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Creative


Cake Designs


Bright, cheerful and festive – who can resist the allure of our tempting cake designs! In this carefully designed book, we show you how easy it is to craft these sugary and sweet miniature artworks. Choose from nostalgic designs for romantics, lucky charms with a cute piglet theme, a scary Halloween look or glamorous designs for weddings and other celebrations – our original cakes will be a resounding success for every occasion!
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Creative masterpieces


A homemade cake is a perfect way to show someone how much you appreciate them – a handcrafted design will make a unique gift. Lots of your time, patience and effort went into baking and modelling your miniature masterpieces and your reward is creating the centrepiece of the party. The host – and recipient of your cake – and guests will certainly be delighted with the stunning design and delicious-tasting cake.


But baking the cake and dreaming up decorative motifs is no magic trick! You will need a firm sponge base and a layer of buttercream or mascarpone, ganache, ready to roll fondant and, if necessary, some other accessories and useful tools to help you decorate the cake.


If you have the right combination of “basic materials” and put in a little practice, you’ll make a success of cake decorating and you will most certainly create some fabulous and original artworks to tempt everybody who adores eating beautifully designed cakes!
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Ready to roll fondant, ganache and other icing


Fondant icing is the main ingredient for baking creative cakes and modelling novel motifs. This soft and pliable sugarpaste is ideal for covering cakes as well as for creating decorative details like flowers, leaves, frills and trims, hearts, mini charakters or other shapes.


You can make fondant icing yourself. But it is also possible to buy ready-to-rol fondant in various colours and different flavourings. Plain fondant icing can easily be coloured with pastel shades, depending on your choice of design.
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The right base layer


To ensure that fondant sticks to the surface of the cake, it is best to use a thin and sticky layer like apricot glaze or a transparent sugar glaze. Better still, you can use ganache or buttercream to stabilise the fondant. The advantage of these layers is that they level out any uneven areas or slight dents.


Ingredients that are acidic or have high water content like quark or cream are less suitable to stabilise fondant, as they may soften it.


Ganache


Ganache is a rich and firm cream made from chocolate combined with cream (sometimes it also contains butter) and it is ideal for filling and coating gateaux. To make a ganache, first heat the cream and melt chocolate in it. Then, beat the ingredients for several minutes. Before using the ganache, you should chill the mixture in a cool place to ensure the right consistency.


To cover the cake, the ganache should be at room temperature. Also, make sure the cake is properly cooled before filling or spreading the ganache layer.


Most cakes with special decorating motifs need a flat surface, so you may need to first level the top. Afterwards, take a long knife or palette knife and slice the cake horizontally or in several layers to thinly spread the ganache over the sponge. Then, join the sponge layers again so they are stacked on top of each other. You may prefer to switch the top and bottom sponge layer to get an even flatter surface.


To cover the cake, first spread the ganache onto the side of the cake with an angled palette knife or spatula and smooth over using a scraper or smoother. Then, spread the ganache over the top, smooth over and remove any excess cream with a knife. Keep the ganache layer as smooth as possible, otherwise later you will notice dents on the fondant.


Kneading and rolling out fondant


Before you can work with fondant icing, leave it to rest for about two hours at room temperature. Then, knead the fondant with slightly greased hands so it becomes pliable. It is important to knead all the fondant in a uniform mass. Avoid folding over the edges to ensure an even surface.


After kneading, lay the fondant on a silicone mat or work surface dusted with cornflour and use a rolling pin or silicone non-stick fondant rolling pin to roll out a thin square of icing (even for round cakes!). The size of the rolled fondant should be slightly larger than the cake.
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Covering cakes with fondant


To cover a cake you need about 250 g of ready to roll fondant. Gently wrap the fondant over a rolling pin and unroll in position over the cake. Start unrolling from the bottom edge of the cake. Using your hands, carefully smooth the fondant from the centre of the cake outwards and down the sides – if any air bubbles emerge, pierce them with a pin and then smooth over. Lightly press down the fondant on the cake surface and sides and, if necessary, use the scraper or fondant smoother to level the surface.


Finally, cut away any excess fondant at the base of the cake using a pizza roller, but take care not to pull the fondant otherwise it may tear.


Fixing decorations


Decorations made from ready to roll fondant such as cut-out designs, specially shaped mini characters, frills and trims as well as other decorations like decorative hearts, flowers or sugarpaste petals etc. can easily be fixed using apricot glaze, sugar glaze or water (not too much!). You can then stick the different decorations to the surface of the fondant.


You can also use beaten egg white or royal icing to fix your decorations. To make royal icing use 300 g icing sugar with a dash of lemon juice and 1 egg white, and beat the ingredients for 5–6 minutes with the hand mixer on the highest setting. For coloured royal icing, simply add a little powdered colouring to the ingredients and continue to beat the mixture. Afterwards, fill a piping bag (with small nozzle) with the icing – then, it is on hand if you need to fix or decorate something.


Creating stencils


If you don’t have the right cutter for your special design, you can use a stencil or relief template instead. Simply draw your chosen design on a piece of cardboard and cut it out. Afterwards, place the template on the fondant and carefully trace the contours with a sharp knife.
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Layered cakes


To give layered cakes with several tiers more stability, you can use toothpicks to fix the different cake layers or use wooden dowels. You should first trim the dowels to the same height as the cake and then smooth any rough edges with sandpaper to prevent splinters getting into the cake. Wash the dowels briefly and towel dry. Then, push the dowel into the middle of the lower tier to support the cake stack. A layer of apricot glaze will suffice as “glue” and gives more stability.


Helpful tools


You will require some basic tools to create your cake motifs – a rolling pin, scraper or smoother, pizza roller, pastry brush, knife and punch cutters in various shapes.


For more elaborate decorations or to make your work easier, a number of handy accessories are available like silicone non-stick rolling pins, various fondant cutters or smoothers, modelling tools and impression or relief mats for decorating or modelling moulds, fondant cutters or decorative frill sets. All shapes and sizes of cutters are also indispensible for making flowers, leaves, snowflakes, droplets, stars, garlands, trims and frills etc.


Professional plunge or punch cutters make your work even easier, especially as these also emboss a pattern or texture onto the fondant.


Cutters and impression mats can often be purchased in a set. They make a good basic kit to add to later on.
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If you are very ambitious, it is worth-while investing in a selection of modelling and sculpting tools. Modelling tools not only make your work easier, but also ensure more uniformity and precision. This is especially helpful if you want to make frills and trims, embellishments and other creative elements or decorative bows.
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For all seasons
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St. Valentine’s cake
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For the ganache


610 g white chocolate couting


20 ml rum


200 g butter


For the sponge mixture


100 g butter


250 g sugar


1 sachet vanilla sugar


pinch of salt


grated zest of 1 unwaxed lemon


2 eggs


220 g flour


1 tsp baking powder


160 ml buttermilk


butter for the baking form


1 To make the ganache, melt the coating over a bain-marie and stir in the rum. Beat the butter until light and fluffy, then gradually stir in the coating. Leave the ganache overnight in a cool place.





2 Pre-heat the oven to 200 °C (Gas Mark 6). Grease a heart-shaped cake form (26 cm Ø) with butter. To make the sponge mixture, use the hand mixer to beat the butter with the sugar, vanilla sugar, salt and lemon zest for about 2 minutes until light and fluffy. Gradually beat in the eggs. Mix the flour and cornflour and gradually beat into the mixture with the buttermilk.





3 Spread the mixture in the baking form and bake for approx. 25 minutes, then leave to cool fully. Spread a layer of ganache all over the cake.





For the decoration


ready to roll fondant in red, white and pink


1 Thinly roll out the red fondant and cover the cake with it. Use a modelling former or mould to create strings of pearls with the red fondant (Step 1). Fix these to the top and bottom edge of the cake.





2 Use a modelling mould or punch cutter to create hearts of various sizes with the white fondant (Step 2). Roll the white fondant to make thin white strings. Fix the hearts with the strings to the sides of the cake, partly shaping the strings at the top.





3 For the roses, shape the fondant into balls of different sizes and press each one flat. Arrange each circle slightly offset from the next and press together to form a rose (Step 3). Arrange the roses in a decorative pattern in the centre of the cake.




Tip


Instead of fondant roses, you can also use candied roses for decoration! To make these, lightly beat some egg white and sprinkle some sugar on a plate. Take fresh organic roses by the stalk and dip in the egg white, then turn in the sugar. Leave to dry on baking parchment or a wire cooling rack overnight in a warm place.
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St. Valentine’s day mini cake
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For the sponge mixture


65 g butter, 65 g sugar


2 drops bitter almond flavouring


½ level tsp ground cinnamon


2 small eggs


40 g ground almonds


80 g flour


1 tsp baking powder


25 g chopped white chocolate


For the filling


65 g butter


100 g sifted icing sugar


1 tbsp lemon juice


1 For the sponge mixture, pre-heat the oven to 180 °C (Gas Mark 4), and line the base of a springform tin (12 cm Ø) with baking parchment. Beat the butter until it becomes smooth and gradually beat in the sugar. Add the bitter almond flavouring and cinnamon. Beat in the eggs, one at a time. Mix the almonds, flour and baking powder and beat into the mixture. Finally, stir in the chocolate. Fill the baking form with the sponge mixture, smooth over the surface and bake for approx. 15 minutes. Remove from the cake form and leave to cool.





2 For the filling, beat the butter for about 5 minutes until light and fluffy. Gradually beat in the icing sugar with the lemon juice.





3 Use a dessert mould (9 cm Ø) to cut out a base sponge layer and slice this horizontally. Cover the bottom layer with the buttercream (reserving one tablespoon), place the second sponge layer on top and gently press down. Use the reserved buttercream to thinly cover the surface and side of the cake.





For the decoration


ready to roll fondant in white and red


decorative sugar flowers and hearts


1 Thinly roll out the white fondant and cover the mini cake. Roll out the red fondant and use the mini punch cutter to make a red heart to fix onto the cake.





2 Make small pearls from the red and white fondant and stick these around the heart. Decorate the mini cake with the flowers and hearts.




Tip


Making the hearts and flowers yourself is easy – all you need is the right modelling tool. You can also make the pearls with modelling moulds available from specialist cake decoration retailers.








Spring gateau
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For the sponge mixture


160 g butter


12 eggs


400 g sugar


pinch of salt


360 g flour


140 g cornflour


butter for the baking form


For the filling


360 g cream cheese


300 g butter


30 g icing sugar


360 g lemon curd


grated zest of 1 unwaxed lemon


3 tbsp lemon marmalade, as a glaze


1 Pre-heat the oven to 180 °C (Gas Mark 4). Grease a springform tin (26 cm Ø) with butter.





2 For the sponge mixture, melt the butter. Beat the eggs with the sugar and salt until they become foamy. Gradually add the flour and cornflour to the egg mixture. Stir in the melted butter. Fill the cake form with the mixture and bake for 50–60 minutes. Then, leave to cool in the cake form.





3 For the filling, beat the crème cheese for a short while and gradually beat in the butter. Add the icing sugar, lemon curd and lemon zest and mix everything to a cream cheese coating.
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