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	1. CAKE DECORATION
  


	2. • The art  of using icing or frosting and other edible decorative foods.
• To improve the keeping qualities of cake, contribute flavor and richness, and
most importantly add visual appeal.
• Example : royal icing, frosting and others.
 


	3. Types of Cake  Decoration
• Butter cream
• Frosting
• Royal Icing
• Marzipan
• Sugar paste
• Flower Paste
• Glace icing
• Ganache
• Fondant
Basic Cake Decoration Equipment
• Cake pan
• ParchmentPaper
• Sharp Knife
• Cake Board
• Off-setspatula
• Lazy susan
• Shortening
• Powder sugar
• Large and small
fondant roll
• Fondantsmoothers
• Paintbrushes
 


	4. Butter Cream Frosting
•  Made with butter
and icing sugar this
may be flavored
• Buttercream is
perfect for delicious
cake fillings and for a
crumb coat
• The sweet glaze used
in confectionery
• Adds stability to the
frosting
• Hold their shape
• Frosting is similar to
buttercream but it
benefits from the
addition of Meri-White
(a pasteurized dried
egg white)
 


	5. Royal Icing
• Hard  white icing, made
from softly beaten egg
whites, icing sugar
(powdered sugar), and
sometimes lemon or
lime juice
• It is used to decorate
Christmas cakes,
weddingcakes,
gingerbreadhouses
and many other cakes
and biscuits.
• Confectionconsisting
primarily of sugar or
honey and almond meal
(ground almonds) and
sometimes augmented
with almond oil or
extract.
• Made into sweets,
common uses are
chocolate-covered
marzipan and small
marzipan imitations of
fruits and vegetables.
Marzipan
 


	6. Sugar Paste
• Sugar  paste icing is a very sweet edible sugar
dough usually made from sucrose and glucose
• Used to cover cakes, to mold features, and
create decorations for cakes and many other
uses
Flower Paste
• A very elastic and strong icing that can be
coloured in the same way as Sugar Paste
• Perfect for making butterflies, flowers,
stars
 


	7. Glace Icing
• A  sugar layer for a cake that makes it look smooth and shiny
• Made by mixing icing sugar with a liquid such as water or fruit
juice
Ganache
• Made with Belgian chocolate and double
cream
• Poured over cakes to achieve a smooth
shiny chocolate finish
 


	8. Fondant Icing
• Referred  to simply as fondant, is an
edible icing
• Used to decorate or sculpt cakes and
pastries
• Made from sugar, water, gelatin, butter, and
glycerol
1. Let it cool
2. Buttercream and fondant help seal moisture
in a cake, acting as a seal between the cake
and the outer world
3. Do not leave it at room temperature
4. If it is an elaborate or tall cake, consider icing
it and storing in separate layers.
How To Keep Decorated
Cake Fresh
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