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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.

Large non-stick rolling pin

For rolling out sugarpaste and marzipan.

Wooden spacing rods (1)

For achieving an even thickness when rolling out sugarpaste – available in various thicknesses.

Two cake smoothers with handles (2)

For smoothing sugarpaste when covering cakes – use two smoothers together for a professional finish.

Flower former (3)

For placing delicate parts in while working on them so that they do not lose their shape.

Paint palette (4)

For mixing liquid food colour or dust food colour and clear alcohol in for painting on sugarpaste.

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.

Textured rolling pins (6)

For creating decorative patterns in paste – for example, rice textured, daisy patterned and ribbed.

Pastry brush (7)

For painting apricot glaze and clear spirits onto fruit cakes.

Cutting wheel (8)

For making smooth cuts on long pieces of sugarpaste, for use on borders mainly. A pizza cutter can be used instead.

Plastic marzipan knife

For trimming the edges of cakes and boards for a neat result.

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.

Plunger cutters (10)

For cutting out different shapes in sugarpaste – such as daisies, hearts, stars and flowers.

Good-quality stainless steel cutters

Round, square, rectangle, butterfly, heart, petal/blossom – in assorted sizes. For cutting out clean shapes for use in decorations.

Frilling tool

For making frills in sugarpaste and sugar flower paste pieces – a cocktail stick (toothpick) can be used instead.

Cake cards

For placing sugarpaste models on while working on them before transferring them to the cake.

Mini turntable (11)

Useful for placing a cake on so that it can be turned around easily while working on it – not essential.

Measuring cups (12)

For measuring out powders and liquids quickly and cleanly.

Flower stamens (13)

For creating whiskers or antennae on sugarpaste animals and insects.

Non-stick flexi mat

For placing over modelled parts to prevent them drying out –freezer bags can be used instead.

Cake boards (14)

For giving support to the finished cake – 12mm (1⁄2in) thickness is ideal.
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