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The Magic of Creating

The ‘Fun & Original’ series of books brings to you a superb new collection of enchanting cakes, specifically with birthdays in mind and filled with wonderful characters. People come in all shapes and sizes with lots of different expressions, both facial and physical. Feedback from my previous books and from my workshops has told me that creating expressive characters is the key thing you wish to learn, so not only have I included more characters than ever in this book, I have also added some extra guidance in the Modelling section, to help you build your skill in crafting fun personalities.
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Creating is not easy for everyone and at times can be a struggle, even for me. It is a truly magical moment when you finally arrive at that ‘ah-ha!’ moment. It won’t happen overnight, the secret is practice, but it must always be fun. As in all my books, I have kept the instructions very simple and the beautiful photography will really help to guide you. Each character is broken down into clear steps that can be followed with ease, and you cannot fail to be thrilled with the results.
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As many of you know, and some are astonished to learn, I am not a cake baker but a sugar artist who brings delicious cakes to life. My designs always have lots of details, presented in my own unique style, and this collection is no exception – it surely has something for everyone. The greatest reward about my craft is to know that my readers around the world share a love of my characters and have the same close attachment to them as I do. I know this is true because you tell me so.
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Designing is a captivating process, something not everyone is capable of doing, but no matter what level you are at, once you have this book in your hands, who knows where it can take you? So jump on board and take a magical ride to your next fantastic creation!
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Sugarpaste

All the models in this book are made using sugarpaste (rolled fondant) in one form or another. This firm, sweet paste is also used to cover cakes and boards. Sugarpaste is very soft and pliable and marks very easily, but for modelling it works best if you add CMC (Tylose) to it to bulk it up (see Sugarpaste for Modelling) This section gives you the lowdown on this wonderful medium, revealing everything you need to know for success with sugarpaste.

Ready-Made Sugarpaste

You can purchase sugarpaste in the most amazing array of colours; just take it out of the packet and away you go. Of all the ready-made pastes on the market, the brand leader is Renshaws Regalice (see Suppliers), which is available in white and 14 other exciting shades. This paste is easy to work with and is of excellent firm quality.


Tip

Very dark colours, such as black, dark blue and brown, are particularly useful to buy ready-coloured, because if you add enough paste food colouring into white to obtain a strong shade, it will alter the consistency of the paste and make it much more difficult to work with.
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Ready-made packaged sugarpaste is quick and convenient to use. Well-known brands are high quality and give consistently good results.

Making Your Own

While the ready-made sugarpaste is excellent, you can, of course, make your own at home. The bonus of this is that you can then tint your paste to any colour you like using edible paste food colour (see colouring sugarpaste). This can then be dusted with edible dust food colour to intensify or soften the shade.
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Sugarpaste is such a versatile modelling medium, it can be used to create an almost endless variety of cute characters.


Sugarpaste Recipe

[image: Figure] 900g (2lb) sifted icing (confectioners’) sugar

[image: Figure] 120ml (8tbsp) liquid glucose

[image: Figure] 15g (½oz) gelatin

[image: Figure] 15ml (1tbsp) glycerine

[image: Figure] 45ml (3tbsp) cold water

1 Sprinkle the gelatin over the cold water and allow to ‘sponge’. Place over a bowl of hot water and stir with a wooden spoon until all the gelatin crystals have dissolved. Do not allow the gelatin mixture to boil.

2 Add the glycerine and glucose to the gelatin and stir until melted.

3 Add the liquid mixture to the sifted icing (confectioners’) sugar and mix thoroughly until combined.

4 Dust the work surface lightly with icing (confectioners’) sugar, then turn out the paste and knead to a soft consistency until smooth and free of cracks.

5 Wrap the sugarpaste completely in cling film or store in an airtight freezer bag. If the paste is too soft and sticky to handle, work in a little more icing (confectioners’) sugar.

Quick Sugarpaste Recipe

[image: Figure] 500g (1lb 1½oz) sifted icing (confectioners’) sugar

[image: Figure] 1 egg white

[image: Figure] 30ml (2tbsp) liquid glucose

1 Place the egg white and liquid glucose in a clean bowl. Add the icing (confectioners’) sugar and mix together with a wooden spoon, then use your hands to bring the mixture into a ball.

2 Follow steps 4 and 5 of the above recipe for kneading and storage.



Sugarpaste for Modelling

To convert sugarpaste into modelling paste, all you need to do is add CMC (Tylose) powder (see essential purchases) to the basic recipe. The quantity needed will vary according to the temperature and humidity of the room, so you may need to experiment to get the right mix depending on the conditions you are working in. As a guide, add roughly 5ml (1tsp) of CMC (Tylose) to 225g (8oz) of sugarpaste and knead well. Place inside a freezer bag and allow the CMC (Tylose) to do its work for at least two hours. Knead the paste before use to warm it up with your hands; this will make it more pliable and easier to use.

If you need to make any modelled parts slightly firmer, for example if they need to support other parts, knead a little extra CMC (Tylose) into the sugarpaste.

Throughout this book I have used the combination of sugarpaste and CMC (Tylose) powder, and find it works very well. If you add too much CMC (Tylose) to the paste it will begin to crack, which is not desirable. Should this happen, knead in a little white vegetable fat (shortening) to soften the paste and make it pliable again.

Colouring Sugarpaste

[image: Figure]

Whether you choose to make your own, or to buy ready-made sugarpaste, the white variety of both forms can be coloured with paste food colours to provide a wonderful spectrum of shades.

Solid Colours

1 Roll the sugarpaste to be coloured into a smooth ball and run your palm over the top. Take a cocktail stick or toothpick and dip it into the paste food colour. Apply the colour over the surface of the sugarpaste. Do not add too much at first, as you can always add more if required.

2 Dip your finger into some cooled boiled water, shaking off any excess and run it over the top of the colour. This will allow the colour to disperse much more quickly into the sugarpaste.

3 Dust the work surface with icing (confectioners’) sugar and knead the colour evenly into the sugarpaste.

4 The colour will deepen slightly as it stands. If you want to darken it even more, just add more paste food colour and knead again.
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Marbled Effect

1 Apply the paste food colour to the sugarpaste as directed above, but instead of working it until the colour is evenly dispersed, knead it for a shorter time to give a marbled effect.

2 You can also marble two or more colours into a sausage shape, twist them together and then roll into a ball. Again, do not blend them together too much. Cakes and boards look particularly nice when covered with marbled paste.
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Tip

When colouring white sugarpaste, do not use liquid food colour as it will make the paste too sticky.
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Edible food colours come in a wide variety of forms – liquid, paste, dust and even pens – all of which can be used to add colour and life to your sugarpaste models.

Painting on Sugarpaste

There are various different ways of painting on sugarpaste. The most common way is to use paste food colour diluted with some cooled boiled water, or you can use liquid food colours and gels. There are also some food colour pens available, but these tend to work better on harder surfaces. Another way is to dilute dust food colour with clear alcohol; this is particularly useful if you want it to dry quickly. Just wash your paintbrush in clean water when you have finished.

Brushes

To paint facial features I use no.00 or no.000 sable paintbrushes. The finer and better quality the brush, the better job you will make of it. To dust the cheeks of my figures I use a cosmetics brush, which has a sponge at one end and a brush at the other. For less detailed work, you can use a variety of sable brushes in different widths.
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Food colour pens can be used to add quick and simple embellishments. These paintings were created with pens, as they are cleaner and easier to apply than liquid food colours.

[image: Figure]

The eyelids of this girl were dusted with Rainbow Dust sky blue edible glitter to highlight them and add interest.

Storing Sugarpaste

Sugarpaste will always store best wrapped tightly in a freezer bag, making sure you have removed as much air as possible, and then placed in an airtight container to protect it from atmospheric changes. It should be kept out of the sunlight and away from any humidity, in a cool, dry area at least half a metre (20in) off the ground. If the paste has become too dry to work with, knead in some white vegetable fat (shortening). The main thing to remember with any paste is to keep it dry, cool and sealed from the air, as this will make it dry out and go hard.

[image: Figure]

Liquid food colour is a great way to add details such as the eyelashes on this doll, which were painted on with a no.0000 (very fine) paintbrush.


Modelling

Mastering modelling with sugarpaste is the key to creating professional-looking cakes. This section reveals all the tools and techniques you need to help sharpen your modelling skills.

General Equipment

There is a myriad of tools on the market for cake decorating and sugarcraft, but many of them are simply unnecessary. The following list gives my recommended essentials, and these are the items that form the basic tool kit listed in each of the projects in this book.

[image: Figure] Large non-stick rolling pin
For rolling out sugarpaste and marzipan.

[image: Figure] Wooden spacing rods (1)
For achieving an even thickness when rolling out sugarpaste – available in various thicknesses.
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[image: Figure] Two cake smoothers with handles (2)
For smoothing sugarpaste when covering cakes – use two together for a professional finish.
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[image: Figure] Flower former (3)
For placing delicate parts in while working on them so that they do not lose their shape.

[image: Figure]

[image: Figure] Paint palette (4)
For mixing liquid food colour or dust food colour and clear alcohol in for painting on sugarpaste.
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[image: Figure] Quality sable paintbrushes (5)
 For painting on sugarpaste and for modelling – used mainly for painting facial features and applying edible glue. The end of a paintbrush can be pushed into models to create nostrils, used to curl laces of paste around to make curly tails or hair, and used to open up flower petals.
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[image: Figure] Textured rolling pins (6)
For creating decorative patterns in pieces of sugarpaste – for example, rice textured, daisy patterned and ribbed (see texturing sugarpaste).
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[image: Figure] Pastry brush (7)
For painting apricot glaze and clear spirits onto fruit cakes.
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[image: Figure] Cutting wheel (8)
For making smooth cuts on long pieces of sugarpaste, for use on borders mainly. A pizza cutter can be used instead.
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[image: Figure] Plastic marzipan knife
For trimming the edges of cakes and boards for a neat result.

[image: Figure] Sugar press (9)
For extruding lengths of paste to make grass, wool, fluff and hair – a standard garlic press, found in all kitchens, is very effective for this.
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[image: Figure] Plunger cutters (10)
For cutting out different shapes in sugarpaste – such as daisies, hearts, stars and flowers.
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[image: Figure] Good-quality stainless steel cutters
Round, square, rectangle, butterfly, heart, petal/blossom – in assorted sizes. For cutting out clean shapes for use in decorations.

[image: Figure] Frilling tool
For making frills in sugarpaste and sugar flower paste pieces – a cocktail stick or toothpick can be used instead.

[image: Figure] Cake cards
For placing models on while working on them before transferring them to the cake.

[image: Figure] Mini turntable (11)
 Useful for placing a cake on so that it can be easily turned around while working on it – not essential.
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[image: Figure] Measuring cups (12)
For measuring out powders and liquids quickly and cleanly.
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[image: Figure] Flower stamens (13)
For creating whiskers or antennae on sugarpaste animals and insects.
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[image: Figure] Non-stick flexi mat
For placing over modelled parts to prevent them drying out – freezer bags can be used instead.

[image: Figure] Cake boards (14)
For giving support to the finished cake – 12mm (½in) thickness is ideal.

[image: Figure]

Specific Modelling Tools

A whole book could be filled talking about these, as there are so many different varieties available. However, I use the white plastic set that has a number on each tool. I refer to the number on the tool throughout the book. They are inexpensive, light and easy to work with, and are available to buy from my website (see Suppliers).

[image: Figure]


Securing and Supporting Your Models

Sugarpaste models need to be held together in several ways. Small parts can be attached with edible glue but larger parts, such as heads and arms, will require additional support.

Throughout the book I use pieces of dry spaghetti for this purpose. The spaghetti is inserted into the models – into the hip, shoulder or body, for example – onto which you can attach another piece – the leg, arm or head. Leave 2cm (¾in) showing at the top to support the head, and 1cm (⅜in) to support arms and legs.

The pieces will still require some edible glue to bond them, but will have more support and will stay rigid. When inserting spaghetti to support heads, make sure that it is pushed into the body in a very vertical position otherwise the head will tilt backwards and become vulnerable.

[image: Figure]

I recommend using dry spaghetti because it is food and is much safer than using cocktail sticks or toothpicks, which could cause harm, particularly to children. However, I would always advise that the spaghetti is removed before eating the cake and decorations.

Sugarpaste models sometimes need to be supported with foam or cardboard while they are drying to prevent parts from flopping over or drooping down. Advice on where this may be necessary is given in the project instructions.



Basic Shapes

There are four basic shapes required for modelling. Every character in this book begins with a ball; this shape must be rolled first, regardless of whatever shape you are trying to make.

Ball

[image: Figure]

The first step is always to roll a ball. We do this to ensure that we have a perfectly smooth surface, with no cracks or creases.

[image: Figure]

For example:
If you pull out the ball at the front, you can shape it into an animal’s face.

Sausage

[image: Figure]

From this shape we can make arms and legs. It is simple to make by applying even pressure to the ball and continuing to roll, keeping it uniform thickness along its length.

[image: Figure]

For example:
The sausage shape when turned up at the end will form a foot, or can be marked to make a paw.

Cone

[image: Figure]

This shape is the basis for all bodies. It is made by rolling and narrowing the ball at one end, leaving it fatter at the other.

[image: Figure]

For example:
The cone can be pulled out at the widest part to form the body of a bird.

Oval

[image: Figure]

This is the least used of the basic shapes, but is used to make cheeks, ears and other small parts. It is made in the same way as the sausage, by applying even pressure to the ball, but not taking it as far.

[image: Figure]

For example:
Smaller oval shapes can be used for ears.

[image: Figure]

All four basic shapes were used to make this bear – a ball for his head, a cone for his body, a sausage for his legs and an oval for his muzzle. Five of the six tools shown opposite were used in his construction.

Constructing a Head

This step-by-step demonstration shows you how to make a female head bursting with life. She has lots of details in the construction of the face.

1 Start by rolling a pear-shaped head. Add a small oval for the nose then using tool no.11, indent the top and bottom lip leaving a space in between. Join the edges at the sides (A).

[image: Figure]

2 Hold the head in one hand and with the little finger of your other hand, indent the eye area by rocking the shape backwards and forwards. Then, using the end of your paintbrush, push the centre of the mouth inside the head to make a cavity (B).

[image: Figure]

3 Roll a small banana shape for the teeth and place it under the top lip. Make two teardrop shapes in white for the eyeballs and attach just above and on either side of the nose. Add two small balls of dark blue sugarpaste to the top, and two smaller balls of black sugarpaste for the pupils. Roll two small cone shapes for the ears and attach to either side of the head, keeping the tops level with the eyes. Indent the ears at the base with the end of your paintbrush (C).

[image: Figure]

4 Roll two banana shapes in red sugarpaste for the lips and attach to the mouth. Outline the top and bottom of the eyes with a tiny lace of black sugarpaste and add the eyebrows in the same way (D).

[image: Figure]

5 Add the final details such as hair and earrings, highlight the eyes with a dot of white edible paint on the end of a cocktail stick or toothpick and dust the cheeks with pink dust food colour to give a healthy glow (E).

[image: Figure]


Tip

Experiment with the positioning of the eyes and eyebrows to give your characters different expressions.



A man’s face has fewer details than a woman’s but there are still key ways to add personality and character.

1 After rolling the head shape and indenting the eye area (see step 2 constructing a head), add a large cone shape for the nose. Mark the nostrils with tool no.5. Press the edge of a small circle cutter below the nose to mark the mouth. Add two small lines at either end of the mouth (A).

[image: Figure]

2 Roll two oval shapes in white for the eyes and attach on either side of the nose. Add a small black pupil to each eye. Add small banana shapes of flesh-coloured sugarpaste for the eyelids and add the eyebrows with a thin black lace. Make two cone shapes for the ears and attach to each side, indenting them with the end of your paintbrush (B).

[image: Figure]

3 For the hair, roll some flattened cones of black sugarpaste and secure into style on top of the head. For the final details, add a sliver of black to outline each eyelid, highlight the eyes with a dot of white edible paint on the end of a cocktail stick or toothpick and dust the cheeks with pink dust food colour (C).

[image: Figure]


Tip

Use a flower former to hold the head in shape while you work on it.



Using Head Shape to Add Personality

A crucial factor in imbuing your characters with personality is the shape of the head. The following examples show how using different head shapes can create a vast range of personas.

[image: Figure]

The square-shaped face implies a stocky person.

[image: Figure]

A person with a triangular face has pointed features and looks a bit shifty.

[image: Figure]

A rounded face signifies a happy personality.

[image: Figure]

This egg-shaped head would suit a studious person.

[image: Figure]

A hexagonal-shaped face indicates a bit of a thug.

[image: Figure]

The owner of this flat-shaped face would have a short, stocky body.

[image: Figure]

The pear-shaped face is the most comical and may be prone to having a double chin.

[image: Figure]

A heart-shaped face is very feminine and the hairline accentuates the shape.

[image: Figure]

An oval-shaped face is evenly balanced and is a very happy face.

Hairstyles

Hair is a great way of adding personality to your characters. For this example I will show you how to make a simple girl’s hairstyle.

1 Fill the cup of a sugar press (or garlic press) with the desired colour of sugarpaste mixed with some white vegetable fat (shortening) and extrude the hair. Do not chop the hair off in a clump, but slide tool no.4 through a few strands, taking off a single layer at a time.

2 Apply edible glue around the head, and then starting at the back of the head, work around the sides adding thin layers of hair. If there is a parting at the back of the head, work from the parting to the side of the head, keeping in mind the direction in which you would comb the hair.

3 To make bunches, extrude the hair and cut off several strands together, forming a bunch. Attach to the side of the head and shape as desired.

4 For the ringlets, take three strands of hair and twist them together, make three for each side of the head. Add a ribbon to finish by rolling a small white sausage shape.
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Head and Body Shapes

As you can see from the image shown below, if a body has no neck, then the neck will be modelled with the head, and likewise, if the head has a neck, then the body will be modelled without one.

[image: Figure]

Hands and Feet

When making an arm, first roll a sausage with rounded ends. Narrow the wrist area by rolling it gently, and then narrow just above the elbow. Make a diagonal cut at the top of the arm to fit the body shape. Flatten the hand end to look like a wooden spoon.

[image: Figure]
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Making Clothes

How you dress your characters is the final statement of their personality. Here I will show you how to make a pair of dungarees and a dress, both of which are very simple. With any clothing, you have to tailor it to the size of the body you are dressing, making sure the garments fit from side to side and from top to bottom.

Front of garment – trouser section and bib. Pockets with stitch marks add interest.

[image: Figure]

Back of garment – trouser section and braces. Patches add colour and fun.
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Front of garment – square neck with a double frill and ribbon decoration.

[image: Figure]

Back of garment – high cut with a button opening. You could also add sleeves.

[image: Figure]

Shoes and Hats

Accessories such as hats and shoes are great fun to make. It is these little finishing touches that add to the charm of your finished character. Now you have lots of inspiration to create your own characters with bags of personality!

[image: Figure]

Girl’s red shoe – with separate sole, strap, button detail and socks. Use dry spaghetti to attach directly to the end of the leg.
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Pink slipper – with white bow. The inside is hollowed out with tool no.1 for the leg to be slipped inside.

[image: Figure]

Blue boot – with red heart tie and sole. The top is hollowed out just wide enough to fit the leg.

[image: Figure]

Black and white sports shoe – with tongue, laces and stitch marked detail. Again, the inside is hollowed out so that the leg can sit inside.

[image: Figure]

Bobble hat – formed from a cone of sugarpaste hollowed out with fingers to fit the head. Decorated with bands, stripes and furry bobbles extruded through a sugar press (or garlic press).

[image: Figure]

Cap – formed from a ball of sugarpaste, slightly flattened with a finger with a peak attached. Finished with a ball on the top and a contrasting trim around the peak.

[image: Figure]

Sun hat – made by mixing three or four different shades together to form a ball and flattening the top with a finger. A cut-out circle is attached for the brim.

Frilling

Frills can be used to decorate the side of the cake, or to make the edge of a pillow or a petticoat. You will need a special cutter called a Garrett frill cutter, which is available in two types – circle and straight. The circular cutter comes with three inner circles of different sizes to determine the depth of the frill. To make the frill, use a cocktail stick, a frilling tool, or the end of your paintbrush. Place your chosen tool on the edge of the frill and work it in a backwards and forwards motion, without putting too much pressure on it. The frill will lift where you have rolled. Continue with each section in turn until it is completed. A straight Garrett frill cutter will allow you to make a long frilled strip. The technique for frilling is exactly the same.
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Texturing Sugarpaste

A great way of adding interest to your cakes is to use textured patterns in the sugarpaste. Texture can be created using impression mats or with textured rolling pins. These can be used to add designs to a large area, such as a covered cake board, or for smaller details such as clothing. Some of the fantastic textures available are shown here.
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End of sample
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