
Knives 
 

∙ Scissors 
 

Modelling Tools 
 

∙ Silicone Tools (from SimiCakes.com or Sugar Shapers) 
 
Paint brushes 
 

∙ Detail Brushes 
 
Isomalt Tools 
 

∙ 3 lbs. Clear Simi Isomalt 
∙ Silicone work mat  
∙ Chef’s blowtorch  
∙ Silicone bowls to melt isomalt 
∙ Toothpicks 
∙ 250 watt heat lamp  
∙ Clear edible glaze spray 
∙ Gloves (to protect your hands when working with isomalt) 
∙ Silicone spatula  
∙ Small Fan 
∙ Simi Sugar Pump 

 
 

Other 
 

∙ Paper Towels  
∙ Paint palette or small cups for paint 
∙ Small palette knife (optional) 
∙ Airbrush (I use the Dinky Doodle airbrush)  
∙ CakeSafe Spray Booth (optional)  

 
 
 
 

Ingredients 
 
Airbrush Colours 
 

∙ Yellow  



∙ Orange  
∙ Leaf Green  
∙ Dark Brown  
∙ Super Red  

 
Other 
 

∙ Clear, high proof alcohol for painting (I use everclear)  
∙ Brown gel color  
∙ Edible paint thinner to mix with gel (I use Dilution Solution from TheSweetChalet.com)   

 


