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SUGARCRAFT SCHOOL

Knives
e Serrated knife
e Sharp cutting knife
e Palette knife
Paintbrushes

e Small paintbrush to apply glue

Modelling Tools

¢ PME modelling tools

Cakey Tools

Rolling pin

Acetate smoothers

Various sized ball tools

FMM trim cutter

Ranunculus leaf cutter

Paint palette

Petal veiner

Dawn Butler’s Cake Frame Stand
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e Pastaroller
e Airbrush



Ingredients

Cake

e 6" Dome chocolate cake
Ganache
e 1.2kg Dark chocolate ganache

Sugarpaste

e 1kg white sugarpaste
e 400g white flower paste

Paints and Dusts

Magic Colours:
Yellow

Red

Green

White

Rainbow Dusts:
Orange
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Baby blue

Brown

Sugarflair: Edible lustre dusts
Bronze splendour

Gold Sparkle

Royal Gold

Gold rush

6” Dome polystyrene dummy
12” Square polystyrene dummy
Plastic dowel

0.5mm florist wire

Icing sugar

Flower former

Edible glue

1009 royal icing

High percentage alcohol



