Knives
e Small Sharp Knife
e Serrated knife
e Small palette knife

Paintbrushes

e Large brush
e Selection of small brushes

Modelling Tools

o PME Tool set

Cakey Tools

Atlantis stencil
e Large rolling pin
e Small rolling pin

Masking tape

Hot glue gun (to stick down dummy cakes)
Acrylic scraper for stencil

Acrylic smoothers

Pasta roller

Turntable

Circle cutters

Petal pad

Glue stick

Ingredients

Cake (or dummy used)

5” round x 6” high

7” round x 8” high (or 2 that are 4” high)
9” round x 6” high

4” round x 1” high separator

Cake Drum


https://www.thecakedecoratingcompany.co.uk/search/cake-craze-m473/atlantis

e 14” round

Ganache (assuming cake’s used)

e 2Kg dark ganache (assuming no filling layer)

Sugarpaste

e 4 Kg white
e 200g dried marbled paste with tylo

Pro Gel colours (Rainbowdusts)

Turquoise
Sky blue
Ice blue
Baby blue

Lustre Dusts (Rainbowdusts)

e Specied bronze - Barco

Other
e Pearl dragees
e Icing sugar (or corn flour)
e Edible Glue
e Royalicing
e Tylos
e Dowels (central and supporting) if using cake
e Piping gel or crisco / trex
e White sanding sugar/ pareils or white isomalt crystals
e 96% alcohol or lemon extract
e 15mm white ribbon


https://www.cakeflix.com/ganache-calculator

