easy to read that. The book was authored by famous author. The author brings you in



the new period of literary works. You can actually read this book because you can please read on your smart
phone, or device, so you can read the book with anywhere and anytime. In a situation you wish to purchase
the e-book, you can open up their official web-site along with order it. Have a nice learn.
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