CakeFlix

Vintage Bronze Tools & Ingredients

Knives
e X-acto knife
e Sharp cutting knife

Paintbrushes
e Flat/ medium sizes for painting

Cakey Tools
Large and small rolling pin

Cake smoothers
Silicone baroque floral filigrane
Poppy or hibiscus veiner
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Large ruler (50cm)
Toothpicks
Turntable

1m baking paper
Double sided tape
Colour palette
Spray bottle

Small pliers



Cake

Mark uses polystyrene dummies, but you can use cake or dummies in the following sizes:
e 6" x6”x5”high square
e 5”x5”x6” high square
e 4" x4”x 5" high square

Cake Board
e 8’ x8”square

Ganache (if using cake)
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Sugarpaste
e 700g White - Renshaw Extra (bottom tier)

e 1.2kg White - Renshaw Extra (middle and top tier)

Gel Colours
e FEucalyptus - Sugarflair
e lvory - Sugarflair

Dust Colours

Holly Green - Rainbow Dust
Rust - Rainbow Dust
Bronze - Magic Colours
Ivory - Fractal Colours
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350g raw isomalt

Corn starch

Piping gel

Dipping solution

0.3 sheet of wafer paper
13 plastic spoons

Vodka

7 x 28 gauge white wires
White florist tape



