
French Lavender Wedding Cake Tools & Ingredients

Tools

Knives

● Long sharp knife
● Small cutting knife
● Serrated knife
● Palette knife

Modelling Tools

● PME tools

Impression mat

● FMM woodgrain
● Autumn Carpenter woodgrain

Cakey Tools

● Rolling pin
● Cake smoother
● Side scraper
● Ribbon cutter or pastry markers

Paintbrushes

● No 0
● Quarter inch brush
● No 6
● No 00
● No 1
● No 2

Other

● Power drill
● Glass hole cutting drill bit (22mm)
● Spade bit (22mm)
● Drillbit (8mm)
● Hacksaw
● 3 x 8m x 35cm threaded rods
● 8 nuts and 6 washers to match threaded rod



● 2 x spanners
● Glue gun
● Sponge
● Small craft scissors

Ingredients

Cake dummies
● 1 x 9” x 5” round
● 1 x 7” x 5” round
● 1 x 4” x 5” round

Cake boards
● 2 x 12” round

Sugarpaste
● 3.3kg white

Flower paste
● 200g white (Squires Kitchen)

Progel
● Brown (Rainbow dust)
● Grey (Rainbow dust)
● Purple (Rainbow dust)
● Pale blue (Rainbow dust)
● Holly green (Rainbow dust)
● Purple (Rainbow dust)

Dusts
● White (Saracino)
● Black (Rainbow dust)
● Egg yellow (Sugarin UK)
● African violet (Sugarin UK)
● Orchid (Sugarin UK)
● Lavender (Sugarin UK)
● Spring green (Sugarin UK)
● Raisin (Sugarin UK)
● Foliage green (Sugarin UK)
● White (Sugarin UK)

Other
● 3 x small mason jars
● Printed “je t’aime” message for cake



● 96% alcohol
● Dark green florist tape
● 26 gauge green wire
● Dolphin grey 15mm ribbon
● White & grey striped ribbon


