Step-by-step
recipes for
19 fabulous,

fun cakes

DEBBIE BROWN
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Thong

Here's a tﬂ'picaLL!j ﬂrﬁiwﬂr&j Awdd 'p'mbﬂhl.rd
familiar Looking fellow checking out the
gorgeous girls b their sexy thowgs whilst

W at ( h Lnvesting Lin his growiing beer h;uﬂ_

YOU WILL NEED

® 25 am (10 in] square sponge
cake (see poge 11)

* 35 em (14 in) square cake
board

® cing (confectioners’) sugar
in o sugor shaker

* 500 g /1 lb 54 0z/2% ¢
buttercream (see poge 8)

SUGARPASTE jso0 poce |

» 260 g (% oz) yellow

* 260 g 9 oz) pale chestnut
® 1.4 kg (3 b 1% oz) white
® 125 g (4% oz) mauve

= 125 g (4% oz) deep blue
* 125 g (4% oz) pink

* 30 g (1 oz) bright green
* 30 g (1 oz) bright yellow

MODELLING PASTE (w0e poge |

* 425 g [14% oz) fesh-colour
* 20 g % oz) mauve

* 15 g [ oz) white

* 5 g (just under ' oz) black
* 15 g (% oz) brown

* 15 g (¥4 oz) pale yellow

* Sugoar sfick
* Sugar glue and paintbrush
* Edible silver powder

EQUIPMENT

* Plain-bloded kitchen knife
* Lorge ond small relling pins
 Coke smoother

* Ruler

* Serrated carving knife

* Palette knife

* Small pieces of foam
(for support)

* Small circle cutter
[to mark smiles)

* A few cockiail sticks

Slightly dampen the cake board

with woter. For a marbled effect,
knead the :,'E"nw and pale chesinut
sugarpaste logether unfil strealey. Roll
out using a sprinkling of icing sugar
and move the paste around after each:
rell fo prevent sticking. Lift the
wgarpaste by draping over the rolling
pin and cover the coke beard, Use o
cake smoother fo smooth and pelish
the surface, then trim the excess from
around the edge. For the tiled effec,
mark lines using a ruler. Set aside o
dry, prelerably overnight.

Trim the crust from the coke ong

level the top. To make the
sunbeds, cut the cake into three
evenhy-sized strips, Cut o layer in sodh
strip and sondwich back together wils
buttercream using the paletie knite,
and then spread a thin layer of
buttercream aver the surface of each
cake a3 a crumb coat.

wi

Covering the sides of a cake



T cover the sides of the cake,
Best measure the depth using o
Roll oot 285 g (10 oz) of white
saste and cut o strip to Hit,
suring &6 cm (26 in) in length.
icing sugar and rell up.
jon agoinst the side of the coke
oll around it, covering all sides
imming any excess from the join
g beft). To close the join, press it
gher sticking it with o litle sugar
& $en rub it gently with your

&% Cover the remaining two
s in the same way and position all

cokes on the coke board,

4 To build up the height ot the back
of the central sunbed, cut o
wedge of white sugarpaste the size of
the sunbed base, roughly 225 g (4 |b),
and sfick in ploce using o litle sugar
glue. For the slatted top of each
sunbed, roll out and cut oblong shapes
slightly larger thon the top using the
remaining white sugarpaste. Inchent
even lines for the slats using a ruler.
Position on the top of each coke and
rubs the surface with o coke smoother.

5 The towels have a simple inlaid
effect with coloured sugarpaste.
Roll the paste thinly, making sure it is
wall dusted with icing sugar on the
reverse fo prevent sticking. Apply the
pattern by very thinky rolling out
another celoured paste ond sticking on
with minimal sugar glue, se when
relled te inlay, the glue doesn't coze
aul. Make three towels, one mauve
with yellow dots cut from the miniature
circle cutter, one deep blue with thin
bright green strips and the last bright
pink with o thin strip of yellow paste
winding around in a squiggle potter.
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Roll gently with a relling pin until the
pattern is in|::r].red. Cuf info r,'nb|::ng
shaped towels 1o fit the top of each
sunbed. Cut tassels ot each end of the
mouve and pink towels. Secure on the
sunbeds with a lithe sugar glue,

o
sasmam——
-l_-ﬂl."
s

Use 125 g (4% oz) of flesh-

coloured modelling paste for
each of the women's bodies (see
above). To make a bedy, roll into o
leng sausage shape and pinch around
just above halfway to indent a waist.
Press down to flatten slightly and cut
the longer holf in two to seporate legs.
Smocth down each cul edge to round
off each leg on both sides. Bend at the
bottorn far the feet and pinch up heels.
Pinch around each ankle to narrow

and shape the leg. For knees, push in

halbway to indent the back. When
proporfioned, round off the bottom by
iml::-ulhing with your Hngers, pushing

up the excess and rounding off. Mark
a line in the centre using the knife
and, again, smooth to round off.

Split 45 g [1 4 oz} of Hesh-

coloured sugarpaste in half and
use fo make the mon’s legs. First roll
info a sousage shape and bend one
end for the foot, pinching up gently 1o

* shope the heel. Pinch around the ankle

to narrow and give shope. Lay the leg
down and push in af the back,
halbway between the ankle and the top
of the |15-.gJ pincjﬁing at the front ko
shape the knee.

Modelling the man’s shorts

Ta make the shorts [see

above), roll the mauve
modelling poste inte o ball and press
down to Hatten slighth. Make o small
cut bo separate the legs and pinch up
a rim on each that will sit over the top
ot each leg. Shope the sides by
smacthing straight and pinch a rim
arcund the top for the waistband.

Madel the mon's chest using 45 g

(1% oz) of Aesh by shaping info a
rounded teardrop, the full end for the
top of o body with the narrower end
for o waist. Press to flatten slightly and
mark the pectorals. Encouroge o
rounded temmy by pushing up and
smoothing in a circular motion. Split

20 g (¥ oz] of Hesh-coloured
sugarpaste in half and model we
arms. To make an arm, roll into o
sausage shape and pinch one end
gently to round off for o hand. Press
down on the hand to Haten it only
slightly, without indenting. Loy the arm
down and pu.r.h in hl;l|qu}r, pEnqhing
out af the back to shape the elbow.

1 0 For the women's arms, split

30 g [1 oz) of fesh-coloured
sugarpaste into four pieces and follow
the instructions in step 9 above. Bend
each arm ot the elbow and stick in
position, raised up with the hands one
on lnpﬁ'l: each other, .':'rplit the
remaining flesh into three pieces and
make the oval-shoped heads and
noses, marking smiles with the small
circle culter pressed in at an upward
angle. Use a cockbail stick to draw the
open smile on the man.

l 1 Make a sunhat for the man
from a 10 g % oz] ball of
while modelling paste, pushing into
the centre and pinching out a rim.
Shope fattened sousoges in different
sizes in brown and pale yellow to
make the women's hair. Stick finy

pieces of brown under the hot for the

man'’s hair.

12 Cut thin sirips of bleck ond
white paste to make the
thongs and bra straps, finishing with a
small ball of each shoped into a bro
cup. Model six black Hattened oval
shapes for the sunglasses. Roll the
remaining block poste into o savsage
shape and cut bwo cans, shoping
gently o remove the harsh cut edge.
Indent into the top using a cocktail
stick and rub the top of each can with
o litle edible silver powder,




noughty playtime 1%

Naughty

Pink fluffly handowffs are guaranteed to

. ]
4 a t l m e vaLee a smile, <o | made this maughty
: q - : N cake using a pretty hot pink colour
* ¥ scheme. if you prefer something a Little more serious, red and
black would make a8 mauch rawnchier comblnation.
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YOU WILL NEED

*» 23 cm (9 in) round sponge cake
[see page 11]
* 35 em (14 in) round cake board

* 450 g /1 Ib/2 ¢ buttercream
[see page 8)

* lcing (confectioners’) sugar in a
sugar shaker

* 680 g (1 Ib B oz) deep pink
* 315 g (11 oz) pale pink

MODELLING PASTE

* 45 g (1% oz) grey

* 45 g (1% oz) pale pink

* 145 g |5 oz) medium pink
* 30.g (1 oz) dark pink

* Sugor glue and paintbrush
* Edible silver powder
» Edible dark pink glitter

EQUIPMENT

* Serrated carving knife

* Palette knife

* Plain-bladed kitchen knife

* Large and small rolling pins
* No. 2 plain piping tube

® | em (% in), 1.5 em (just over
% in) and 2 cm [% in) circle
cutters

* Foam pieces
* Large and small heart cutters
» A few cocktail sticks

Roll out the deep pink sugarposte

wsing @ sprinkling of icing sugar
and move the paste around after each
roll to prevent sticking. Lift the
sugarpaste by draping over the relling
pin and cover the coke, streiching out
plects and smoothing downwards.
Trim excess from around the base.

Using the paintbrush handle, rol

pleats radiating from the centre
[see below). With trimmings, shap
a circle for the bution and roll o long
thin sausage bor the piping around th
edge of the cushion, sticking both in
place with a litle sugar glue. Mark

more pleats along the edge of the
piping using the tip of a knite.

Sculpting the cake centre

Trim the coke crust and level the

top. To sculpt the cushion, cut
away the top and bottom edges so the
sides curve, and trim the centre so it
slopes gently inwards (see above).
Cut o layer in the coke and sondwich
back tegether with buttercream.

Spread the centre of the coke

board with buttercream so the
cake will sfick to it and ploce the coke
down onto it. Spread buttercream over
the surface of the coke as o crumb
eoat and to help the sugarpaste stick.




To make the handculf bolts,
thickly roll out 30 g (1 oz) of grey
dling poste and cut two oblongs
wring 5 x 4 cm (2 x 14 in). Cut a
¢ indo the top of each and then

i & line off-centre using the bock
knife. Use the piping tube to cul
gyhele, timming out a litfle more
making the key shape with the fip
knite, From the trimmings, cut four
i for between the fur and the bolt
ither side and stick three finy
ned cirches on top of each. Rub
le silver over the surfoce and
mble on fhe cake.

Split 115 g (4 oz) of medium-
pink modelling paste in half and
wo thick sousages, each
suring 15 em (6 in). Bend ond
h the surfoce 1o give a furry,
wed effect.

‘Use 15 g [% oz) of grey
medelling paste to moke the
n [see right). To make rings, cut
es, then cut smaller circles from the
re of eoch, moking four large and
small rings (keep the circles to one
). Rub edible silver powder over
surface of each ring. Cut open
a ring and loop alternate large
small rings together. Stick onto the
of each handcuff with o pea-sized

o secure,

Using six of the smollest circles
| cut when making the rings, stick
sther in threes to moke the top of
b key, cutting a further tiny circle
n the centre of each using the
ing tube. With grey modelling
te trimmings, roll out and cut thin
% and finy squores lo complete
b key. Assemble and apply edible
ar os before. Put aside to dry on @
surfoce.

To make the theng, thinly roll out

the pale pink modelling paste
and cut a 15 em [& in) triangle,
placing it directly on the cake and
securing with a lile sugar glue. Turm
up the end and support it with o foam
piece until dry. Thinly roll cut the
remaining pale pink and cut strips for
the thang. Use a shorter strip for the
centre, ataching it to the botom of

the thang.

‘0 For the garter, roll out the
remaining medium-pink
medelling paste and cut o strip
measuring 20 x 2.5 em (8 x 1 in).
Press along the edge between your
thumb and finger, creating a frilled
affect. Loop it around and stick in
ploce on the cake. Roll out deep pink
sugarpaste trimmings and cut o thin
strip for around the centre.

Making the chain

naughty ploytime 21

l 1 Thinly roll out dark pink
quaumg paste and cut oul
one large and one small heart shope.
Alse cut strips for the thong and 1o
edge the garter. Moisten the surface of
each heart with sugar glue and
sprinkle on the edible pink gliter.

'| 2 For the fabric effect around

the coke board, moisten the
coke board with a litfle sugar glue,
then rell aut the pole pink sugorpaste
thinly and arrange it around the cake,
pushing up pleats and tucking the
edge underneath. Smoaoth around the
outside edge of the coke boord ond
frim any excess away. When the keys
are dry, stick them into position on
the cake.
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Sexy

Builders

YOU WILL NEED

* 25em (10 in) square sponge
coke (see page 11)

* 35 em (14 in) round cake
board

* lcing [confectioners’) sugar in a
sugar shoker

#6509 /1 b7 0z/ 2 c
buttercream (see poge 8)

SUGARPASTE P

» 450 g (1 Ib) medium brown

* 945 g (2 |b 1% oz) grey
» 400 g (14 oz) white

MODELLING PASTE |woe poge [

* 115 g (4 oz) cream/ivory

* 30 g (1 oz) lurquoise

* 65 g [2Y% oz) yellow-brown
(brown with @ touch of yellow)

* 40 g (2 oz) pale navy

. 'Eﬁﬂg[d!-iaz] pale brown

Ii.‘i;n:] H}:h m'nu'll'"
[ rown wi
teuch of pink) Hiald ':l

* 20 g (¥ oz) yellow

* Sugar glue and paintbrush
= 2 sugor sficks (see poge 10)

ROYAL ICING |s00 poge ¥

* 20 g | oz) dark brown
* Black food colouring paste

EQUIPMENT

* Plain-bladed kitchen knife
* Large rolling pin

* Ruler

* Serrated corving knike

* Palette knife

* MNew kitchen scourer

* Sheet of kitchen paper

* 1.5 cm (% in) circle cutter
(te mark smiles)

* A few cockail sticks
* Paper piping bag

* Scissors

* Fine paintbrush

You dow't need to hopefully glawce at this
building site to take advantage of these
gorgeous beefeakes. you caw stare and
adwaire théir muscles —and anything elst

o show —-ﬁ:l-r as Lowg as Yot wish!

Slighﬂy dumpen the cake board

with water, Roll out the medium-
brown sugarpaske using o sprinkling
of icing suger ond move the paste
around ahter each roll o prevent
sticking. Lift the sugarpaste by drapil
over the rolling pin and cover the co
board, frimming any excess from
around the edge. Press your hands
firmly ovar the surface to mark inder
and ridges, then set aside o dry,

Make the wood planks to ollow

for plenty of drying time. Roll o
the cream/ivery modelling poste am
cut three sirips measuring 23 x 2.5 ¢
(¥ x 1 in). Mark lines with a knife fo
a wood grain effect, then put aside 1
dry on a completely ot surfoce.

Trim the crust from the cake an

level the top. Cut the cake into
three equally sized skrips. Cut each
sirip in half ond sandwich one on g
of the other wsing buttercream, maki
three oblong cokes for the building
block piles. Using the polette knife
sprecd a thin layer of butiercream
over the surfoce of each coke as @
crumb coat,

4 Roll out 315 g (11 oz) of grey
sugarpaste and cover each ook
completely, stratching out pleats and
smoothing down and around the
shape. Trim oway any excess from
around the base. Pinch along eoch



lenting to form blocks

s ot the top and down the sides fo
rpen. Use a ruler to indent even

i cutlining the building blocks,

e above). The top and o
sosite longer sides hove norrower
u indented, depicting the top and
g of blocks. The two smaller

socite sides hove much wider lines
the front foce.

5 For the wraopped effect on two
black piles, very thinky roll out
200 g (7 oz} of white sugorpaste and
cover each block pile, folding over
pleats and flattening them level with
the coke serfoce. Indent twice arcund
the centre of eoch wropped pile
crecting, straight fines o keld the
retaining ties. Thinly roll out the

turqueise paste and cut four thin skrips.

Stick into position around the covered
block piles. Arrenge eoch coke on the
coke boord,

6 To make the boots, split the
yellow-brown modelling paste
into four pieces. Model o teardrop
shape and bend halhvay, pinching ow
a heel. Make o flot area for the jean
leg. Make all the boots ond set oside.

Put aside 5 g [¥ oz) of navy

paste. Maoke the jeans one pair at
a time. Roll into o sovsoge ond press
dewn 1o lotten. Make o cut lo
separate legs, leaving 2 cm (¥ in) of
the top (see below). Smocth each
leg to remove edges. Press the bottom
to flatten. Push in ot the bock centre of
sach leg and pinch the front to shape
knees. Mark pleats and wrinkles,

Boots and jeans
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Position the sitting builder by
bending one leg wp and stick
securely with one of the boots onto the
side of o wrapped block pile. Sfick his
ather boot in ploce, if necessary using
o piece of foam tor support until dry.

To shape the bottom of the standing
builder, lay the jeans down on fhe
frant and smoath to push up any
excass. Reund off a bottem, moking o
small indent in the centre using o
cocktail stick. Stick in position with the
baals resting ogains the block pile.

To moke the cement sock, shape

the pale brown sugarposte into
an oval and press to flatten. Make o
cut across the top ond open one side
further by moving the knife up and
down, then stick in ploce with a litle
sugar glue, Press kitchen paper onto
the surfoce to give texture.

l To make the loose blocks,

thickly roll cut and cut four
sbleng shapes the some size os the
indented blocks using 30 g (1 oz) of
grey segarposhe. Mould the frimmings
into the spilt powdered cement,
testuring by pressing the kitchen
scourer over the surface. Knead the
grey and brown sugorpaste trimmings
tegether entil slightly streaky, roll out
and put aside to dry [this will break
inta crumbs for mud when dry).

1 l To make the builders' chests,

split 90 g (3 oz) of Aesh-
coloured medelling paste in half.
Model rounded teardrop shapes, the
full end for the top of @ body with the
narrewer end for o waist, and press fo
flatten slightly (see above). Using
the paintbrush handle, mork a line
down the centre on both sides, mark
pectoral and stomach muscles and
stick in place on the trousers. Stick twe
finy oval shopes onto each pectoral.
With the remaining pole novy

€¢ ¢
(1 >>

Chests and arms

modelling paste, cut two back pockets
bor the standing builder and two thin
strips for both builders’ waistbands.

l Madel each arm using 15 g

[4 oz) of flesh eolour paste. To
make on arm, rell info o sousage
shape ond pinch one end gently to
round off for a hand. Press down on
the hand 1o Aatten only slightly, without
indenting. Make a cut for the thumb
halfway on one side and pull dewn,
Make three more cuts to separate
fingers, push together and stroke o
lengthen and bend round. To naturally
shape the hand, push the thumb
towards the palm from the wrish, Lay
the arm down and push in halheay,
pinching out ot the back to shape the
albaw. Indent at the top to round off o
large muscle.

l Push & sugar stick into the

neck of each builder, leaving
half pratruding to hold their heads in
place. Model their heads, noses and
sars using the remaining Hesh colour.
For the head, flatten the facial orea,
then press the small circle cutter in at
an upward angle to mork a smile,
adding dimples using o cocktail stick.
To make the ears, shope two small
ovals and indent the centres using the
end of the paintbrush. Sfick in posifion
level with the nose. Press sach head
down over the sugar sticks, securing ot
the neck area with sugar glue.

l Put aside two pea-sized
amounts of yellow modelling
paste, then split the remoinder into two
and roll inte bell shapes for the main
part of each hat. Press into the centre
of each and pinch up on edge to
hellew eut [see below), Press either
side at the top to narrow slightly and
sfick in place on each head. Use the
remainder for rims and strips on top of |
each hat. To make the rims, medel o
small oval shape, press down fo flatien,
smoothing unfil thin and cut in half
lengthways moking the o hat rims.

el

Head and hats

I Colour some modelling paste

trimmings Block and use to
make tiny oval-shoped eyes. Put the
brewn royel icing info o piping bog
and cut a small hole in the fip. Pipe
the hair, moustache and beard. Fer
dirt patches, mix a litle brown royal
icing with water making it runny and
brush over the beots, jeans and
bedies.

l When the cake is dry, dilute
black foed colouring paste

with @ few draps of water and paint
the tattoos using @ fine paintbrush. Pile
the woad planks one on top of each
other, securing with sugar glue. Breck
the dried, relled out piece of sireaky
grey,/brown sugarpeste info crumbs
and sprinkle arcund the coke beard.
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B o : . Malee Just owe pair of these sexy boobs as a special

66 b S gift for Your man, or give him a chotee. These

o . . tndividual cakes are perfect for any party
celebration or even a stag wight. Hopefilly

Ir Ve r q W h e re there won't be a seramble after favourites!
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YOU WILL NEED * 550 g (1 Ib 3% oz) dark flesh- EQUIPMENT
s 10 x 5|1:;|.p-|3.mpghl mubfins colour 'gn!dm hrmﬁm?} * Plain-bladed kitchen knife
¢ 5x 18 cm (6 in) heart-shaped * 60.g (2 oz) pale pink * Large rolling pin

cake cards * 30 g (1 oz) bright pink roah, e
*bu::'lﬂﬂgﬂﬂﬁn:ﬂ]&: ) * 60 g (1 oz) turquoise * Paletie knife

; L * 60 g (1 oz) deep purple o 4 cm (1% in) and 2.5 cm (1 in]

* kcing [E"Em! Ugar ing. 4 90 g (3 oz) black square culters

e * 5 em (2 in) circle cutter
* Sugoar glue and paintbrush * No.2 plain piping tube

* Miniature gold, standard

* 285 g (10 oz) pale fesh-colour : :

[golden brown/ivery with @ h.!rqu:;:a i oxge dhver

touch of pink) LS .
« 550 g (1 b 34 oz) madium * Edible silver powder colouring

flesh-colour (golden brown/ivory

with a fouch of pink)

Put o litle buttercream centrally on

the coke card and press twe
muffins down side by side (see
right). If the raised tops are uneven,
spread with a layer of buttercream to
create a smoath surfoce and help the
sugarpaste stick. Spreod o litle exira
buttereream betwean each muftin and
aver the cake board, keeping oway
from the coke board edge.

Using a sprinkling of icing sugar

to prevent sticking, roll out the
different shodes of flesh sugarpaste,
one at o time, and cover all five pairs
of cakes, streiching out pleats and
smoothing downwards around each
shape. Rub gently around the edge of
the coke boards until the sugarpashe
becomes thin with o rounded edge
and then irim ony excess using o
knife. With the trimmings, stick a small
pea-sized ball on each boob using @

little swgar glue.

Covering muffins with buttercream
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BLACK STRAP TOP

Rell out black sugorpaste and out
twa sirips, sticking one across the side
ol a boob and secure on the oppasite
sicde. Stick the other strip across the
top of both boobs. Stick silver drogees
into the surfoce using sugar glue to
secure. Roll out black rimmings and
cut o squore using the large square
cutter. Cut o smaller square from the
centre moking a buckle. Rub edible
silver powder over the surfoce, and
then stick in place with a silver dragee.

PURPLE BASQUE

Thinly roll out the deep purple
sugarpaste and cut a sraight line in
the lop. Cut small W canfrulh,'. Lift
ing pleats for the pink tassles and stick in ploce on the bochs,

smoathing around the shape. Trim
excess from around the edge and
PINK AND GOLD TOP SPARKLY TURQUOISE TOP  sucure in place with a litfle sugar glue.
Roll out the pole pink sugarpaste Rell cut the hurquoise sugorpaste,  Thinly roll out the remaining black
Bnd cut two strips measuring 15 cm cut two friangles measuring 8 cm sugarpaste and cut strips. Cut out
& i) in length and 4 cm (1% in) ot the (3 in) each and stick onto the coke circles along each strip using the
wciest central point, Gently roll the wsing a litle sugar glue, With the piping tube and stick in ploce [see

mntbrush over the surface fo create trimmings, roll out and cut the straps.  below). Rell aut trimmings and cut
ois, and then stick onfo each boob.  Stick the turquoise dragees over the timy strips for the loces, crossing them
poth along each edge to round off,  surfoce using a litfle sugar glue. aver down the cenire,
ith the trimmings, roll out and cut
T shrips fo edge across the
om, pressing minioture gold
Fogees inlo the surfoce and securing
o lithe sugor glue.

BRIGHT PINK TASSLES

Roll cut the bright pink
gegorpaste and cut o circles using
b circle cutter. Roll the paintbrush
andle over the surfoce creating pleats
adiafing from the centre, frilling the
30 [see above). Stick in ploce.
roll cut the trimmings and cut
ghout 20 very thin strips for the
mssles. Pinch into two bunches at the
20 and stick centrally on eoch boob,

Decorating the basque with strips of bladk Yace
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Racy
Speedboat

YOU WILL NEED

* 30 x 12 em (12 x 5 in) obleng
sponge cake |see page 11)

» 35 em {14 in) oval-shaped
cake board

* lcing (confectioners’) sugar in a
sugar shaker

» 450 g /1 Ib/2 c buttercream
(see page 8]

« 800 g (1 Ib 12 oz) white
= 100 g (3% oz) black
e 340 g (12 oz) pale jode green

MODELLING PASTE [wv pog

« 75 g 2V oz) white

15 g (¥ oz) black

* 15 g (% oz) mauve

¢ 15 g (% o) yellow

» 40 g 2 oz) flesh-colour (golden

brown/ivery with a touch of
pink)

* 35 g (1} oz) pale blue
* 5 g ljust under % oz pink

» Sugar glue and paintbrush

* 3 x sugar sticks,1 x 9cm (3% in]
long (see page 10]

» Black and pink feed colouring
pastes

* 15 g (¥ oz) pale cream
* 3-4 thsp clear piping gel

EQUIPMENT

» Serrated carving knife

» Template (see page 76)

» Plain-bloded kitchen knife

» Large and small rolling pins
» Palette knife

* Ruler

» Caoke smoother

» Small circle eutter

» Small pieces of foam (for
support]
o A few cockiail sticks

* Fine paintbrush

* Teaspoon
® SCissors

Sun-worshipping topless girls adorming a
speedboat im @ jade green tropieal sea has to
o¢ up there bin the top tew of male fantasies,

so give hiw A treat with this gorgeous paLY.

Trim the erust from the coke and
level the top. Ta i!"ll:lp-E the front of
the boat, trim the sides o slope down

to halfway, leaving o 5 cm (2 in) edge.

centrally ot the front. Trim 1o slope
inwards dewn to the base an aither
side.

2 Using the template (see poge 76)
as a cutting guide, slice a 1.5 cml
(% in} layer from the top of the cake af
the back and trim both sides 1o slope
inwards. Cut a layer in the coke end
sandwich back together with
buttercream. Ploce the cake centrally
en the coke boord, 5Iic|r:ing with
buttercream. Spread a thin layer of
buttercream over the surface of the
coke as o crumb cool.

Padding at the front of the
boat and black recess covering



%o shape the pointed front of the
P Boct, roll 100 g (34 oz) af white
srpasie inle o teardrop and press

= bo Ratten the full end. Stick
st the front of the eake and
e into the pointed front of the
= smoothing down to the base ond
essing the join firmly ento the
pce of the coke so it is secure (see
left). Thinly roll out some
& sugorpaste and cut o sirip lo
e the dashboard, as well s a

[4

further piece for the inside recess using
the template (see poge 76).

For the decking, roll out #0 g

(3 oz] of white sugarpaste and
cul a piece to cover the fop of the cake
ot the back using the template [see
poege 74). Keeping the paste on the
work surfoce, indent even lines with a
ruler, then carefully lift and position,
keeping the indented lines straight,

5 To cover the boat's sides, first
measure the length and depth.
Roll cut 185 g (&% oz) af whibe
suganpaste and cut a shrip to fit.
Position against the side and rub with
o cake smoother. Repeat for the other
side. To close the join at the front,
press together, sficking with a bit of
sugar glue, then rub gently with your
fingers in & circular mofion. Using the
back of a knife, mark two lines each
on either side.
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Roll out 40 g (2 oz) of white

sugorpasie and oul o piece ko
cover the back of the coke, sticking the
join closed on either side with a litle
sugor glue. Roll out the remaining
white sugorposte and cut o piece to
cover the top of the cake at the frant,
sticking securely around the cutside
edge. Rub with o coke smocther down
the centre and then either side 1o make

it slightly angular.

For the windscreen, roll out 30 g

(1 oz} of white modelling paste
and cut out the shope wsing the
templote (see poge 74). Indent lines
using the ruler (see below). Stand
the windscreen up and bend inte
position. Moisten along the battomn
edge and then stick in ploce on the
boot. Using 15 g (¥ oz) of white
modelling paste, cut strips to edge
top and along the frent of the
windscreen, and also two strips 1o
edge the sides ot the back of the beat,

the

Making the windscreen

3 Thickly roll out the remaining
white modelling poste and cut
three oblong shapes, two for benches
on mither tida nf the heat sod ooe ko
the pole support, Use the lorge sugor
stick a3 a flagpele, pushing it down
into the pole support. Using the
trimmings, roll a small ball for the tep
of the pole.

Using black medelling paste,

thinky roll out and cut strips o
edge the front of the windscreen and
the top edge ot the back of the boat.
Rell a finy ball o top the pole and
then, 1o moke the steering wheel, roll
the remainder into a ball ond press in
the cenire o indent. Cut out small
circles around the edge vsing the small
circle cutier. Stick the steering wheel in

* place on the dashboard.

1 For the seq, moisten the
surfoce of the coke board with
a lile suger glue, roll out pale jade
green sugarpaste and press over the
surface using your fingers. Push up the
excess arcund the botom of the boat
to create ripples. Trim any excess from
the edge of the coke board, then
smooth with your hands to round off.

1 l For the rolled up tewels, which

will support the f'igurai. use the
mauve and yellow medelling paste.,
Thinkly roll out and cut obleng shapes
measuring 10 x 4 ¢m (4 x 1% in), fold
in half lengthworys and roll up. Stick
ont the top of the boat near the

windscreen.

l Use 20 g (¥ oz) of Resh-
coloured modelling paste for
each of the girls' bodies. To make o

TIP: when wodelling

the bodizs, if the e pdlelling
paste starts &0 dry before
spow have fimished, cover
the part you are et
working ow with a stiahtly
davwpened eloth.

body, roll the modelling paste into «
long sausoge shape. To shope the
waish, roll between your thumb and
finger to indent just above holbway
(see right). Press down to flatten
slightly and cut the longer half to
saparole |a-95. Smooth down eoch
edge lo round off legs, front and b
twisting gently to lengthen. Bend ot
bottom for the feet and pinch out
heels. Rell each ankle between you
thumb and finger to narrow and
shape the leg. To form the knees, p
in halbway to indent the back and
pinch gently o the front to give she
Shick the IIH:"}" in its pose using @ li
sugar glue to secure,

1 Split 5 g {just under 4 oz) o
Hesh-coloured modelling pa
into tour parts and model the arms
The arms modelled here have fully
hands, but if you prefer to moke
simple hands, see page 50, step 1(
To make an orm, roll o sovsage she
and gently pinch one end to round
for o hand. Press dewn on the ham
Hoten sliightly, without indenting. M
a cut halbway down on one side for
the thumb. Moke three cuts along #
fop ko separate fingers and twist ge
te lengthen, press together and ben
round. To natrally shope the hand,
pLIih the thumb towards the |'.:r|:||m fr
the wrist. Lay the arm down and pu
in halfway, pinching out ot the bacl
shape the elbaw. Stick in position a
each is mede using a lifle sugar gh

]4*1..': 5 g (just under % oz) for
boobs, rolling out four fi
bl shapes and sil"t;k.ing in place wi
a litthe sugor glue. Push o sugar sticl
ubrwrr through the op of eoch dod,
leaving half protruding te help hold
their heads in plece. Split the
remaining Resh-colour in half and
make their oval shaped heads and
noses, Make a hole in the battom of

e T R  TE SE m
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then, using a litile sugar Elue, stick in
place over the sugar stick.

l Thinly roll out 15 g (¥ oz) of

pale blue modelling poste and
cut strips to decorate the sides of the
boat. Rell out 10 g (% oz} ond cut
oblong shopes for the cushions on fop
of each bench. To make the two seats,
split 5 g (just under % oz) in half and
shape into ovals, Press down to flotten
slightty and cut in half, making the
seat and back. Trim the seat to take off
the rounded edge and assemble on
the boat, bending the back to slope
down slightly. Use the trimmings for
the blue bikini bra top hanging on the
fagpole. Press two peo-sized oval
shapes flat for the bra cups and stick
onio the pole with o thin sirip of blue.
Make a pink bikini bra lop.

I Make the sunglasses by
Huﬂming very small eval
shapes using pink and blue trimmings,
then thinly rell out and cut strips for
the bikini thongs. Dilute pink food
colouring with a litle water and paint
the lips, then add some colour to each
boob. Dilute black food colouring and

paint a translucent wash over the

windscreen for o cloudy effect.

l o pipe the hair, put the royal

icing info the piping bag and
cut @ small hole in the lip. Pipe straight
hair on one girl and curly hair on the
other. For the sea’s wet effect, spread
a thin layer of dear piping gel over
the surface using the back of a
teaspoon.




248 roly poly stripro-gram

Rely Pely
Strip-6-gram

YOU WILL NEED

* 2 x 15 cm (4 in) square sponge

cokes ond 1 x 12 em (5 in)
round sponge cake (see

page 11}
& 30 e¢m (12 in) round cake
beard

* lcing (confectioners’) sugar in a

sugar shaker

+650g/1lb7 oz/2%c
buttercream (see page 8)

SUGARPASTE

* 710 g (1. |6 2 oz) bleck
* 1.25 kg (2 Ib 12 oz) white

» 750 g (1 b 104 oz) flesh-
colour (golden brown/ivory
with o touch of pink)

* 30 g (1 oz) red

ROYAL ICING oo poge ¥

» 45 g (1% oz) white

* Sugar glue and paintbrush
e 260 g (¥ oz) postillage (see

poge 10) or a large sheet of

white rice paper
* Black food colouring paste

* Red powder colour

EQUIPMENT

* Plain-bloded kitchen knife
* Large and small rolling pins
» Coke smoother

* Serrated carving knife

* Polette knife

* Ruler

* Sheet of card

* Foam pieces

» A few cockiail sticks

» Small heart cutter

* No. 4 plain piping tube
* Fine paintbrush

= Paper piping bog

* Seistors

This fuwn adaptation of a sexy strip-o-gram would
Look fantastic centre-stage ow a birthday party
table, and ts bownd to wake the
guests collapse with laughter.

Slightty dompen the cake boare

with water. Roll out 400 g (14 ¢
of block sugarposte using a sprinkli
of icing [confectioners’] sugar, movi
the paste arcund after ecch roll 1o
prevent sticking, Lift the sugarpaste
draping over the rolling pin and co
the cake board, irimming any exce
from arcund the edge. Rub genily »
o coke smoother and set aside to d

Trim to level the top of each o

and turn over to use the base
the cake as the top. Trim off the top
edge from the round coke, making
rounded body. Cut a layer in the b
square cakes and sandwich boack
together, one on top of the other, u
buttercream. Spread a lifle
buttercream onto the cake board
where the coke will sit and place th
coke r:En!n::l":.I on the coke board,
Spread o layer of buttercream over
surface of each coke.

Using 595 g (1lb 5 oz) of whi

sugarpaste, roll out ond cut
pieces o cover all four sides of the
square coke, culting level with the i
Rub the surface with o coke smoott
ta obbain o smooth, level finish. Ral
out 145 g |5 oz) of black sugorpas
and use it to cover the top of the
trimming any excess from around

the edge.
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Making the body

To make the bedy, first pad out

the shope using fesh-coloured
sugarpaste. Use 175 g (6 oz] fo roll
an oval and stick onto the top of the
body, 5|ig|11[':.r toweards the back, to
help shape the chest and neck area.
Split 100 g (34 oz] in half and roll
twi ball shapes, sticking these in Fram
to pad out the boobs (see above),

Maisten the sugorpaste on fhe

body with sugar glue and rework
the buttercream if set, or add a litfle
more. Roll out 260 g (9 oz) of flesh-
coloured sugorpaste and cover the
body completely, smaathing out any
pleats and trimming any excess from
around the base. Accentuate the
cleavage by smoothing with your
fingers. Stick & ball of paste on the
front of each boob wsing frimmings.

Moisten the sides of the coke with

sugar glue. Measure the box
sides and add 4 em (1% in) to the
height. Thinly roll cut the remaining
whie sugarpaste and cut pieces fo
cover the four sides. To place the sides
against fhe cake without disturbing
their neatly cut edges, push the sheet
of card underneath and lift, using the
card 1o help posifion against the coke
(see right). Close each join by
smoothing along the edge with a litfle
icing sugar on your fingers. Smooth
the surface using a coke smoother.

Cut the four box flaps using the

pastilloge, each with a 7 cm
{3 in) depth, Cut one at a fime as the
pastillage dries extremely quickly. Turn
the corners slightly and place on a flat
surfoce to dry, preferably overnight,
Ripping over after a few hours for the
reverse fo dry also. Allernatively, vse a
sheet of white rice poper cut lo size.

To moke the arms, split 90 g

(3 oz} of Hesh-coloured
sugarpaste in halk. Rell ene info o ot
sausage shape and pinch one end fo
round off a hand. Press down on the
hand to flatien only slightly, without
indenting. Make a cut for the thumb,
cutting down halfway on one side and
pull down, Make three more cuts fo
separate fingers, stroking each to
lengthen. To naturally shape the hand,
push the thumb tewards the palm from
the wrist, and then open again. Push
gently into the palm o indent. Lay the
arm down and push in halbway,

‘\

Applying the box sides

pinching out at the back to shope the
elbow, Press against the body in the
pose to flatten the arm so that it sits
neatly in position, then remove and
put aside to set. Maoke the second arm
in the same way.

T—
Making the head
9 For the head [see above), rall
a 125g (4 % oz) af flesh-

coloured sugarpaste into o rounded
teardrop shape and ploce on the work




surfoce with the peint up, Press down
on the point fo Hatten slightly. Split 5 g
{just under 4 oz) of flesh-coloured
wgarpaste into three, Lse one piece o
make the chin, relling inte o sousage
and faper the ends to points. Maisben
with sugor glue and press onio the
Bottom of the face, smoothing the
points level with the surface and
Blanding the join in at the top. To
remave the join completely, smooth o
listle icing sugar over the surfoce using
wour fingers.

] Rall the hwo remaining pieces
into oval shopes for cheeks
and sfick in place, smoothing the join
dlosed ot the bottom of each by rolling
the paintbrush handle underneath,
Using frimrings, roll o pea-sized oval
for the nose and stick centrally on the
foce. Roll cnother pea-sized amount
Inka an oval, press infoe the centre to
indent, cut in half and use for the eors.
For eyes, split a pea-sized amount of
white timmings end roll into oval
shapes, Press flat and stick onto the
foce, slightly turned in al the top.

l '| Using a pea-sized omount of
black sugarpaste, model hwo
n-m|-s|mpad p-upi|s, ber tiny sirips for
eyelashes ond stick a flotened oval
onto the foce for the shadow of the
mouth. MNow fake about 45 g (14 oz)
of the black paste and rell into small,
different sized ball shapes and build
un over the head to make the hair.
Shape 5 g ljust under 4 oz) of red
sugarpaste into o smaoll sousege shape
ond pinch around both ends to widen,
then stick on fop of the head for the
hair band. Model two teardrop shapes
and press fat for the top lip; roll @
topering sousage for the bottom lip. To
moke eqarrings, roll h:::r'rg;, topering
sausages and loop round, Build up
more hair for the bun using 15 g
[ oz) of black sugarpaste.

Forming the basque

I Thinly rell aut the remaining
black sugarpaste and wrop
around the back of the body, jeining
at the front and securing with sugar
glue. Trim away any excess of the
kront, leaving a gap at the join, and
trim @ neat line across the chest and
down the bock (see above). Cut
laces from the trimmings ond eriss-
cross down the front of the basque.

l Pasition the body on the coke

with o dob of butter-cream.
Stick the arms and head in position,
making sure they are well balanced as
they dry. Use pieces of foam sponge
for support if needed. Cut sirips of red
sugorposte and pinch to fill along the
top edge, sticking in place for straps
and fo edge the basque. For the
necklace, roll finy bell beads and stick
in place around the neck.

l Thinly rell out the remaining
red poste and cut out hearts
and circles, slicking hearts over the
box and circles on the Aops. Rell out
the remaining white rimmings and cut
bour strips for ribbon, gothering them
up and sticking ot the base of the bex,

When the cake is dry, dilute some
black food colouring with o Few water
drops and paint kisses on the box
using the fine pointhrush,

l Put the royal icing into the
piping bog and cut a hele in
the Fip. Pipe a thick line of royal icing
along the top edge of the box cake
ond stick on o box flop, holding for o
Few moments to secure. Use pieces of
foam sponge fo suppert until dry.
Repeat for the remaining three sides
Rub o litte red powder colour over the
top of each cheek using your fingers.

TI.F: '|f'1;!l'|ﬂ caRs I.'.-H-ﬁk-tl'.'l
rirvel, wse food-eafe FLAS
meﬂm“‘““
s AFvas inﬁiﬁmﬁ"mt

e tenepted to wse cockERiL
ctickes, 05 thest are very ShA'F

awd coull cause av njury
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acuzzi fun

Jacuzzi
Fun

YOU WILL NEED

¢ 20 em (8 in) round sponge coke
[see page 11)

* 35 em {14 in) round cake board

* |cing (confectioners’) sugar in @
sugar shaker

* 450 g /1 |b/2 c buttercream
(see poge 8]

SUGARPASTE (ioe poge 7

e 1. 4dkg(3b 1% oz) grey
= 40 g (2 oz) terracetta

* 30 g (1 oz) white

* 60 g (2 0z) blve

MODELLING PASTE I

* 110 g (3% oz) Hesh-colour
* 40 g [just over 1% oz) golden

birown
* 35 g (1% oz} dark brown
* 10 g (¥ oz] bottle green

Slightly dampen the board with

water. Roll out 450 g (1 Ib) of grey
sugarpaste using o sprinkling of icing
[canfechoners') sugar and move the
paste arcund affer each roll ko prevent
sticking. Lift the paste by draping over
the rolling pin. Cover the coke board,

trimming excess from around the

* 10 g (¥ oz) lime green

* 15 g (¥ oz) purple

* 5 g ljust under 1% oz) deep
purple

* 10 g (¥ oz) black
* 20 g (¥oz) white
. ﬂ (ljust under % oz} bright

ROYAL ICING [ioe o

* 5 g ljust under ¥ oz) cream
* 10 g (% oz) golden brown
* 10 g (% oz) pale brown

* 15 g (% oz) dark brown

* Sugoar glue and paintbrush

* 5 x sugor sticks (see page 10)
» Black food colouring paste

# Bright yellow powder colour
* Cleor piping gel

edge. To texture the surfoce, ploce o
sheet of kitchen paper anto the surface
and rub with a coke smoother. Sat
aside to dry,

Trim to level the top of the cake

ond turn over fo use the base of

Make a fabulous birthday party centrepiece wi
this fuw tdea, perhaps filling it with depletions
of Your friends. Bvew your favourite celebrities
could be splashing about!

EQUIPMENT

* Serrated carving knife

* Palette knife

* Plain-bloded kitchen knife

* Large and small rolling pins
* Textured kitchen paper

* Cake smoother

* Small circle cutter (to mark
smiles)

* Small pieces of foam (for
suppaort]

» A few cockiail sficks

*25em (1 in)ond 1 em (% in)
square cutters

* 4 x paper piping bags
* Fine paintbrush
* Dusting brush

the coke as the top. Slice two layen
equally through the depth. Cut o cir
from the cenire, cuting at an inwarn
angle ond leaving 0 2.5 em {1 in)
edge. Remove the centre and discan
Sandwich all layers logether with
buttercreom and cenfre on the coke
board, Spread o layer of bubercree
as a crumb coal (see right)



Roll out 800 g (1 b 12 oz of

grey sugarpaste and cover the
coke completely, smoothing around the
shape, stratching out pleats around the
edge and smoothing downwards. Trim
excess from around the base. Pinch
arcund the top cutside edge fo
sharpen, and texhure around the sides
and top edge of the cake board
surfoce,

‘ W)
N

Covering with buttercream

(e [.JI'I '.'1

For the front steps, thickly roll cut
the remaining grey sugarpaste
and cut two shrips, one for the bottom
step measuring 5 x 13 em (2 x 5 in)
and for the top step measuring
25x 13 em (1 x 5 in). Stick one step
on top of the other, curving at the front
of the cake, and texture the surfoce
as before.
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Medelling chests and arms

For the files, thinly rell out the

terrocotia sugarpaste and cut out
squares using the 2.5 cm [1 in) square
cutter, Stick around the top edge of the
coke and ::lf:;lng each step, texturing as
before. Thinly roll cut white sugarpaste
and cut a ship to edge the inside of
the Jocuzzi tub, rubbing the join
closed with your fingers.

The male and female figures are

made by modelling the chests
and arms in one go (see above). To
make a male chest and arms, roll 30 b+l
(1 oz) of Hesh-coloured modelling
paste into an oval and press dewn to
flatten slightly. Make two cuts for arms
either side, keeping enough in the
centre for the chest, and smooth down
bo soften the cut on both sides. Gently
twist each arm lo lengthen, and roll
between your thumb and finger ot the
end of each arm to reund aff hmds,
pressing down on the hand to flatien
slightly, but without indenting. Note
that some of the figures’ hands will be
“under water”, and so will not need to
be modelled.

7’ For the hands, make a cut for the
thumbs, cutting holbway down.
Make three more slightly shorter cuts
across the top to separate fingers ond
stroke to lengthen. To noturally shope
the hand, push fhe thumb fowards the
palm from the wrist, Cut the opposite

hand. Push in halfway along each
arm, pinching out ot the back to shape
elbows. Indent at the top of each arm
to round off shoulder muscles. Stick in
position in the tub using foam for
support if necessary. Mark a line

down the centre and mark curves and
pectorals, Using a cocktail stick, mark
a small hale on each pectoral,

The female figures use the some

amaunt of modelling paste, but
their bodies are smaller, without
muscular shoulders. Use the extra
paste fo moke boobs with a tiny ball
on each. Using a litle sugor glue to
secure, push o sugar sfick down
through each body leaving holf
protruding to hold the heods in place.

Thinly roll out the purple

modelling poste and cut a small
square fo use for the bathing costume.
With pea-sized amounts of black and
all the deep purple modelling poste,
make the bikini tops by shoping semi-
circles and sticking in ploce with o

Making water for the tub



sugor glue. Put aside a pea-sized
wnt of block and, using the
ginder, shape the trunks, sticking
1 info the blonde mon's hand.

Kneod the white sugarpaste
frimmings into A5 q (1% oz) af
1 sugarposte until sireaky. Roll out
place in the tub. Using your
ers fo mark on uneven surface,
1 excess up and oround each body
s bottom left). Rall out just over
of the white modelling paste and
aside to dry (this will be crumbled
wke the foom).

Put aside two pea-sized
amounts of golden brown

lelling paste. Using fhe remainder,
wg with the remaining flesh-celour
dark brown, make their heads,

#s and ears. To maoke o head,

pe an oval, Roten the facial area
then press the small circle cutter in
n upward angle to mork smiles,
snfing dimples ot the corners and
king a curved line to complete the
n mouth using a cocktail stick. To
e the girl's open mouth, push in
end of o paintbrush and gently

% up and down. To make the ears,
st into the centre of the small oval
pes using the end of the pointbrush
| stick in position level with each
g. Press the heads down over the
ar sticks, securing at the neck area
1 sugar Elue, Ecll timy uw;ll-sl'lnpad
& with the remaining black.

Using the coloured royal icing

and the piping bogs with small
2 cut inbo the fips, pipe the hair
e right). Curly hair is piped by
fing the bog gently. For spiked hair,
seze out the royal icing from the
level with the top of the head, then
Iﬂ-;;igh!' up.

I For the small edging tiles,

thinly rell cut the remaining
blue sugarpaste and cul squares using
the 1 em (¥ in) square cutter. Stick
around the base of the coke, texturing
with kitchen poper. To make the
candles, roll the remaining white
modelling paste into o sausage and
cut into various lengths, reshoping to
remove the harsh cut edge and
pressing down to make some a litle
fuller. Indent inte the top of each ko
make reom for the lame. Model bright
yellow teardrop shaped flames and
stick on top of each candle.

I4E::H:|'| botile is mode by rolling
botle green modelling paste

into a sausage and pinching round ot
the top to narrow the neck. Make four
baottles, indenting into the top of each
wsing @ cocktail stick, and then stick an
awal-shoped lobel on each using lime
green. Knead the remaining lime
green with a pea-sized amount of
purple together until streaky, and roll
to create a beach ball.

L= Lo i ['..l mn

1 Knead the remaining purple
with blue frimmings until
streaky. Roll out and cut an oblong-

shaped towel, gathering it up and
placing it by the steps. For the flip:
Hops, shape the remaining golden
brown paste into the soles. For the
strap, stick en a ball of purple, then
roll tiny sousages of paste, attaching
to the top and down the sides.

16Fur the bubbles, break up the
dried white medelling paste,
sprinkling it centrally info the tub. For
o wet effect, spoon a litle clear piping
gel over the woter and spread over the
surface. Drip some gel near the bottles

on the cake and cake board.
l n the cake is dry, brush o
lite }'eﬂuw dusﬁng pcmc!ar

over it, concentrafing more around the
candles to make condlelight. Dilute a
tiny amount of block paste with o few
drops of water and paint the eyebrows
using the fine paintbrush.




A& hunky tiremean

Huinky

Firemen

YOU WILL NEED

# 25 em (10 in) square sponge
coke (see page 11)

* 35 cm (14 in) square coke
I

* Icing (confectioners’) sugar in a
sugar shaker

* 400 g /1 Ib 5% oz/2% ¢
buttercream (see page 8)

SUGARPASTE (0o po

* 820 g (1 |b 13 oz) grey
e 45 g (1% oz) black
¢ 50 g (11b7 o2] red

* 65 g (2} oz) grey

e 135 g (4% oz) black

* 25 g (just over ¥ oz) red
* 20 g [¥% oz) deep blue

« 75 g (2 % o2) yellow

» 35 g (1 % oz) Aesh-colour
(golden brewn/ivery with a
touch of pink food colouring)

* 20 g (% oz) brown

* Suger glue and paintbrush

* Black food colouring paste

* Edible silver powder

* Cleor alcohol

* 3 x sugor sticks (see page 10]
* Clear piping gel

EQUIPMENT

» Plain-bladed kitchen knife

* Llarge and small rolling pins
* Coke smoother

* Small ruler

* Serrated carving knife

* Palette knife

* 5¢m (2in) and 2 em (¥ in)

circle cutiers
* 2 cm (% in) square culfer
* 3 em (1% in) square cutter

* Small pieces of foam
(for support]

* Small circle cutter [to mark
smiles)

» A few cocktail sticks
» Fine painfbrush
* Teaspoon

e sure west girls would agree it would be ve
interesting to wateh our firenien heroes showte
off their fit bodies whilst giving their
engine a good wash down.

II Slightly dampen the cake board
with water. Rell out 500 g

(1 B 1% oz) of grey sugarpaste usii
a sprinkling of icing [confectioners’]
sugar and move the paste around
after each roll ko prevent sticking. Li
the sugarpaste by draping over the
rolling pin and cover the coke boar
Use o coke smoother 1o smooth anc
p-u“sh the surfoce, then irim excess
from around the edge. Gently press
the rolling pin over the surface lo m
ridges and then set aside to dry,
preferably overnight.

Make the lodders first to allow

plenty of drying time. Roll out
45 g (1% oz) of grey modelling pas
and cut eight squares in a line using
the 2 em (¥ in) square cutter, leavin
litHle space in between for each shep
Cut down both sides, leaving an ed
and cut across the fop and bottom |
open. With the frimmings, make a
second lodder one square shorter, ¢
put both aside 1o dry on o flat surfe

Trim the crust from the coke ar

level the top. Cut the coke exo
in half and sandwich ane half on io
of the other using buttercream, then
position on the coke board. Using H
palette knife, spread o thin koyer of
buttercream over the surfoce of the
cake as a crumb coal



Rell out the black sugarpaste ond

cut a ship o fit around the base
of the cake, about 2.5 em (1 in) in
depth. Dust with icing sugar lo prevent
sticking and roll up. Place against the
base of the cake and unroll (see
right). Trim excess from join. Maoisten
with sugor glue and rub the join gently
o close completely. Thinty roll out
trimmings and cut two circles using the
5 em [2 in) circle cutter. Cut each in
half and stick above the block strip
where the wheels will be posifioned.

Adding o strip to the base

hynky liremen 43

To cover part of the lop ond

down the back of the engine, roll
out 175 g [6 oz] of grey sugorpaste
ond cut an obleng shape to fit the
width of the coke measuring 23 em (9
in] in length. Mark lines across one
and up to 7 cm (2% in) for the bock of
the engine. Lift corefully and stick in
place, applying fo the back of the
engine first and smoothing up and
over the top, covering about hwo-
thirds. The paste will sireich and may
need imming ot the lop o straighten,




#& hunky firemen

6 Split 20 g (% oz) of red in half,
then roll four sausages and wse to
pod out the engine obove each wheel,
Rell out 200 g (7 oz) of red and cut
an oblong shope lo cover one side of
the engine, allowing the block skrip ot
the base to show and leaving o proud
edge around the grey top and down
the back, trimming bo curve arcund on
the top corner, Trim fo siraighten
edges, or press the length of o ruler
aleng each edge. Trim arcund the
wheels, smoothing around the shope.
Repeat for the opposite side.

Applying the engine sides

Cut out two cabin windows and

the central storoge compartment
using the 3 cm (14 in) square cutter
{see above). Cut cut hwo mare
slorage compartments on either side
using this cutter, but then cut down
from the square, removing the red
sugorpaste o make longer
compartments, Using o knife, indent
lines inte the red covering for each
cobin door and step. Press gently with
your finger to indent the handle area
and model a tiny red sausoge-shaped
door handle. Cut windows and
compartments from the opposite side
as he&tﬂra

Roll out 90 g (3 oz) of red and

cut a piece to cover the front of
the engine. Cut out the windscreen
using the 3 em (1% in) square cutter by

cutting out two squares at each end,
then cutting out the central poart using
a knife. Roll out 30 g (1 oz) of red
and cut an oblong shape the width of
the front up to the windscreen. Mark
two even lines using a ruler, indentfing
three strips. Indent a grille on the
central strip using a knife. Stick this
shrip in ploce, smoathing ot either end
bo round off. For the red bumper, cut o
further sirip using trimmings, and then
cut a thin sirip to edge obove the

windscreen,

Thickly rell aut the remaining red

wgarpaste and cut an uh|nng
shape slightly larger than the top of
the cabin. Stick in place and rub
gently around the top edge to round
off. Thinly roll cut 45 g (1% oz) of
grey sugarpaste and cut pieces to Fill
oll the windows. Using the remaining
grey, moke all the compartment doors,
marking lines using a ruler. Roll thin
sousoges of paste for long handles ot
the base of each compartment door
and model Aottened circles for
headlights.

Making the wheels

10 To moke the wheels, split 80 g
(2 oz) of black modelling
paste into four pieces, roll into ball
shopes and press down to flatten
dightly (see abowve). Indent the
centre of each using the 2 ¢m (¥ in)
circle cutter. Indent the centre of each

again using the small circle culter @

mark small holes around the edge
using the end of o paintbrush. Mix
edible silver powder with o few dre
of clear aleohal and paint the cenin
Using sugar glue, stick each wheel
place, helding for o few moments &
LeCure,

-I Mix a litle block food

colouring paste with o few
drops of clear alcohal until well dile
and translucent. Paint o wash over
windows. Put a lithe silver powder ¢
the brush and apply in a stippling
mation for @ doudy effect. With rec
trimmings, model two long topering
sausoge shopes for the windscreen
wipers. To make the blue srip light
the top of the engine, roll a sausag
deep blue modelling poste and cut
an angle on each side and ot both
ends. Stick in ploce with sugar glue
Thinly rell out immings and cut sm
squares for the blue lights of the fro
ol the engine and for each door.

1 2 Thinky roll out 30 g (1 oz) ¢
yellow and cut strips fo

decorate the engine on each side,
including the doors, the front and #
top of the blue strip light. To comple
the ledder, roll 20 g (¥ oz) of grey
modelling poste into o fot sousage |
cut angled sides as the blue strip lig
Model two finy Aottened boll shope
for bolts on either side and then sfic
this piece onto the top of the engine
stacking the lodders in place with #
longer lodder underneath. Paint sik
as before.

'I 3 For the firemens’ boots, spli
15 g (% oz) of black model
poste into six pieces and model
teardrop shapes. Press firmly onto
each point lo round off a heel, then
aside. For the trousers, split the
remaining block medelling paste in!



pieces. Roll one into a sausage
latten slightly. Make o cut to

ole two lags, three-quarters from
ip. Smooth each leg on both sides
nove edges. Press ot the bottom
ch leg fo flatten. Lay down on the
and smoath o round off o

m, making @ small indent in the

& using a cocktail stick, With

r glue, stick the boots in place

the feet slightly turned out. Loy the
sanding firemen’s trousers ond

i down flat to set. For the siting
an, bend each leg halfway and

i out knees, and then position on

nigeEn.

The water hydront is made

using o fotal of 10 g (% oz)
nedelling paste. Using just under
shape a circle for the base. With
emainder, model o smaller,
ned circle and stick on top of the
. Make an oval and cut one end
ght, sticking this cut end upright
i of the base. Finish with three
ned cirches fo decorate the top,
ng one lorger for the hose o
b to. Indent the one ot the back
ressing o cockioil stick around the
de edge. Stick the hydrant on the
board. Roll o 15 g (% oz)
oge of yellow modelling paste for
mse and shick one end o the
ont. Position o pair of fireman's
iers over the other end of the hose
secure with glue between his legs,
3 a foom support it necessary.

To make the firemen’s chests,
mlﬂglbﬁﬂ:}ﬂfﬁﬁhrﬁdﬁur
brown modelling paste for each
t. Maodel rounded teardrop
wes, the full end for the top of o
¢ with the narrower end for a
4, and press to Aotten slightly.
g the paintbrush handle, mark o
doremn the centre on both sides,

king pectoral and stomach
des. Stick the remaining fireman in

pesition ogainst the front of the engine
using sugar glue. Using gray
trimmings, an uneven circle for
the cloth and stick agoinst the side of
the engine. Shape o topered sausoge
for the hose end, indenting a small
hole at the end with o cocktoil stick.

16 Use 5 g ljust under % oz) of
Resh-colour and brown paste
for each pair of arms, sticking into
position as they are made. To make an
arm, roll into @ sousage shape and
pinch gently one end to round off for
o hand. Press down on fhe hand to
Aatten only slightly, without indenting.
Make a cut for the thumbs halbway on
ene side and pull down. Make three
more cubs fo separate fingers, push
together and stroke to lengthen and
bend raund. To naturally shope the
hand, push the thumb towards the
palm from the wrist. Loy the arm down
and push in halfway, pinching cut af
the back to shape the elbow. Indent at
the top to round off o lorge muscle.

l Push a sugar stick inko the

neck area of each Freman,
leaving half protruding to hold their
heads in place. Model their ball-
shaped heads, oval-shaped noses and
sars using the remaining flesh-colour
and brown, indﬂnling infe the cenlre
of sach ecr using  painfbrush. Press
the small circle cutter in o mark
smiles, completing each open mouth
using o cocktoil stick.

l To moke the bucket, shape

10 g (% oz) of red modelling
paste infe o rounded ha-urdl'{:p and
push down into the full end, pinching
up on edge. Roll the sides on the work
surface and press down on the base to
Aatten. Using the remaining red,
madel a bucket handle and roll out
and cut strips for the firemen’s braces.
Cut thin yellow strips for trouser legs.

hunky firemen

19 Split the remaining yellow into
three for the firemen’s hals. To
make @ hat, split one piece in half. To
make the main part, shope one half
inte @ ball, press into the centre and
pinch up an edge. Press either side at
the top to narrew slightly. With the
remaining half, shape o tiny teardrop
and stick 1o the top of the hat, with the
rounded end at the front pressed Fat.
Roll the remainder inte an oval shape
for the rim and press down, smoothing
until thin, especially around the outer
adge. Cut out the centre using the
small circle cutler and then stick the
rim on top of his head. The bare head
will show, so cover this with the main
part of the hat, smoething down unfil
the two pieces meet and the join

closes.
2 Make finy oval-shaped eyes
using black trimmings. For
the smiling eyes and eyebrows, dilute
black food colouring with a finy drop
of dlear aleohol and paint using the
fine pﬂinrhmsh. Spoon the claar
piping gel into the bucket and add o
drip 1o the end of the hose and drips
around the coke and figures. Spread
some gel over the cake board using
the back of a spoon.

47
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fummel of love

Tunnel
of Love

YOU WILL NEED

* 20 cm (8 in) and 10 em (4 in)
round sponge cokes (see poge 11)

* 35 cm (14 in) round coke board

* 450g /1Ib/2 ¢ buttercream
(see page B)
* icing (confectioners’) sugar in a

sugar

*550g (1 lb7 oz) red
* 1 kg (2 Ib 3% oz) pink
* 90 g (3 oz) black

* 175 g (6 oz) deep blue

MODELLING PASTE (coe poe 10

* 15 g (¥ oz) pink

* 15 g (% oz) mauve

* 15 g (¥ oz) orange

* 15 g % oz] blue

* 35 g (1% oz) flesh-colour
* 10 g (% oz) cream

* 10 g (% oz) pale brown
* 10 g (% oz) mid brown

* Sugar glue and paintbrush
* & x sugar sticks (see page 10)
* Clear Eﬁping gel or confectioner’s

Varnis

* Black tood colouring poste
EQUIPMENT

* Serrated carving knife

* Palette knife

* Plain-bladed kitchen knife
* Large and small rolling pins
* Coke smoother

* Small circle cutter (to mark smile)
* A few cocktail sficks
* Fine and medium paintbrushes

A fuw and cheeley tdea that has couples going
bnto the tunmamnel fully dressed and Losing all
thewr clothes o the way out!

Trim the top of each coke level or

furn over io use the base as the
top. Slice two layers equally through
the depth of bath cakes and sandwic
bock together with buttercream. Floa
the largest coke centrally on the cake
board using a dab of buttercreom to
secure. Spread o layer of buttercrear
over the surfoce of both cakes,

To cover the top of the large cak
roll out 260 g (¥ oz) of red
wgorposte ond place on top, trimmii

excess around the edge. Rub the
surfoce with o coke smoother, To cov
the sides, roll out 595 g (1 Ib 5 oz) ¢
pink sugorpaste and cut a srip
measuring &1 x 10 cm (24 x 4 in)
[see below). Sprinkle with icing
sugar ko prevent sticking and rell up.
Lift and pesition against the side of 4
cake and unroll around the sides,
trimming away any excess from the
join. To remove the join, moisten wifh
sugar glue and smooth with a litle
icing sugar on your fingers.

Covering the sides with pink |



o make the rocf, shope o

leardrop of pink sugarpaste using

3 (4% oz]. Pinch around the wide

sretching to hit the cake top, then

th. Cover the small coke sides
175 g [6 oz) of pink. Cut out

5 USing the heart culier, then cut

-il-'unpl_‘d l:]-mr'.!.r:::lr:. (w4 1|"|& ||.'.r|'g1'.-.'

using the femplate on poge 77.

¢ roll out black paste and cut

s fo fill oll spoces.

To cover the roaf, chedk that the
4 |'["|"I"IF_:I|{:I|'|_" [=licalel - 7 [ fﬂ‘f ang und
H"u-_' roof n.ghr fimes and adjust as

Thinky roll out 75 g (2% oz) of
FE"El ::|r||:i pink spgarposhe and cut four
roof pieces of each colour using the
template, sticking down alternate
colours on the reof and s-mcu::-ﬂ'ling the
joins closed (see right).

Making the pointed roof




BO iunnel of leve

Roll out 20 g (% oz) of red and cut

thin strips to edge both dosrways.
Cut a lorge heart for the top of the
roof using the trimmings. Roll out 75 g
[2% oz] of red and the remaining pink
sugarpaste and cut hearts to edge
around the base of the coke and for
the fence around the cake boord. Shick

in ploce with sugar glue.

6 For the water efect, roll out the
blue sugarpaste and cut a skip to
fit between the cake and the fence,
pressing down with your fingers to
indent ripples. Push up against the
coke ond fence so there are no gops
and stick with sugar g!uu.

Heart-shaped boats

To make the henthuped boats,

split the remaining red
sugarpaste into three equally sized
pieces. To make a boat, model o
teardrop shope and Hotten slightly.
Push into the centre to make room for
two figures. Cut o small V' out of the
full end. Trim either side at the front if
misshapen and smooth around the
shape to remove hord edges. Make
two more boats ond set aside (see
above).

Use 10 a [4 oz] of pil'lln:, mauve,
orange and blue modelling poste
for sach of the tops. Make the men o

little fuller on the shoulder and push up

excess ot the front on the women for
their chests. To moke a top, shope the
modelling paste into an oval and press
down to Aatten slightly. Make two cuts
on either side to seporate arms and
twist sach down gently. Press to flatten
the end of each sleeve and then push
in the end of o paintbrush to make o
smiall hole for the hands to slot in.
Smaooth down the sides ot the frant
and back to remove ridges and stick
into position in a boat, wrapping the
arms around each other,

Push a sugar stick down info

each top leaving half pmtmd ing
to hold the heads in pﬁm:-e pea-
sized teardrops of flesh-coloured
modelling poste for hands and slot
into the end of each sleeve, sticking
with a lifile sugar glue.

1 For the bare male chest, shepe
10 g [¥% oz) of Resh-colour inte

an oval and cut down either side as
before. Finch gently ot the end of each
orm to shape wrists and round off
hands. Pinch around the top of each
arm to accentuale muscles and push in
halfway, pinching out ot the back to
shope elbows. Smooth the front and
back as before. Mark a line dewn the
centre of the body and mark curves
for pectorals. Stick in position in the
boat. Indent a lithe hole on each
pectoral using o cockbail stick.

N AN\
A AN

Meodelling figures

'I Model two ball-shoped bool

Use 5 g (just under % oz i
make the female body os before, b
moke it bass muscular ot the shoulds
Stick into the boat and stick on the
boobs, wrapping the arms ocross #
and securing with sugar glee. Mod
two finy ball shapes and sick onla
sach boob. Push a sugar stick inko
sach body os before.

I Split 15 g (% oz) into six
pieces and model their ova
shaped heods ond bell noses. Mod
oval-shaped ears for the men only,
indenting in the centre of each usin
the end ol a paintbrush. Indent the
wide grin using the small circle cult
pressed in af an upward angle.
Dimple the cheeks using o cockail
stick. Complete the smile by drowin
curved line ocross the top helding t
cockiail stick flat ogainst the surfoa

l Maoke the naked woman's
open mouth by pushing in
end of o paintbeush and moving ug
and down. Turn the heods of the
kissing couples toward each other ¢
stick together. With the pale cream,
pale brown and mid brewn modell
paste, moke their hair b}' pin:hing
shoping fattened pieces over their
heads and securing with sugar glu

'I To make the lights, model
small balls with all the
coloured modelling poste and stick
place, edging around the docrway
and at the bottom of each join on 1
reof. Using the medium paintbrush
paint a thin coot of clear piping ge
confectioner’s varnish over the wah
give a shine. Put the boats in positi
on the coke. When the coke is dry,
dilute o liffle black food coleuring
paste with o few drops of woter an

paint the eves and eyebrows using
fine paintbrush.



greek god 51

o Bring a swile to any girls face with this
r ee k ethereal hunk, | have elevated him owto a
k . - clowd-shaped cake, but he would Look just

. A as good languishing handsomely on top
R, o of @ stmeple rownd or square cake.




B2 greek god

YOU WILL NEED

* 25 em (10 in) round or petal-
shoped sponge coke (see
page 11)
* 35 cm (14 in) round cake
rd
* icing (confectioners’) sugar in @
sugar shaker

* 500 g /1 |b 5% oz/2% ¢
buttercream (see page 8)

SUGARPASTE [wo page 7)

» 225 g (4 Ib) pale blue
* 1 kg (2 |b) white

MODELLING PASTE

= 300 g (10% oz) Hesh-colour
* 50 g (2 oz) pale blue

ROTAL ICING [s00 po

* 30 g (1 oz] dork brown

* Sugar glue and paintbrush

* Large sugar stick (see page 10)

* Black and dark brown food
colouring paste

Slightty dompen the coke board
with water. For a shy effect, knead

the pale blue sugarpaste and 225 g
[% Ib) of white together until marbled.
Rall eut using o sprinkling of icing
SLIGOr and move the paste around
after each roll ko prevent sticking. Lift
the sugarpaste by draping over the
rolling pin and cover the coke board.
Use o coke smoother to smooth and
polish the surface, then irim excess
from around the edge. Set aside o
dry, preferably overnight

* Edible gold powder
* A few drops of clear aleohel

EQUIPMENT

e Large and small rolling pins
* Cake smoother

* Plain-bladed kitchen knife

* Serrated carving knife

* Palette knife

* Small pieces of foam
|for support)

 Small circle cutter {to mark
smile)

o A few cocktail sticks

* Small leaf veiner

* Miniature shar cutter
* Parchment paper piping bog

* Scissors

* Dusting brush for gold powder

Trim the crust from the cake. If

using @ round cake, cut small
wedges around the coke by Ffirst
culting opposite sides, then cut two
more wedges from each section,
making a total of six. They do net
have to be evenly spoced. Trim the
cake ko round off the top and bottom
adge from the round or petal-shaped
cake and then cut o dip across the top
in which the figure will sit [see
above).

Sculpting the cake

Cut bwo loyers in the coke ond

sandwich back together with
buttercream. Position the cake centr
on the coke board and then spread
thin layer of butiercream over the
SUFI:fH:E L'IF H"IE Cl]h.E a5 0 f‘-’r'.lmh coal
using the polette knife.

Roll cut the remaining white

swgorpaste. Lift using the rollin
pin and cover the coke completely,
stratching out pleats and smocthing
down and around the shope. Caref
trim away the excess from around t
base or smooth underneath tucking
under using the knite blade.

5 The higure is assembled by
posilicning each piece as it ks
made and securing with o little suge
glue. Use piaces of foam sponge fo
support whilst drying. First shape hi
chest using 110 g [3¥% oz) of flesh-
coloured medelling paste. Model o
rounded teardrop shape, using the
end for the top of his body with the
narrower end for his woist, Press fo
Aatten slightly and mark o line dow
the centre an both sides using the
paintbrush handle. For his pectoral:
split 5 g (just under ¥ oz] in half an
shape flatened circles, sticking in
ploce on the top of his chest. 5moel
around each circle and rub genthy
a liile icing sugor on your hands io
blend in the join ot the top. Stick in

position using a foam support.



Medelling the legs

Add two ball shapes on each

pectoral. Model @ 20 g (% oz) ball
and stick in FIlCH:H ko ‘S-hnp!e his batiom.
Split 75 g (2% oz in half ond use to
model two legs (see above). To
make a leg, roll one half inte &
sausage and bend one end for the
foet, pinching up gently to shape the
heel. Pinch around the ankle. Cut toes,
pinching up the large toe and stroke
down the other oes so they curve
underneath. Lay the leg down and
push in at the back halfway between
the ankle and the top of the leg,
pinching the frant to shape the knee.

Put aside 20 g (¥ oz) of flesh-

colour for the head, then split the
remainder in half and moke two
muscular arms. To make an arm, roll
info a sausage and pinch one end o
round off for o hand. Press down on
the hand to flatten. Make o cut for the
thumb halhvay on one side and pull
down. Make three more cuts for
fingers, push together and stroke to
lengthen and bend around. To shape
the hand, push the thumb towards the
palm from the wrist. Loy the arm down
and push in halbway, pinching out ot
the back fo shope the elbow. Indent af
the top to round off o muscle. Push o
sugar sfick into the neck, leaving half
protruding to hold his head in place.

greek goad 53

Draping the tunic

Thinly roll cut the blve modelling

paste and cut into skrips
measuring around 5 x 18 cm
|2 x 7 in). Roll the dusting brush
handle over the surface to thin and
frill, and then pinch together to form
pleats. Drape over his body in folds to
form his tunic (see above).

Model the heod, nose ond ears

using the remaining Hesh-colour,
marking his smile by indenting the
circle cutter in of an angle and use o
cockiail stick ko draw an open smile.
The head is an oval shope with a long
teardrop-shaped nose. The ears are
smicll oval 'i.ht:lpﬂs. pra55a|:| in the centre
using the end of a paintbrush. For his
eyes, first Aatten o tiny boll of white
trimmings and then cut in half. The
straight edge on each half forms the
base of each eye. Colour a finy
amount of trimmings brown and black.
Model two tiny brown eyebrows and
then shope twe Hatened circles for an
iris on each eye. Using black, model
two flattenad smaller circles for pupils.

l For the hair, cut a small hole
in the fip of the piping bog
and fill with the dark brown royal
icing. Pipe curls for o fringe across his
forehead and pipe long, straight

sideburns and then wavy lengths of
hair down his back, When the royal

icing dries it will secure his head.

'I To moke the crown, shape eight

tiny teardrop shapes using
trimmings and press each one into the
veiner fo indent (see below).
Arrange the leaves on his head, gently
pushing into the royal icing to secure.
Mix the gold powder with a liffle clear
alcohaol to make a thick paste and
paint over each leaf.

S

T,

—
k‘h_

Making the leaf crown

1 Thinky rell out trimmings and

cut eight stars, sticking them
randomly over the cake board. Point
thern gold os before. For a golden
shimmer, dust gold powder over the
figure and coke board.



~Pele

Dancers

YOU WILL NEED

* 3 x 12 cm (5 in) round sponge
cakes (see poge 11)

* 35 c¢cm (14 in) round coke board

* |cing (confectioners’) sugar in a
sugar shaker
* Sugar glue and paintbrush

* Edible silver powder

« 550 g /1 Ib 3% oz/2% ¢
buttercream (see page 8)

* 945 g (2 |b 1% oz) white
e 770 g (116 11 oz) black

MODELLING PASTE [ poge I

* 45 g (1% oz) grey
* 60 g (2 oz] pale pink
* 60 g (2 0z) deep pink
* 115 g (4 oz) black

* 50 g (2 oz) fAesh-colour (golden
brown/ivory with a fouch
of pink)

« 30 g (1 oz) brown

Mo Less thaw three gorgeous pole dancers to choose from

here, although choosing your favourite and placing just

ROYAL ICING [:o0 poge ¥)

* 10 g % oz) pale cream
* 10 g (% oz) golden brown
* 10 g (% oz) dark brown

* 3 x sugar slicks (see page 10)

* Pink and black food colouring
pastes

EQUIPMENT
* 3x 28 cm (11 in) food-safe
dowel

* Main-bladed kitchen knife

* Large and small rolling pins
* Cake smoother

* Serrated carving knike

* Palette knife

* Ruler

* Small pieces of foom
(for support]

* A few cocktail sticks

* 3 x poper piping bogs

® Scissors

e 2 cm (¥ in] square culter
* Fine paintbrush

one of these stunners on a larger stage
would still be a big hit.

l Cover the dowel first to allow for
plenty of drying time. Roll the grey
modelling paste inte long sousages the
length of each dowel, moisten with
sugar glue and press the dowel down
into the paste. Wrap the paste around,
pinching the jein closed. Rub the joins
to remove completely and then roll
gently over the work surfoce to obtain
a smooth finish, Rub a litle edible
sibver powder over each one and then
put aside to dry.

L

:

BFN

HR # .i-\--L‘I. l’
Meodelling the skirts

Each skirt is made using 45 g

(1% oz) of pale pink, deep pink
and black modelling poste for each. To
make o long skirt, rell inte o sousoge
5.|'|upe and indent p|e¢;|1s I;p}— r:;l-l|ing a
pﬂinl‘hrush hl::ndha over |'|"|E SUFF‘I}L-E.
Pinch gently to widen ot the batiom fo
give the skirt support whilst standing
[see above). Indent deeply info the oP.g
and pinch up on edge, making room
for the body on each. Push down ot
the back so the botiom will peep cut






30 pole doncers

on the pale pink skirt and push dawn
at the frent for the deep pink skirt to
show the stamach, marking a ling with
a knife for @ wrop-over effect. Push
dewn either side on the black skirt to
show hips, indenting at the frent alse
to make room for the leg. Put aside ko

dry.

Slightly dampen the cake board

with water. For o marbled effect,
kneed 400 g (1 Ib 54 oz) of white
sugarpaste and 50 g (1% oz) of block
sugarpaste together until streaky. Put
aside 150 g (54 oz for steps, then roll
aut the remainder USIng o i.pdinlding ab
icing sugar and move the poste
oround after each roll to prevent
sticking. Lift the sugarpaste by draping
over the rolling pin and cover the coke
board. Use o cake smoother o smooth
and polish the surface, then trim the
excess from around the edge. Set
aside lo dry.

Trim the crust from sach cake

ond level the top. Cut a kayer in
each cake and sandwich back
together with bulercream, making
sure the cakes are all exactly the same
height. Spread o thin layer over the

EUFFDEE‘ IEI'E EﬂEI'I CI]l:E s a cn.-mb ot

To make the stages, first cover the

sides of the cokes. Use a ruler to
measure the depth. Roll out 240 g
(84 oz] of black sugarpaste and cut o
strip measuring 41 cm (16 in] in
length by the depth measurement.
Sprinkle with icing sugar to prevent
sticking and roll up. Place against o
coke and unroll the block sugarpaste
around it, fimming excess from the
jain (see abowve). Smoath the join
closad by rubbing gently with your
fingers. Cover the two remaining
cakas.

Covering the sides with black sugarpaste

Roll out 115 g (4 oz) of white

sugarpaste and ploce o coke
down onto it. Cut around, and then
place the cake upright and in pesition
on the coke board. Use o coke
smoother to obiain o smooth finish,
Cover the top of the hwo remaining
cakes. T|'|'r~|:|:|:.-' rall cut the remaining
marbled sugarpaste and cut the
oblong-shaoped steps for each shoge,
slicking together and in place using o
litle sugar g|ue.

7 Measure the depth of each coke
and cut CrweTy the ms:rde"ing pasie
covering on the dowel using this
measurement, Moisten the centre of
each coke with a litle sugar glue and
push the dowel down through the
centre of each coke until it reaches the
cake board.

Each body is made using 15 g

[ oz] of flesh-coloured or brown
maodelling poste. First model inlo o
sausage and roll bebween your thumb

and finger to indent the waist holfway,
rounding off the bottomn [see below).
Roll the oppaosite end to lengthen the
chest area. To shape the batom, mark
a line using o knife and rvb gently to
round off. Stroke the stomach orea to
Haten and mark a ridge on either side
ta mark hips. Indent the belly button
wsing the end of a paintbrush, Stick
the bodies in place on the skirts as
ench is made, smoothing them deown
into the recess of each skirt.

‘oL
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Meodelling the bedies

i



Split 10 g (% oz) of flesh-colour
o info four pieces and 5 g (just
under % oz] of Brewn in half and use
to make arms, sticking in position as
each is made. The arms here hove
been modelled with Rully cut honds,
but you can save time by madelling
simple hands (see page 50, step 10).
To make an arm, roll into o sousage
shape and pinch gently one end to
round off for @ hand. Press down on
the hand to flatten only slightly, witheut
indenting. Make a cut halfway dewn
an one side for the thumb. Make three
cuts along the top to separate fingers
and bwist gently to lengthen, press
together and bend around. To
naturally shope the hand, push the
thumbs tewards the palm from the
wrish. Loy the arm down and push in
halbway, pinching out of the back to
shape the elbow.

TIP: You car waRE
b ares ol hands

e kel aovering the

Joken with bracelet auffs
wade frovme shrips ef
pdelling pRSEE-

lo Raoll flesh-calour and brown
ball-shaped boobs, sticking in
place with a litle sugar glue. Push o
sugor stick down through the top of
each body, leaving half pratruding to
help hold their heads in place. Make
their eval-shoped heads and noses
using 5 g [just under % oz) tor each.
Make o hole in the bottom of each
heod using a cocktail stick, and then
using @ litle sugor glue, stick in place
over the sugar stick.

\\

Modelling the legs

‘ Te make a leg, roll the
remaining Hesh-coloured
madelling poste inte o sovsoge (see

above). Finch down one end to
make the painted foot. Roll the ankle
area between your thumb and finger
o indent and shape the leg. Push in
halbway at the back and gently pinch
at the front to shape the knee. Stroke
the shin to siraighten, pushing out
excess ot the back to shape the calf
musche. Using sugar glue, stick the leg
in position using foam pieces for
support if necessary.

l 2 Using the remaining pale pink,
deep pink and 10 g (i oz) of
black madelling paste, roll out and cut
different sized strips to add to the
skirts, rolling o paintbrush handle over
the surface to moke pleats. Stick in
place creating o wrapover effect,
Model o litfle teardrop-shoped tie for
the block skirt ot the top. Rell cut and
cut litle strips for brocelet cuffs and
make bra tops. The tassels are made
from small, flattened circles of paste
with tiny strips of paste grouped
logether on the centre of each, Cut a

~
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pole dancers
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tiny pale pink triangle for the theng
and stick in ploce, marking the siraps
by indenting with @ cocktail stick.

13 To pipe the hair, put the

eream, brown and gelden
brawn royal icing into piping bogs
and cut small holes in the fips. Pipe
straight blonde hair, ficking up the
ends: lang brown locks and long

golden brown waves anto the girls.

l 4 Stick o flattened pea-sized
emount of black medelling
paste on top of each pole. Thinly roll
out the remainder and cut squares
using the square cutter. Cut each

* square in holf and rub edible silver

over the surface with your finger.
Using sugar glue, stick around the top
edge of each coke, leaving a space af
the steps. When the cake is dry, dilute
pink and black food colouring postes
with @ few drops of woter and paint
the eyes ond lips using the fine
paintbrush.
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Hula
Girls

YOU WILL NEED

* 18 em (7 in), 15 em (6 in) and
10 em (4 in) round sponge
cokes (see page 11)

* 30 em (12 in) round cake
board

® 15 em |4 in) coke card

* Icing (confectioners’] sugaor in @

sugar shaker

#5509 /1lb3oz/Bic
buttercream (see page 8)

* 450 g (1 |b) pale cream
* 285 g (10 oz) black

* 260 g (2 oz) mid brown
» 450 g (1 |b) deep creom

MODELLING PASTE i poge [0

* 10 g (% oz) bottle green

* 110 g (3% oz) pale cream
* 110 g (3% oz) deep creom
* 100 g (3% oz) pole brown

* 110 g (3% oz) Aesh-colour
[golden brown fivory)

* 10 g (% oz) mouve
» 10 g (% oz) pink
* 10 g (% oz] orange

man would wish for!

* 10 g (% oz) yellow
* 10 g [/ oz) white

ROYAL ICING |so0 poge ¥

* 10 g | oz) deep cream
* 20 g (% oz) dark brown

* Sugar glue and paintbrush
* 3 x sugar sticks (see poge 10)
* Black food colouring paste

» Edible gold powder

EQUIPMENT

* Ploin-bloded kitchen knife
* Large and small rolling pins
* Coke smoother

* Serrated carving knife

* Palette knife

* Small pieces of foom
(for support)

* A few cockboil sticks

* Small blossom plunger cutter
* Paper piping bag

® Scissors

* Fine paintbrush

Who could resist these gorgeous hula girls saucily
wearing only grass skirts and flower garlands,
daneing arownd a bar on a beawtiful tropleal
beach? There couldwn't possibly be anything else o

Slightly dompen the cake board

with water. Thickly roll cut the g
cream sugarpaste using o sprinkling
icing sugar and use o cover the ca
board. Press the rolling pin over the
surface to create o rippled effect, o
then set aside o dry.

Trim the crust from each coke

level the top. With a dab of
buttercream, stick the 15 cm (4 in)
cake onlo the cake card. To shape |
pointed rocf, cut down centrally fro
the top lowards the base all arcune
the cake, crealing the sloping sides
Cut two even layers in the largest o
only and sandwich back together w
buttercream. Spread o thin layer of
buttercream over the surfoce of oll
cakes as a crumb coat (see belox
Pasition the large coke centrally on
cake board.

Roll out 145 g (5 oz) of black
sugarpasie and ploce cflop ¢
}
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Spreading the butercream
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the largest cake. Trim around the
outside edge. Measure the depth of
the smallest cake using the ruler. Rall
out the remaining black sugarpaste
and cut a 30 em (12 in] strip using
this depth measurement. Dust with
iging sugar lo prevent shicking, roll up
and posifion against the side of the
coke, Unroll around the cake,
trimming the excess of the jein and
smooth closed with your [inggrs. using
a litle sugar glue bo secure. Spread
the bottom of the cake with
buttercream and then place centrally
on top of the large cake.

T|1inl}-' roll aut 100 <] (3% oz] of

mid brown sugarpaste and cover
the roof coke completely, smocthing
the sugarpaste level to the edge of the
coke card and then set aside, To cover
the bamboo effect sides of the lorgest
coke, measure the depth and then
thickly rell out the deep cream
sugarpaste, Cut a strip the depth
measurement that is 46 cm (18 in) in
length. Make sure the sugorpaste is

laese from the work surface. Using the
ruler, indent slightly uneven lines
across the surfoce, faking core not fo
cuf righf ’rhrnugh the sugarpaste. Cut
inta three or four pieces, lif and
position arcund the sides of the cake,
butting up the joins [see below).
Rub the coke smoother over the
surfoce,

Thickly roll out the remaining mid

brown sugarpaste and cut o long
skrip for the bar shelf 2.5 em (1 in)
wide, Rub |::|r:-ng the cut e::fglﬂ 1)
round off completely and then sfick in
posifion on the coke leaving a slight
lip. Trim the excess from the join and
stick together with o litle sugar glue.
To remeve the join, smooth gently with
a litfle icing sugar on your fingers.

Roll out mid brown trimmings info

a long sousoge and cut six shelf
supports. Scratch the surface of each
wsing o cocktail stick to give a wood
effect and stick around the central

Covering the sides with “bamboo”

cake in groups of two & em (2% in)
apart. Rell aut 10 g [ oz} of deep
cream sugarpaste ond cut three & em
(2} in] strips for the shelves, sticking in
place between the supports. Using the
battle green modelling paste, model
six bottles by shaping into sousoges
and pinching around one end to
narrow the neck. Make two more
bottles each using the pale creom and
pale brown modelling paste. Stick in
position u'h:mg the shelves.

Making the grass

7 Moisten along the fop edge of the
central cake with sugar glue and
posifion the root on top. Using %0 g

|2 oz) each of pale cream, deep
cream and pale brown modelling
paste, I|'14'r|.'r3.I roll out and cut uneven
strips for the grass (see above),
building up the roof covering as each
ship is made,

Each body is built up flot, then

when dry, stood upright against
the cake and stuck firmly in pesition
with @ dab of royal icing. Split 35 g
(1% oz) of Resh-esloured modelling
paste inlo three and il'u::p-a ko
sousoges (see opposite). Roll
between your thumb and finger to
indent the waist halfway, rounding off
the bottom. Roll the cppesite end o
lengthen the chest area.



9 To make the legs, split 35 g
[1% oz) of flesh into six equally
sized pieces. To make o leg, roll into a
sausage. Bend one end round to make
a foot, pinching gently to shape o
| heel. Roll the ankle orea batween your
thumb and finger to indent and shope
the lag. Push in halfway ot the back
and gently pinch at the front to shape
the knee. Stroke the shin fo straighten,
pushing out excess at the bock to
shape the calf muscle. Stick the legs in
|edancing positions as eoch is made.

l Make the grass skirts as the
roof, using the remaining pale
and dark cream and pale brown
modelling paste, following the shape
of the girl's hips and tucking some
strips around the back. Keep some
trimmings to replace any shrips that
break when the figures are positioned.

1 l Split 20 g |¥ oz) of flesh-calawr
paste into six and use fo make
arms, sticking in position a3 each is
made. | modelled arms with fully cut
hands, but if you are short af time,
simple honds (see page 50, step 10]
are quicker and easier. To make an
arm, roll into a sausage shope and
pinch gently at one end to reund off
for o hand. Press down on the hand fo
Aatten only slightly, without indenting.
Make a cut halfway down on one side
for the thumb. Make three cuts along
the top to separate fingers and twist
gently o lengthen, then press together
and bend round. To naturally shope
the hand, push the thumb towards the
palm from the wrist. Loy the arm down
and push in halbway, pinching cut ot
the back to shape the elbow. Stick
ante the body in o dancing position.

hula girls

12 split 5 g (just under ' oz) of
fesh-colour into six and roll

ball shoped boobs, sticking in place
with a litle sugar glue. Push a sugor
stick down threugh the top of each
baody, leaving half protruding to held
their heads in place. Make their eval-
shaped heads and noses using the
remaining flesh-colour. Mark smiles
using the small circle cutter pressed in
at an upward angle, dimple each
corner by pressing in with the fip of a
cockioil stick and complete the smile
by drawing across the top with the
cockiail stick flat against the surfoce
(see below). Make @ hole in the
baottom of each head wsing a cocktail
stick, and then using a litle sugar
glue, stick each head in place over the
sugar stick.

1 Leave the figures to dry

completely, preferably
overnight. Stick in position with a dab
of the deep cream royal icing, To pipe
the girls" hair, put the brown royal
icing into a piping bag and cut @
small hole in the tip. Pipe long, wavy
hair, flicking up the ends with a central
parting.

1 4 To make the coloured

garlands, shape long
sausages, pinching along each length,
and decorate each with finy fowers
cut with the blossom plunger cufter.
Stick flowers around the heods and en
the feet. With the remaining coloured
modelling paste, shape litle drinking
cups from teardrop shopes indented in
the centre and roll finy sousoge-

shaped strows.

l Dust the coke and coke board

with a lile edible gold
powder. Dilute black food colouring
poste with & few drops of water and
paint the smiling eyes using the fine
paintbrush,

61
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Flash

YOU WILL NEED

* 25 em (10 in) square sponge
cake [see page 11)

* 35 cm (14 in) oval coke board

* lcing (confectioners’) sugar in a
sugor shaker

* 5509 /1 |b 3% 0z/2% ¢
buttercream (see page 8)

SUGARPASTE (0o poge

* 450 g (1 |b) purple
* 115 g /{4 oz) black

* 820 g (1 Ib 13 oz] lime green

MODELLING PASTE /soo poge il

* 115 g (4 oz) black

* 2 pea-sized omounts of red

* 5 g ljust under ' oz) pale pink
. Ms’r under % oz) pale

* 15 g (% oz) grey
= 55 g (% oz) flesh-colour (golden
brewn/i

colouring

ivory

with a touch of plnl:l
* 5 g (just under ¥ oz) blue
*5g {liusr under ¥ oz) pale

PP“I
ers

* Sugor glue and paintbrush
* Black food colouring paste
* Edible silver powder

» A lew drops of clear alcohel
[e.g. vodka, gin)

EQUIPMENT

» Plain-bladed kitchen knife

* Serrated carving knife

* Large and small rolling pins
* Ruler

* Cake smoother

* Palette knife

* 2 cm [¥ in) and 2.5 em (1 in)
eircle cuthers

* Small pieces of foam
(for support)
» A few cockail sticks

* Fine paintbrush

Youw'll set the whole roow gliagling and
bring a Little 19605 nostalgia back when
this Hippy's favourite drives Ln with a pair
of buwms hanging out of the window.

1 Slightly dampen the coke board
with water. Roll out the purple
paste using o sprinkling of icing sugor
and cover the cake bmrd, frimming
excess from cround the edge. Press the
rolling pin into the surfoce to moke
ripples. Set aside o dry.

Trim the crust lrom the cake and

level the top. Cut o 5.em (2 in)
sirip from one side and discard. Cut
the cake in half lengthways ond place
one haolf on top of the other. At the top
of the cake, measure 7 em [3 in] from
the front. Ploce the carving knile at this
measurement and cut down at an
angle 1o shape the windsereen. Cut
dowwn o olmiost the base of the top
layer, then turn the knife outwards and
cut the curved bonnet, sloping down to
the front and cutting off fhe top edge
of the second layer (see below).

To shope the back of the cake,

measure 7 cm (3 in) from the
back of the cake. Place the carving
knife at this measurement and cut

Sculpting the cake



dawn to the base fo shape the curved
back of the car. Trim the sides, making
them narrower at the window level.
Sandwich the layer together with
buttercream. Place centrally on the
cake board and spread o layer of
buttercream over the cake surface as o
erumb coat and to help the poste stick.

4 Thinly roll ocut %0 g (3 oz) of
black swgorpaste ond cut o sirip
2.5 em [1 in) deep ko go around the
base of the coke. Dust with icing sugar
to prevent sticking, roll up and posifion
against the bose, Unroll the sirip
around the cake and smoaoth the join
closed with your fingers.

To cover the car, roll cut 550 g

(1 Ib 3% oz) of lime green
sugorpaste and cover the cake
completely, stretching out pleats and
smoothing down and around the
shape. Trim around the base fo reveal
the black strip underneath (see

Trimming around the base

63
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below). Using templates for the
windows (see page 77), mark the
outlines using the back of o knife, Cul
out the two side windows completely

on one side, and cut a litle strip on
the other side to make the window

kook slightly open.

Smooth either side of the bonnet

with your fingers to indent the
long ovals, pushing up a slight ridge,
and indent small evals for the door
handles to slot inte. Push in the tip of a
knife to cut little slits under the front
and back windscreens. Thinly roll cut
the remaining black sugorpaste and
cut pieces to fill each open window.
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For the boot, roll out 45 g

(1% oz] of lime green sugarpasie
and, using the templote on page 77,
cut out the boot door, indenfing down
the: sides by smoothing gently with
your finger. With trimmings, roll a
sovsoge-shoped hondle. Using 45 g
(1% oz) of lime green sugarpaste, cut
sirips fo hold the bumpers of the front
and back of the car, moking them
slightly thicker in fhe centre. Stick in
ploce. For bumpers, split 30 g (1 cz)
of block modelling paste in half ond
roll two sausages measuring 12 am
(5 in), fattening each slightly using a
cake smoather,

3 For wheels, split 60 g [2 oz) of
black medelling paste into four,
rall infe ball shapes and press down o
fatten slightly. Press the large circle
cutter into the centre of each fo indent
the hubcaps. Push the end of
paintbrush into the centre and
repectedly around the edge of each
hubcap. Stick each wheel in place.

Put aside two pea-sized amounts

of lime green, and then split the
remainder into four. To moke the wheel
archies, model feardrop shapes, Ratten
slightly by pressing the cake smoother
dewn onto them and stick over each
wheel, smoothing against the car and
securing with sugor glue (see
below). Stick the two pea-sized
amounts onto the back wheel arches
for backlights with o litle red on each.

Forming the wheel arches

lo Using the remaining black,
model two long feardrops for
door handles and two thin sousoges
for wipers. Model two Rattened circles
for headlights, indenting o circle in the
centres using the smaller circle cutter
and mark a criss-cross pattern in the
centre. Rell out and cut two thin strips
measuring 10 em {4 in) in length and
stick in ploce os running boards,
Dilute black food colouring

l 1 with a litfle clear alcohel and
paint & wash over the windaows and
windscreens. To give a ghoss effect,
sprinkle a litle edible silver onto the
brush and stipple over the windows.
Mix o few drops of clear alcohol with
the silver and paint a thin coat over
the chrome-effect areas.

1 To moke the flowers for the car
decoration, roll ten small and
five large pink teardrop shapes for
pefols, pressing each completely flot,
Stick fhe larger petals on the roof and
the smaller petals on the doors, Press
the cake smoother down onto them ol
to inlay ino the lime green covering.
Stick two tiny flatened circles of yellow
into the centre of each fower. Make
twa small yellow Rowers in the same
way for each door, with pink centres.
For the exhaust fumes, split the grey
madelling paste into three different
sized pieces and roll into oval shopes,
Press to flatten slightly and push the
back of o knife around the edges.

1 To make the bums, put aside
15 g |4 oz) of flesh-colour,
then split the remainder in half and
roll into ovol shapes (see above).
Mark the centre line on each by rolling
the knife blade over the surface,
keeping it slightly angled to create o
curve in the cheek, and repeat for the
ather cheek, Smoothe with a litfle icing

sugar ond your fingers.

14 Thinly roll cut blee and purple
medelling paste and gather up

lo create pleats, sticking onto the
bottorn of each bumn for the trousers.
Thinly roll out yellow and cut o strip to
edge the top of one bum. Stick both
bums in posifion, holding for a few
maments fo secure. If required, use o
piece of foom support until dry,

L
b -

Making the bums

'I For the hands, split the

remaining Hesh-calour inko
three pieces. For the ‘thumbs up’
hand, rell one piece into o sausage
shape and pinch gently one end ko
round off for o hand. Press down on
the hand 1o Aatten slightly, Make o cut
for the thumb halbway on one side and
pull down. Make three more cuts to
separate fingers and stroke fo
lengthen. Bend the fingers down
terrairds the palm, keeping them close
tuge’rha' and pinch up the thumb,
rounding it ot the top by pressing it
down gently. Stick in position wsing
foam supports if necessary.

16 Model two more hands as
before, but only bend round
the two smallest 'Engars. Bend the
thumb also and secure across the
smallest fingers with a litle sugar glue.
Open the index and middle fingars
wide and stick in posifion on either
side of o bum. Stick in place with the
palms facing forward,



S i Most of us females have a penchant for men in
y m 65 t winiforme, so bring a chuckle to any girlie celebration

Full Moty

with this fun striptease.




almost full monty

YOU WILL NEED

* 2 round 5 e cakes, 20 cm
(8 in) and 10 em (4 in) [see
page 11)

* 35 cm (14 in) round cake board

* Icing (confectioners’) sugar in a
sugor shoker .

* 00 g /1 Ib 5K oz/2¥ ¢
buttercream [see page 8)

SUGARPASTE [woe poge 7

= 500 g (1 b 1% oz) navy blue
* 1 kg (2 |b 3% oz ) white

MODELLING PASTE [0 poy

* 45 g (1% oz) white

l Slightly dampen the coke board
with water. Roll out the novy blue
sugarpaste using o sprinkling of icing
sugar and use ko cover the coke
board. Use a cake smoaother o smooth
and polish the surfoce, then frim
excess from around the edge. Set
aside to dry, preferably overnight.

Covering the cake with
sugarpaste

* 25 g (just over ¥ oz) black

* 180 g (5% oz] Hesh-colour
(golden brown/ivery with a
touch of pink)

* 25 g [just over % oz) navy blue

* 5 g (just under % oz) dark brown

* 5 g (just under % oz) brown

* 5 g (just under % oz) dark ivory

* 5 g (just under Y% oz) ivory

* Sugar glue and painfbrush

* Miniature and stondard gold
drogees (balls)

* Edible or food-safe gold glitter
(see page 10)

* 5 sugar sticks (see poge 10)

* Black food colouring paste

Trim the crust from each coke ond

level the top. Cut two layers in
each coke and sandwich back
together using buttercream. Position
the large cake centrally on the cake
board. Spread both cokes with a layer

of buttercreom For a crumb coat.

Roll out 750 g (1 |b 10% oz} of

white sugarpaste and cover the
large coke completely, stretching out
ony pleats and smoothing downwards
(see left). Trim the excess from
around the base and then polish with
a cake smocther fo obtain o smocth
finish. Cover the small cake using the
remaining white, then position
cenlrﬂ":.a on fop af the |:;1rger coke,

Maisten around the bose of each
cake with a litle sugar glue and
sprinkle with minicture drogees. Stick

EQUIPMENT

* Plain-bladed kitchen knife

* Large and small rolling pins
* Cake smoother

* Serrated carving knife

* Polette knife

* Small bowl

* Small pieces of foam (for
support]

* Small circle cutter (to mark
smiles)

* A few cockiail sticks
* Plain piping tubes, nos. 2 and
* Fine paintbrush

larger drogees oround the cutside
edge. Put aside o peu-:.-ized amaoun|
white modelling paste, then model
remainder into a large heort shape,
dlightly flattening the point ot the
botom so it will stand upright.
Sprinkle gold glitter into @ small b
moisten the heart with sugar glue o
place it into the bowl, covering the
heart completely with glitter. Set asit
to dry.

NOTE: if ushng food-
safe gnl-d- g.fnt't:n e S

kg rewaove it before serAng:
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Modelling the boots

To make all the boots, split 15 g

| oz} of black modelling paste
inte ten equally sized pieces. To make
a beot, roll @ ball and then pinch
halfway to round off one end (see
above). Bend this end cround for the
foot and press dewn to flatten shightty,
squeezing either side to lengthen. Cut
apen the boot ot the top and rell the
paintbrush handle inside to open up @
space for the leg. Roll finy sousoges
for laces. Make ten boots in total and
put each aside to dry.

To make the caps, split 10 g

(14 az) of navy blue modelling
paste info five pieces and shape five
flattened circles for the base of each
hat. Split the remaining navy blue into
five and shape inta thicker circles,
pinching up one side for the top of
aach hat. Stick onto the boses and
then put aside to dry.

Each figure is modelled flat and

left 1o dry completely before
posifioning on the cake (see right).
Split 100 g (3% oz) of flesh-coloured
medelling paste info five pieces, some
very slightly larger than others to allow
for different builds. Roll ane inte a
sausage shape oround & cm (2} in in
length and Aatten slightly. Make o 2.5

em [1 in] cut to seporate legs ond
smoaoth on both sides fo remove the
herd cut edge. Gently twist each leg to
lengthen and pinch halhway down to
shape o knee. Indent down the front of
the chest using the paintbrush handle
and make two curved lines to shape
sach pectoral. Use o cocktail stick to
indent @ small hole in each. Stick on
the boots.

For arms, split 35 g (1% oz) of

fesh-coloured modelling paste
inta ten equally sized pieces. To make
an arm, roll inte o sousoge shope and
pinch gently at one end to round off
for @ hand. Press down on the hand 1o
Ratten slightly, withou! indenting. Make
a cut for the thumb holhway on one
side and pull dewn. Make three mare
cuts bo separate fingers, push together
and stroke to lengthen and bend
around. To naturally shape the hand
inte position, push the thumb towards
the palm from the wrist. Loy the arm
down and push in halbway, pinching
out at the back to shape the elbow.
Indent at the top to round off a large
muscle. Make all the arms and stick in
position as each is made: roised arms
with hands bent beck from the wrisks,
and lower arms holding onto the caps.

Put aside o pea-sized omount of

black madelling poste and wse
the remainder for each necktie. Model
pea-sized flottened circles and stick on
top of each body. Roll long sousages,
press ot and stick onto the front of
each chest and moke small, Actened
ball shaped knots. Push a sugar stick

info the top of each figure, leaving half

protruding to help hold the heads in

ploce.

10 Split the remaining flesh-
coloured modelling paste inte
five pieces and use to make the oval-

shaped heads, noses and eors,

&7

almost tull monty

indenting into the centre of eoch ear
using the end of o paintbrush. Mark
each smile by indenting with the smoll
circle cutter, joining across the top with
a line marked with o cocktail stick.
Push o cocktail stick in undemeath 1o
make a hole bor the sugar stick.

1 To make eyes, very thinly roll

out white modelling pasie and
cut ten circles using the no. 3 plain
piping tube. For each iris, very thinky
rell eut black modelling paste and cut
out ten circles using the no. 2 plain
piping tube. Using the dark brown,
brown, dark ivory and ivory modelling
paste, make the hoir by tearing oft
small pieces, stratching out and
sticking ever each head, building up
little by litile.

1 When the figures are
completely dry, stick in
position against the cake. Moisten the
neck area with a litle sugar glue, then
stick each head in ploce. Dilute a litle
black food colouring with o few drops
of water and paint eyelashes and
eyebrows using the fine paintbrush.

AL

o

Modelling the figures
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Sedtime
Fun

YOU WILL NEED

* 23 cm (% in) round sponge coke
[see page 11]
* 35 cm (14 in) round cake board

* Icing (confectioners’) sugar in a
sugar sha

* 450 g /1 Ib/2 ¢ buttercream
[see page 8)

* 650 g (1 b 7 oz) deep cream
* 800 g (1 Ib 12 oz light cream
* 285 g (10 oz} black

Slightly dompen the coke board

with water. Roll out 450 g (1 Ib) of
deep creaom sugarpaste using o
sprinkling of icing sugor and move the
paste around akter each roll to prevent
dticking. Lift the sugarpaste by draping
aver the rolling pin and cover the coke
board, rimming excess from around
the edge. Rub gently with a cake
smoother and set aside lo dry.

Trim to level the top of the cake

end turn over to use the base of
the cake as the top. Cut a layer in the
cake and sandwich back together with
buttercream. Place centrally on the

MODELLING PASTE i [

* 50 g (2 oz) flesh-colour (golden
brown/ivory food colouring with
a touch of pink)

« 10 g [V oz) red
* 10 g (% oz) black
* 10 g (% oz) mauve
* 10 g (¥ oz) white

* Sugor glue and paintbrush

* Black, egg yellow and red focd
colouring pastes

coke boord and then spread o layer of
butlercream over the surfoce of the
coke as a crumb coot.

Roll out 800 g (1 Ib 12 oz of

pale creom sugarpasie ond cover
the cake completely, smoothing around
the shape, stretching out pleats around
the edge and smoothing dowmwards.
Trim excess from around the bose.
Smocth from the edge lowards the
centre crealing indents and mark
pleats arcund the base using a knife
{see right].

This saucy sceme will bring a bit

of ‘spiee’ to the Life of anyone Lucky
enough to be givew a slice of the
Actiown golng own here.

EQUIPMENT
= Palette knife
¢ Plain-bladed kitchen knife

* Large and small rolling pins

* Cake smoather

= Serrated carving knife

* Foom pieces (for support]
* A few cockioil sticks

* Fine paintbrush

|

Marking pleats nmung
the base
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To make the pillows, split the 5 For legs and feet, split 30 g large toe and stroke down the other

black sugarpaste into four and (1 oz) of flesh-colour inte four toes 50 they curve underneath. Pinch

& into cwals. Press down to flatten  equally sized pieces. To make a leg, the leg at the front to shape the knee.
#y and then pinch four comers on  roll into @ sausage shape and bend Madel three more legs and stick in

| shicking three pillows in position  one end for the foot, pinching up position on the cake.
1 bad with one on the floor. gently to shape the heel. Pinch around
the ankle by relling gently between
your finger and thumb fo narrow and For the arms and hands, split

give shape. Cut toes, pinching up the 20 g (¥ oz) of Hesh-celour into
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hedtime fun
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Modelling the arms and hands

three pieces. To make an arm, roll into
o sausage shape and pinch gently at
one end to round off for a hand [see
above). Press down on the hand to
Haten only slightly, without indenting.
Make a cut for the thumb halbway on
one side and pull down. Make three
more cuts o separate fingers, stroke fo
lengthen and bend round. To naturally
shape the hand, push the thumb
towards the palm From the wrist, then
apen again. Loy the arm down and
push in halbway, pinching out ot the
back to shope the elbow, Moke wo
mare arms and stick in posifion on

the cake,

Split the remaining fesh-colour

into two pieces, one slightly
larger than the other. Use them o
make an elbow and a knee by relling
into sausage shapes, pushing in gently
halhway and pinching at the frent.
Stick in position on the cake.

Thinly rell cut the remaining

dark cream sugarpasie and cul @
20 em (8 in) square for the cover, Lifi
and position centrally on the cake,
pushing up pleats and arronging
arcund all the limbs.

Make the underwear using red,

black, mauve and white
nwde"ing paste, To make bra fops,
model Aattened teardrops for cups,
indent into the centre of each and stick
together paint to paint. Thinly roll cut
ond cut strips, looping them around
and securing with sugar glue.

l 0 To make the white and black
thongs, roll out and cut small
triangles and thin strips, assembling in
position with sugar g|u& [see below).
Loop a black thong over a big toe. For
the boxers, model Hattened squares
and moke a small cut at the bottom to

Making a thong

YYY

separate legs, Pinch gently into each
lag te indent and mark lines for the H;.r
and waistband using a knife,

1 For the ties, cut h:mg thin skrips
slightly wider ot one end,
culting into a point, ond stick one over
a leg and the other draped on o
pillow. With coloyred irimmings,
shape a finy red heart for the white
thong and stick tiny Aattened balls
onhe the mouve boxers for polka dots.

1 For the socks, roll small

sausoges from white and red
modelling paste, bend halhvay and
press down. Pinch o open the top of
the sock and smooth fo round off the
opposite end. Push in of the botem to
shope the arch of the foot and stick in
place with a litfle sugar glue.

1 When the cake is dry, dilule a

little red food colouring paste
with a few drops of water and paint
the lips on the white boxers using the
fine paintbrush. Dilute egg yellow and
black with o litle water and paint the
animal print on the badcover. Paint
yellow dots in different sizes first and
allow 1o dry, then paint black blotches
in o dabbing motion around each,




A gorgeous bloke keenly watting to
be wawrapped L his shag pile-carpeted

Leve dew. What nore cowld a girl

possibly want? Apart from a slice of

cake, of course!
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*:iqﬂu chest and arms
L

nded teardrop with 75 g (2 oz) of
h-coloured modelling poste, using
full end for the top of his body and
narrower end for his waist, Press
wn fo fatten shightty. Pinch vp o

% ot the full end. Mork o line down
centre and lines ocross the

mach using the paintbrush handle.
% in position on the bed. For
Jorals, flotten two large pea-sized
ounts of flesh-colour into circles,

% onto his chest, smoothing up ot
fops to blend using icing sugar

e above). Add two tiny oval shapes

io sach, using a touch of sugar glue

secure. Push o sugar stick through
r*:l'.. !.Euu'ql"lng hﬂtF j:rl'ﬂl“l.l-dil'lg_ i [+]

p hold his heod in ploce.

* For the arms, split 80 g (2 oz) of
D Resh-coloured maodelling poste in
F To moke on arm, roll into o
stoge shape and pinch gently one
d fo round off o hond, and ogain to
rrow the wrist. Press down on the
nd 1o flatten slightly, without
fenting Moke a cut for the thumb
oy on one side and pull down.
ske three more cuts o separale
gers, push together and siroke lo
sgthen ond bend oround. To shape
s hond, push the thumb towards the
#m from the wrist, Loy the arm down
d push in holbway, pinching out af
» bock to shape the elbow, Indent ot
p fop for o lorge musdle. Stick in
3ce resting on the pillow and blend
the join. Make the second arm.

¥

Make the legs using 115 g (4 oz)

of flesh-coloured medelling paste
split info two, To make o leg, roll one
half into @ sousage shape and bend
ane end for the foot, pinching up
gently to shape the heel. Pinch around
the ankle o narrow and round aff the
heel and colf muscle. Cut toes,
pinching up the large toe and stroking
down the other toes so they curve
underneath. Stick onto the bed and
press into the arch of the foot fo give
shape, Make the second leg.

Miodel the head, nose and ears

using the remaining fAesh-colour.
His head is an oval shape, with the
face Aotened shightly. Model an oval-
shoped nose and shick in place
lengthways on the centre of his foce.
The ears are small oval shapes
pressed in the centre using the end of
a pointbrush. Mark his smile by
indenting the circle cutter in at an
angle and dimple the corners of his
mouth with the tip of a cocktail shick.
For eyes, shope two finy black ovals.

To make the bow, first roll out

45 g (1% oz) of red modelling
poste and cut two sirips for the two
ends measuring 12 x 4 cm
5 % 1% in] (see right). Indent pleats
using the paintbrush handle and
arrange across the centre of his body.
For the tie, roll out 45 g (1% oz) and
eut a strip 18 x 5 em (7 x 2 in). Rell
the paintbrush handle across the
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length, indenting pleats. Turn aver, feld
over the two ends creating hwo loops
and stick ento the centre. Finch to
shape the bow. Stick in ploce on fhe
bed: use foam to support inside each
loop. Using trimmings, stick a sirip on
the centre for the knaot.

10 For the block bedcaver, thinly
roll out the remaining block
sugarposte ond cut an oblong
measuring af least 20 em (B in)
square, Fold into pleats and arrange
over his lags, draping it over the bed
and onte the coke board. Thinly rell
out the remcining red modelling paste
ond decorate with heart shapes.

l Spread the white royal icing
over the headboard and
stipple using the palette knife. For the
carpet, spread the red royal icing over
the cake board and stfipple os before,
taking care that the excess doesn't spill
aver the edge of the cake board.
When the headboard is dry, stick in

ploce using white royal icing.

eyebrows and hair, cut o

1 2 srall hele in the fip of the
piping bag and fill with the pale
cream/ivary royal icing. Fipe the
ayabrows first, but don't moke them
bee heawy. Cut a slightly larger hole in
the bag ond pipe hair, Hicking up o
spiked effect on top.

Making the bow
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Racy Speedboat (see p. 28)

Tunnel of Love
(see p. 48)




Tunnel of Love
(see p. 48)
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With tasty designs that are guaranteed to liven up
any occasion, Naughty Cakes is the perfect cake

decorating book for anyone with a sense of humour.

« Flamboyant and sexy, the cakes will
appeal to both men and women

« Each decorating method carefully explained
with step-by-step instructions and photographs

LI

» Detailed basic information
on cakes and icings
suitable for beginners
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