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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!
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 jawdropping 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, easyto-follow instructions and vibrant photos, How to Cake It: A Cakebook will turn beginners into confident cake creators, and confident bakers into
caking superstars!
"Martha Stewart perfects the art of cakes with 125 recipes for all occasions, featuring exciting flavors, must-try designs, and dependable techniques.
Martha Stewart's authoritative baking guide presents a beautiful collection of sheet cakes and chiffons, batters and buttercreams, and tiers and tortes
to tackle every cake creation. Teaching and inspiring like only she can, Martha Stewart demystifies even the most extraordinary creations with her
guidance and tricks for delicious cake perfection. From everyday favorites to stunning showstoppers, Martha creates bold, modern flavors and
striking decorations perfect for birthdays, celebrations, and big bakes for a crowd. Think comforting classics like Snickerdoodle Crumb Cake and
Chocolate Angel Food Cake and treats that take it up a notch like Ombr? Strawberry Cake and Marble Souffl?, plus a whole chapter on cupcakes
alone. With Martha's expert tips, even the most impressive, towering cakes will be in your reach."--Publisher's description.
Colette's Cakes
The Complete Practical Guide to Cake Decorating with Buttercream Icing
Step-by-Step Kids' Birthday Cakes
The Wilton Method
Romantic Wedding Cakes
The Wilton Method of Cake Decorating. Course 2 : student guide
A Reference & Idea Book
Learn to pipe 100 different buttercream flowers to showcase on your cakes with this complete visual
reference to piping flowers - each flower is demonstrated on a cupcake, with five full scale projects to
show you how to combine your flowers into a masterpiece cake. Described by Chef Duff Goldman of
Ace of Cakes as "hugely aspirational yet completely approachable," the authors demonstrate how to
build up each flower using simple piping techniques that even the novice cake decorator will be able
to achieve! All the basics are covered to get you started - how to make stable buttercream icing,
advice on coloring and flavor as well as essentials such as how to fill a piping bag and the basic
techniques you need. Valerie & Christina then demonstrate in step-by-step photographic detail how to
create each flower and how to use your new found skills to create stunning cake designs. The flowers
are presented through the color spectrum so when you look through the book you'll see the lovely
rainbow effect. Written by the world's leading lights in buttercream art with an international
following and over 60,000 Facebook fans!
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.
Please note. This is not a personal home-study course but is designed for students receiving
classroom instruction from a trained Wilton Method instructor.
Add a Pinch
Published Expressly for the Progressive Baker, Confectioner, Pastry Cook, and Cake Decorator
Lambeth Method of Cake Decoration and Practical Pastries
Fondant and tiered cakes. Course 3
Creative Cakes
Flowers and Cake Design
Building Buttercream Skills
Romantic Wedding Cakes is the beloved—and classic—wedding cake book from the inimitable master sugar artist and Food Network Challenge Judge Kerry
Vincent. A collection of breathtaking wedding and celebration cakes from an internationally acclaimed cake stylist, Romantic Wedding Cakes includes
stunning cakes for all kinds of weddings. From classic to contemporary and simple to elaborate, including engagement and groom cakes, professional cake
decorator Kerry Vincent's timeless sugarcraft designs make this the ideal wedding cake sourcebook for brides-to-be and cake decorators alike. Her
stunning romantic cakes, in the prettiest of colors, feature various fabric styles such as folds, ribbons, embroidery and lace effects. The spectacular gold
cake based on the Marquise de Pompadour's fabulous gold dress and jewels is a beautiful example. Vincent works with both popular and more unusual
flowers for dramatic visual impact, using large, full-blown roses, pansies, mini hydrangeas, lisianthus and some native US flowers, such as the dogwood
and balloon flower. In addition, there are two chocolate groom's cakes, a Valentine or engagement heart cake and miniature wedding cakes for the bride
and groom. There are also special decorative projects, such as elaborate cake top decorations, wedding favors and table decor. Each cake is beautifully
photographed in full color and includes step-by-step photographs and dazzling close-ups of all the main cake design details to ensure perfect results. Cakes
include: Mosaic Magic Romancing the Dome Tiers in a Teacup Affair with Blue and White And the Bride Chose Dogwood Invitation to a Summer Wedding
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Fabulous Faux Faberge Eggs
"This student guide has been designed for students receiving classroom instruction from a certified Wilton Method instructor. It is not a personal homestudy course."--Page 1.
Experience the Joy and Delight of Creating Amazing Wedding Cakes from Scratch. Lorelie Carvey will show you how to make and decorate the perfect
wedding cake. The award-winning pastry chef has spent over thirty years perfecting her techniques and now offers advice that will ensure a sweet memory
for your bride's special day. From the first idea to the spectacular result, Carvey guides you through everything you need to know to make the ultimate
dream dessert. She includes her favorite recipes, like her chocolate buttermilk cake, hazelnut cake, chocolate mousse, lemon cream cheese, Italian
meringue buttercream, and so much more. Carvey personally perfected each recipe during her baking career. In addition to recipes, Carvey clearly and
comprehensively explains and demonstrates (with detailed photos) the baking and decorating techniques so you can create your unique cake design. With
her own guide to ingredients, cooking methods, baking utensils, and decorating tips, you'll have everything you need to create a magnificent wedding cake
that will be remembered and cherished by everyone. Your purchase comes with benefits including...a membership to Lorelie's exclusive cake support group,
step by step video, a discount coupon for Cake Stackers, printable guides to pan sizes with number of servings, cups of batter, baking temperatures, baking
times and cups of icing to frost and decorate. It also includes a guide to bakers measures and equivalents, emergency substitutions, cake ingredients,
functions, fails and causes, a photo tutorial of delivering your cakes, plus cake decorating ideas and instruction.
How to Cake It
Decorating Cakes
Fondant and Gum Paste
100 Buttercream Flowers
The Complete Step-by-Step Guide to Piping Flowers in Buttercream Icing
The Homemaker's Pictorial Encyclopedia of Modern Cake Decorating
The Wilton Method of Cake Decorating

This work has been selected by scholars as being culturally important and is part of the knowledge base of civilization as
we know it. This work is in the public domain in the United States of America, and possibly other nations. Within the
United States, you may freely copy and distribute this work, as no entity (individual or corporate) has a copyright on the
body of the work. Scholars believe, and we concur, that this work is important enough to be preserved, reproduced, and
made generally available to the public. To ensure a quality reading experience, this work has been proofread and
republished using a format that seamlessly blends the original graphical elements with text in an easy-to-read typeface.
We appreciate your support of the preservation process, and thank you for being an important part of keeping this
knowledge alive and relevant.
“An absolute game changer in the industry of cake art . . . hugely aspirational yet completely approachable . . . Bravo!”
(Chef Duff Goldman from Ace of Cakes). This essential guide demonstrates more than fifty innovative techniques—via
easy-to-follow step-by-step photographic tutorials—and includes over forty stunning cake designs to create at home, from
simple cupcakes to three-tiered wonders. Valeri and Christina start by showing you how to perfect a basic buttercream
recipe and how to pipe simple textures, patterns, and an array of flowers. They then demonstrate how to create a myriad
of creative effects using diverse techniques such as stamping, stenciling, palette knife painting, and much more. “I look
forward to learning all the skills that I, as an artist in rolled fondant, have only the most rudimentary grasp of. Not since
Cakewalk by Margaret Braun have I been this excited about a cake book.” —Chef Duff Goldman from Ace of Cakes “The
authors’ examples are inspirational and a demonstration of what is possible if you ‘put your whole heart into it.’ Overall,
Valeriano and Ong have created a book full of inspiration and encouragement that re-energizes the use of buttercream in
modern cake design.” —Sonya Hong of American Cake Decorating “Fascinating techniques . . . lovely ideas.” —Lindy
Smith, author of The Contemporary Cake Decorating Bible
It's time to celebrate in style with fantastic decorating ideas from Wilton. Find cakes, cookies, brownies, cheesecakes,
and cake pops for every occasion-First birthdays, Mother's Day, graduations, retirement parties, weddings, holiday time,
and everything in between. More than 500 pages of recipes, tips, and techniques for the novice baker as well as the
advanced. Each recipe accompanied by full color, end dish photography.
75 Twists on All Your Favorite Sweets
Marbled, Swirled, and Layered
World-Renowned Cake Designer Rosalind Chan Presents 14 Cakes Inspired by Her Journeys Around the Globe
The Wilton Method of Cake Decorating. Course 1 : student guide
All-in-One Guide to Cake Decorating
The Complete Photo Guide to Cake Decorating
ART OF CHOCOLATE.
How to Cook That Dessert Cookbook: Pastries, Cakes and Sweet Creations “How to Cook That is the
most popular Australian cooking channel in all the world, and it’s not hard to see why.”
―PopSugar #1 Best Seller in Chocolate Baking, Confectionary Desserts, Pastry Baking, Garnishing
Meals, Holiday Cooking, Main Courses & Side Dishes, and Cooking by Ingredient Offering a funfilled step-by-step dessert cookbook, Ann Reardon teaches you how to create delicious and
impressive pastries, cakes and sweet creations. Join food scientist Ann Reardon, host of the
award-winning YouTube series How to Cook That, as she explores Crazy Sweet Creations. An
accomplished pastry chef, Reardon draws millions of baking fans together each week, eager to
learn the secrets of her extravagant cakes, chocolates, and eye-popping desserts. Her warmth
and sense of fun in the kitchen shines through on every page as she reveals the science behind
recreating your own culinary masterpieces. For home cooks and fans who love their desserts,
cakes, and ice creams to look amazing and taste even better. Take your culinary creations to
influencer status, you’ll also: • Learn to make treats that get the whole family cooking •
Create baked goods that tap into beloved pop culture trends • Impress guests with beautiful
desserts Readers of dessert cookbooks like Mary Berry’s Baking Bible by Mary Berry, Cake
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Confidence by Mandy Merriman, or Pastry Love by Joanne Chang will love How to Cook That: Crazy
Sweet Creations.
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.
Rosalind Chan is a world-renowned cake decorator who has traveled the globe to bring these 14
cakes inspired by the countries and flowers of the places she's visited. Japan, Thailand,
China, Indonesia, the Phillipines, Russia, Australia, the U.S. and Canada all feature here,
each with a beautiful cake and a story to tell. This is a book well-designed for intermediate
and advanced cake bakers, but with enough how-to photos, and tips on tools and basics that
beginners can follow along with ease. The cakes featured teach some of the most sought-after
skills in cake making, from the perfect fondant and simple piping to how to mold a silicone
head or make edible cake glue to hold your most exotic creations together. How-to photos,
templates and beautiful full-page images of the final product make this book as pleasing to
leaf through as it is to bake from. Plus, it contains all your favorite cake and confectionery
recipes, including, Red Velvet, Devils Food Cake, macarons and marzipan. If you are ready to
build your own wedding cake, or advance your skills, or simply learn how to make edible
flowers, you will find your know-how in Creative Cakes from East to West.
Sally's Baking Addiction
Irresistible Cookies, Cupcakes, and Desserts for Your Sweet-Tooth Fix
The Wilton Way of Cake Decorating
Flowers and borders. Course 2
Wilton Ultimate Treat & Decorating Collection
How to Cook That
Cake Decorating for Beginners
Baker's Royale turns basic desserts upside-down with addictive flavors and gorgeous presentations: the only
sweets book you'll need this year! Baker's Royale is a dessert cookbook that revisits-and revamps-classic recipes
for the modern baker. Naomi Robinson thinks outside the cake mix box in her kitchen and on her site,
BakersRoyale.com, mixing and matching for mash-ups that wow. Her exciting flavor combinations and eye for
the easiest show-stoppers struck a chord, and readers clamored for more of her inventive sweets. The book
includes 75 classic recipes with a twist: Burnt Caramel Custard Pie French Silk Crunch Cake Cannoli Cakelets
Raspberry Almond Opera Cake Apple Pie Marshmallows Shortcuts like premade cookie dough and candy
garnishes make these desserts as practical as they are fanciful. Stunning photography throughout showcases
Naomi's unique style, which is as delicious as it looks.
"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 slightest interest in cake decorating"" –
Publishers Weekly"
“Filled to the brim with recipes for the most splendidly beautiful cakes, cookies, breads, and tarts I think I’ve
ever seen . . . a triumph!”—Ree Drummond, “The Pioneer Woman” Incredible desserts with layers and swirls of
flavor that are beautiful and delicious—inside and out When you marble, layer, and swirl doughs, batters,
toppings, or frostings, good looks and good taste come together in one total package. Irvin Lin, creator of the
popular blog Eat the Love, shows how these techniques open the door to inventive flavor combinations that look
as fantastic as they taste. Bakers of all levels will enjoy recipes ranging from easy brownies and bars to brunchworthy muffins and morning buns to show-stopping cakes and tarts: cinnamon spiral icebox cookies, pistachioswirl brownies, triple-chocolate pie, multicolored “Neapolitan” layer cake, and more. Lin offers variations to suit
any taste (more than 150 recipes total) plus baking and decorating tips throughout on topics like making your
own all-natural food coloring, rolling up jelly roll–style cakes, and discovering the magic of browned butter.
Readers (and eaters) are sure to ooh and ahh over every dazzling dessert at first glance—and then again at first
bite. “Irvin Lin gives home-baked treats a twist, ramping them up with a range of contemporary flavors that are
sure to surprise and delight.”—David Lebovitz, New York Times bestselling author of Drinking French “Leave it
to Irvin to hit it out of the park with Marbled, Swirled, and Layered. Every recipe is an inspiration! I want to
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make, and eat, every. single. one.”—Elise Bauer, founder of Simply Recipes
A Step-by-Step Guide to Decorating Like a Pro
The Contemporary Buttercream Bible
The Wilton Method of Cake Decorating Course II.
A Cakebook
First Time Cake Decorating
Professional Cake Decorating
Over 50 Fabulous Cakes, Cupcakes, and Cake Pops
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.
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.
With a foreword by Ree Drummond, this beautiful book has 100 easier, faster, lightened-up Southern recipes, from the blogger behind the
popular Add a Pinch website. A generation ago, home cooks may have had all day to prepare dinner, but most folks now want convenient, fast
recipes that don’t rely on canned soups or other processed products. Here, fresh ingredients take center stage in slow cooker meals, casseroles
and one-dish suppers, salads, soups, and desserts that have deep, satisfying flavors but are a cinch to make. Smart swaps like Greek yogurt for
mayo in pimento cheese and cauliflower “rice” put a modern spin on these dishes. With 75 color photographs and lots of sidebars, this is the
new Southern cooking handbook.
Crazy Sweet Creations
The Wilton Method Basic Cake Decorating Course
Basic Cake Decorating Course
The Wilton Method of Cake Decorating. Course 3 : student guide
Over 100 Step-by-Step Cake Decorating Techniques and Recipes
The Wilton Method of Cake Decorating Course
Martha Stewart's Cake Perfection
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.
Learn how to make and decorate fabulous, fun, and creative cakes for children's birthdays with DK's Step-by-Step Kids'
Birthday Cakes! This visually playful book features 20 projects with step-by-step instructions and detailed tips for making
each cake. Zoom-in photography highlights and helps explain tricky details to teach the baking and decorating skills
necessary for professional-looking cakes. Whether you're looking for the basics or more creative options, this guide covers
everything from cake to fondant, from icing to lettering, and covers a range of classic and clever cakes for every child's
birthday.
This unique and beautiful book was planned for those who love cake decorating and the opportunities it offers for creative
self-expression. It explores decorating's long and honored past, then shows how this craft, mastered and perfected, can
become as art form. The Wilton Way Volume 2, starts with an exploration of imaginative American techniques that open new
horizons to decorators. The special love American decorators have for flowers is the subject of two chapters. The first is
devoted to the fifty flowers of the fifty states-many never before achieved in icing. The second is given to the rose-best loved
flower of every decorator in the world. 23 varieties and how to pipe them are shown. Wild roses, tea roses, "old" roses, even
reproductions of roses that grew in Marie Antoinette's garden. Each is displayed on a beautiful cake.
100+ Recipes for the Sweet Classic, from Simple to Stunning: a Baking Book
The Wilton Method of Cake Decorating. Course 4 : lesson plan
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Complete in Five Fun Lessons
Advanced Gum Paste Flowers
Beginner's Guide to Cake Decorating
Baker's Royale
"Reference for cake decorating methods, including basic cake preparation and materials, piping
techniques, fondant and gum paste accents, and miscellaneous techniques"--Provided by
publisher"--Provided by publisher.
Decorating CakesA Reference & Idea BookWilton Industries IncorporatedThe Wilton Way of Cake Decorating
Wilton Shows the Uses of the Most Popular Decorating Tips
The Art of Cake Decorating
150 Recipes and Variations for Artful Bars, Cookies, Pies, Cakes, and More
Cake Decorating. Course 3
Discover cake decorating. Course 1
Advanced gum paste flowers. Course 4
Easier, Faster, Fresher Southern Classics: A Cookbook
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