charteuse

hanteuse

Flexible ornamentation
offers a new dimension
in decorative style.

[ essential elements |

* 2 round 8-inch cake layers
2 inches tall

* Round &-inch cake layer

3 inches tall

Large cupcake, muffin-sized

Buttercream icing

Assorted spatulas

Rolled-fondant icing

Airbrush colors: black, blue,

and yellow

» Sugarvell Confectionery Icing
mix (Sugarvieil)

* Soft, flat brush

* ‘Water

= Straw-brimmed hat, washed
and dried

* Pastry brush

* Silicone-rubber coated
work mat

* Plastic wallpaper scraper

* [Decorative scissors

* Confectionery comb
{Sugarveil)

= Craft knife

* Parchment or pastry bags

* |cing Dispenser (Sugarveil,
aptional)

* 5mall, round brush

¢ Sugarveil Collection stencil
set (Designer Stencils)

* \Wafer paper

* Long, wooden skewers

* Fligree border mold (First
Impressions Malds)

. cake Michele Hester
. photos Michael Chaloupka



The fexible nature of Sugarded icing allows |t to sccomplish
decorathe effects In ways previously corsidered impossible. in
the fall of 200k, Michele Hester and her team dressed a model
in a bridal gown made neary entirely of icing —icing that not
ofly looked (ke odc but behaved lke fabric—which ablowed
the model fo walk fregly without the dress breaking apar.

The cake design featured here is 3 "technigue”™ cake meant to
demonstrate a number of different motils that can be adapted
Tor use on your oan desins, Use one or & combination of
these techniques to enhance wour creative palethe,

Tips for working with Sugarveil icing:
1, While woiking, the icing does nof neéed o be covered, bue
mmmummmmu:mmu.mmmqm

: PrE o alsan |

Tarte and Wl the cake layers creating Twa ters, then ioe both
the iers and the Copcake [op with butlercream., Relrigerats
the iced cupcake. Timt the fondani 1=al blue (blue coloring
with several drops of yellow and a drop of black added), then
cover the tiers with fondant

Mix 3 cups ol Sugareell with 1 L caps plus 2 tablespoons
bodling wiater and beat as diected. Divide the icing #ato thinds,
then coler ane porion feal blee to match the fondant, a sec-
gnd portion chartreuse [yellow with a tew drops of blue) and
ledve the third whiba,

Spread a thin ayer of the teal iing ower e top of the cup
take. Create an utba-smioth finlsh by following with a wet
paintbrush,

2. Season the silicone work mat with shodening (hydroge-
nated fat} before usa.

3. The icng will set mone quickly in a food dehydrator or a
100°F oven,

4 Finished decorations may be made ahead and stored
between sheets of parchment inside an alrtight container.
Salid sheets of thinly spread and "set”™ idng may be stomd
compactly by rolling along with a sheet of parchment.

5- The icing readily adheses to most surfaces, but a tiny det of
water may be wsed il necessany.

| assembly |

1 Cugt the brim from the straw hat, Beserve 1y cup teal iding for
later use. Add 1-2 tablespoors warm water to the memaining
icing, thinning it 1o the coms|stency of heavy cream. Appiy the
thinned icing fa the hat bam with a pastng brush and alkoe i
to dry. Cenber the fondant-cowvered t8ers ower the dry hat brim,
posttion the cupcake on op

[ rhch-rach

! Spread white icing onto the silicone mat in a thin, smoath
laer af lenst 20 inches in lengih, Use the wablpaper soraper
10 Wi | |I:il1; biath COsSwEseE and |+!FIE1 hdlse undil Smooth

| Once set, peel the icing sheet from the mat and cut it nio
thin sirips with a decorative scissors, ke the sthips to oma
ment the side of the &inch tier, just betow the top edee,
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[ Moating-sphane tfim |

4 Use the “heavy Hnes” comb edge (o creane white idng lines 5 Pipe a series of Deads Detween two of the Bnes, The beads
at keast 10 inches long, and allew the lciag to set, should be piped at regular intervals along the kagth of the

lines, and B lage enowgh to connect the lines fogether. Pips
four sets of beads and strings, being sure 1o keep the beads
spiced exscily the samae i each strand, Allow the icng o sat,

& Attach two completed strands together by jaining the beads 7 Twisd the strands (o give the iding lines a rope-like appear
back-1o-badk (o Form lull spheses, A dot of moistene applied  ance, Attach the strands along the edge of the top fier, allow-
an the batk with 8 bush will hold them tagethes. Img the beads to extend Beyond the edge of the cake

[ twisted rbbon trim ]

B Begin by creating mare of the Bnes desoribed in step 4. 9 Per| the twa-toned stip from the mat and twist the ribbon
Fipe o line af ieal icing between 2 of the while ings, com-

abong 1S length to nish the ormament. Autach it 1o the cake
pletely Mling the space between them, Allow the iding o set. a3 a base border far the fop tier,
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10 Lay & stencll an the sillcome mat. Spread idng across the 17 Slawly remove the stencll by mibing i back from the ma,
stencil with fiom, dowmeard presswre, then spread anosher alipwing the lcing to “puil back into itself” to form a dimen
thicker [ayer over the top of the Rrst. sional omament. Allow the icing to set. Repeat the procoess

for rach of the stencils using white iong for leaves and vines,
and chartreuse wing for scrolks.

11 Attach vines to the cake, combining curls of diferent sizes 13 Use scralls and curls to create 3-0 effects on the hat brim
to create long branching shoots. Carefully arrange the eaves and the side of the top tier. Use maoisture 1o attach only the
around each vine, SHghtly moisten the badk of eadh leal sl ends of egh piece fo the surface, bending, manipulating, and
position It &n the cake. imbertwiniag them for decarations that rise up from the cake,

Michele Suooess
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| bow |

14 Using the technique from step 2, smaath a Grge solid area 15 Stencil & white decorative border along the length of the

of charireuse iding measuring 10 x 12 inches, Allow the icng 10 two larger pleces, 172 inch in from the edge. While this dries,

581, then cul two ﬁlf_’ﬁ: &4 2 12 Inches and 2 x 3 inches, cut & 5'|rip5 of waler paper 12 2 11 inches. Fold each of thess
in hail engthwise, Cut g mone strips 38 & 34 Inch.

16 Fold the: long edge of each piece to fréate yig-inch hems, i7 Gather each end of the Krst bow strip and attach it to a
Mixisten the back edge of the icing, and endose & (olded short waler paper sirip,
waler-paper strip Inside each of the 12-inch hems.
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18 Bring the gathered ends to the center of the bow sirip,
muoisten the back of one, and ovesiap to secure.

20 The remaining strip of fcing lorms the knoel. Gathsr each
of the short ends and attach them to the shodt wafer paper
strips. Attach the bow to the tails, then wrap the knot step
around the two pieces. Ovesdap the ends at the back of the
bow, and malsien to secung, Trim the Bow 1ails ar an angle,
then shape the bow and use rolled parchement to peop It in
place until i has dried.

19 Holding the second bow strip in fromt of yau, telst it o
full revoduion at the center fo create fails for the bow

1 Selel a wooden skewar long enough 1o anchar the cup-
caks Inta the fap tler and still stand several inches abowve the
Clptake b0 Support the bow, Wiap the skewer with one whita
and ane charmewse line of icing to achiowe o candycane-|ike
effect, leaving the ponions that are insered info the bow and
the cake uncoversd. Lss the shap end of 8 second skewer 1o
punch a hode in the battom af the bow, then atiach the bow
to the top of the decoraled skewer
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[ cast hligres |

11 Pipe tiny dots of while embooldery on the bow to embel- 23 Speead chaitresse loing Inte a silicons Filigres Boide

lish the stenciled pattems. mald, and scrape away the excess, Bake &t a70'F far an haue,
then shut off the oven and allow it to remain for anather 30
misufig.

I RBemove the mobd from the oven, then gantly unmold the 25 Thread a short lne of icing through the fligree piece and
piece by Nexing the silicone, knot at bath ends
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aboun the artist

- Warheie se-pier | the onpnases of e paEm
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i E

Attach a scroll 1o the top of the base ter on both sides of
the cake, Mlowing it to exiend past the edge of the tier Tie
the hiigree piece 10 each of the sonolis; allowing them to hang
resly

Originally appearing in the Februany/March zooé Issue of Amerkan Caoke Decorating magazine
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