
        
            
                
            
        

    





Introduction
Amazing Cakes gives you full step-by-step instructions for 27 inspiring cake designs. Learn how to make 3-D cakes, working volcanoes, and animated Halloween cakes! All projects come from Instructables.com , are written by expert cake artists, and contain pictures for each step so you too can make amazing cakes.
 Be prepared to impress!



Instructables is the most popular project-sharing community on the Internet. We provide easy publishing tools to enable passionate, creative people like you to share their most innovative projects, recipes, skills, and ideas. Instructables has over 40,000 projects covering all subjects, including crafts, art, electronics, kids, home improvement, pets, outdoors, reuse, bikes, cars, robotics, food, decorating, woodworking, costuming, games, and more.  Check it out today!



 Sarah James
 Editor, Food  & Living
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Fire-Breathing Dragon Cake!!
 Published by kitchenwench on July 3, 2007
		Author Bio: kitchenwench
I am one of those weird teen-age Christian homeschoolers, the kind that thinks their family is awesome and thinks that living on a farm is cool.


Intro: Fire-Breathing Dragon Cake!!
I first saw this idea in a children's Magazine and decided to make it for my younger brother's 5th Knight-themed birthday party. With 2 ordinary 9 inch cakes, frosting, and a few other easy to find candies, you can create a very realistic dragon!




















Step 1: Supplies
You will need- 
 2 9-inch cakes 
 6 cups of frosting, your choice of colour (more or less, depending on how thick you like your icing. 
 8 Keebler chocolate covered graham crackers 
 8 Sunkist fruit gems 
 2 Sunkist fruit slices 
 2 Blue Fruit Roll-Ups 
 1 Red Fruit Roll-Up 
 1 Yellow Fruit Roll-Up 
 1 Marshmallow 
 2 Chocolate Chips 
 2 Hershey's Kisses 
 2 Wooden Skewers 


 You will want all of your fruit gems, slices, and icing to be all colour co-ordinated-I chose orange candies and yellow icing, but you can do what ever colours will match the plates or napkins you will have at the party. 







Step 2: Preparation
Take a serrated bread knife and cut the middle part out of all the rectangular crackers so that you have 2 triangular pieces out of each one. Next, slice all of the Fruit Gems in half.







Step 3: Assembly
Now, let's start assembling!


 Take one of your 9 inch round cakes and slice it in half. Take your frosting and spread some on one half, then place the other half on top, and place the whole thing on a cardboard cake board or aluminum foil covered cardboard.


 Next, you will cut up the remaining cake. The diagram below shows exactly how to do it. Don't worry if it isn't exact-you can always make a smallish piece bigger looking with icing. ;-)













Step 4: Icing
Next, assemble the cake pieces according to the picture below, trimming any pieces if necessary. 


 Now, you will frost Mr. Dragon. I find that using a flat icing tip in your full icing bag works wonders on those difficult, moist and crummy parts, and once you've covered up the crumbs, you can use your spatula to smooth things over. This method keeps those crumbs from showing up in your icing.







Step 5: Decorate!!
Now, you will decorate the Dragon! 


 First, to make the Dragon look like he is scaly, use a child's marker cap to imprint the design onto the creamy frosting. Arrange the Graham crackers along his back and tail; place Fruit Gems and Slices on his toes and head. Press the Hershey's Kisses pointy side in onto the end of his snout, and cut the marshmallow in half and place the chocolate chips on top.






Step 6: Wings & Fire
To make his wings, you'll need a skewer and a blue fruit roll-up. Trim off a corner of the roll-up to keep them from looking too bulky, and after rolling it up the skewer, trim off the edges bat wing style. Repeat for other wing. Make sure not to stick these in until right before serving, because they are heavy and will sag over time. 


 For the fire, trim your yellow and red roll-ups into curvy, twisty pieces, and position near mouth. 


 And, there you have it!! ENJOY!!








Related Instructables

How to make a Dragon Cake by DotatDabbled

Easy to make Elmo Cake by nmfisher

Tall Super (16) Cake by rogers236

3D Penguin Birthday Cake by alexorson

The Cool Pool Cake! by luvmyboyz

Delicious Butterfinger Cake by ntgrater

How to Make an Ikura Sushi Birthday Cake by ShrimpSaladCircus

DY-NO-MITE!!! birthday cake by mmmicha





How to make a totally awesome Rubik's Cube cake!
 Published by asyrith on April 23, 2008
Intro: How to make a totally awesome Rubik's Cube cake!
Ohhh, yes. The ever infuriating Rubik's Cube. No doubt we have all spent a good deal of time on our favorite 80s toy. Some of us are naturally gifted...most of us are not. Alas. 


 Regardless, I think we all hold a place near and dear to our hearts for the cube. It is a timeless symbol of geekiness! Let us not forget it! 


 In this instructable, I will teach you how to pay tribute to this awesome cube. It's simple to do and anyone can achieve the awesomeness that is the final project. Wow your friends and read on!



Image Notes
1. Hello there insignificant inspiration! Say hello to your exact cake replica! *insert evil genius laughter here*




Step 1: Bake the cake
First, you need to chose a type of cake to bake. It really doesn't have to be any particular kind for this cake. Use your favorite recipe or box mix and double it. 


 You will need:


 -Recipe or cake mix of your choosing X2
 -9x9 square inch cake pans. (You can either have three or you can bake the cake in shifts)
 -Nonstick spray
 -Your choice of frosting
 -Your choice of filling
 -LOTS of food coloring in red, green, yellow, and blue. -This will be for the squares
 -Either black food coloring or dark chocolate ganache.- Depends on your taste. This will cover the cube. Black food coloring tends to dye mouths purple and a ganache can be shinier. However, you might achieve more of a black by using food coloring. More on this later.
 -Fondant- I highly recommend making your own marshmallow fondant. It's simply, delicious, and looks very professional


 So, get started baking your cake. You will want to prepare double your recipe for this cake. I like to use box mixes because they are no fuss and turn out delicious. I do, however, think it makes a world of a difference to prepare your own frosting. Poor your batter into designated square pans. If you have to rotate one pan to bake all three, it won't hurt, but it will take longer. ;) Bake until the cakes lightly bounce back when you touch them or just before. 



FYI- Cakes actually continue baking in their pans even when you pull them out of the oven. To get a really moist cake, pull the cake out just before it looks done and it should cook to perfection. In my opinion, nothing beats a moist cake. Another thing I suggest to maintain moistness is to put some cling wrap over the cake when it cools a bit. It will collect the condensation and keep your cake very moist! I usually only do this for cakes that have a tendency to dry out more such as chocolate, but do what you like!



 Image Notes
1. Lots of batter!




Step 2: Prepare the marshmallow fondant
For this step you will need:


 - A bag of good quality mini marshmallows. I say good quality because I have used discount marshmallows that refused to melt!
 - 2-5 tablespoons of water This isn't exact. You may need more or less. You just want your fondant to be workable.
 - 1 bag of powdered sugar (or icing sugar)
 - Crisco or anything nonstick for your hands and counter. Things WILL get sticky!


 Melt your marshmallows and and about 2 tbs of water in a large, microwave safe bowl. Put the bowl in the microwave for 30 second intervals. After every 30 seconds, open microwave and stir the mixture until it is fully melted. This should take about 2.5 minutes. When melted, pour about 3/4 of the powdered sugar on top of the marshmallow.


 Now things get messy! Grease your counters WELL. Be liberal with your amount of shortening you spread around. Be sure to get it on your hands and wrists as well. I know it feels weird! Just go with it and you'll have nice and soft hands when you're finished. :)


 Start kneading your mixture like it was bread dough. You now have discovered the stickiest thing known to man! Contemplate your plans for world domination with such stickiness and keep on kneading. Abandon your plans and keep kneading. Add the rest of the powdered sugar. If you're sticky- add more grease, if your fondant is tearing- add a little water. You will want to work it until it becomes a smooth, elastic ball. 


 Now you will want to break it off into little groups for your colors. You will need 6 separate balls for each color. The best way to color these is to get individual baggies for them and drip in the food coloring into the bag. Now you get to knead some more! Knead and add color until you get the color you're looking for. Continue with each color. Set aside. 








Step 3: "square" the cakes
After your have completely cooled, you will want to level and square them. You'll notice that the tops and sides are rounded and that of a real cube, are not. ;)


 To get the sides square, use a paper template to get even results. To level the top, you can use a cake leveler or you can find something to use as a mark for even knife leveling. In the picture bellow, a box of powdered sugar happens to be the perfect height for such a project.


 Image Notes
1. Yay, square!

 Image Notes
1. Get a nice, even top

 Image Notes
1. Three perfect squares! Well...perfect enough.




Step 4: Begin to form the cube!
First thing you need to decide is how your cube is going to sit. I prefer the "in progress" look of the cube, but you can have it be a correctly aligned cube if you so desire. :) 


 Put the filling of your choice in between the layers to assure stickiness and added yumminess! The kind of filling is totally up to you. 


 Now...stand back and admire your work, thus far. 


 The next step is to cover your cake in a "crumb coat" with your frosting. Don't feel bad when this looks ugly. That's why it's a crumb coat. Just make sure to evenly coat your cube and let dry before you move on to the next coat of frosting. 


 Frost it one more time so that it looks nice and clean. Basically, we just don't want to see crumbs. Also, get it as smooth as you can manage. 


 Now, we're going to transform out pale cake into a black cube of awesome! There are two ways to do this


 1- Use black food coloring. If you do this, you will have a very black cake and a purple tongue when you eat it. DO NOT MIX WITH FROSTING. If you do, you shall be very sad at a very gray cake. Instead, after your second coat of frosting is dry, paint on the food coloring. Get a nice even coat.


 2- Use chocolate ganache. This tastes terrific, but gives a dark brown instead of a true black. It depends on what you prefer. 


 How to make ganache


 Ingredients
 - 1 lb bittersweet chocolate, chopped
 - 1 pint heavy cream
 - 5 1/3 ounces unsalted butter


 Directions
 1. Bring cream and butter to a simmer.
 2. Pour over chocolate and stir/whisk until melted and smooth.


 Make sure your cube is evenly coated and allow it to dry completely before moving on.



 Image Notes
1. Cube action shot! Ooooh, Aaaaahhh.

 Image Notes
1. This was done with food coloring. Ooohh, shiny! You can giggle incessantly as your project is progressing.




Step 5: Make the tiles!
Now, get out those six baggies you should have. 


 White
 Yellow
 Orange
 Red
 Blue
 Green


 You now want to roll these out and cut them into small squares. One should equal slightly less than a third of the cake, so that when you have nine on there, it will look right. To do this, roll out the color into a rough square and hold it up to the cake. If it looks about right, cut the colored square into nine equal parts. Do this for each color.


 Image Notes
1. Nine white square tiles ready for action!

 Image Notes
1. You can use cornstarch or powdered sugar to keep these from getting sticky. We'll clean them up later.




Step 6: Tiles, ASSEMBLE!
Time to apply your tiles! If you have a cube handy, get it out and scramble it to your liking and then apply your tiles accordingly. Paint the backs of each of your tiles with a small amount of water and apply to the cake. Patience, young Skywalker. This will take some time.






Step 7: Clean it up!
Now, brush over your tiles with some water to give the cube a nice, clean look. 


 And you're done!


 Put your real cube next to your cake one and admire your great job! 


 If you liked this, please vote and rate!


 **I'd like to thank the guys over at Pimp that Snack for letting me use the pictures and inspiring me to develop my own process.** 



 Image Notes
1. Hello there insignificant inspiration! Say hello to your exact cake replica! *insert evil genius laughter here*





Related Instructables

Making a Companion Cube Cake by PlastikKannibal

Ketchup Cake by rebescho

Portal/Rickroll Cake by Papersatan

Fruit loops cheesecake: a different way to bake a rainbow cheesecake by hugepockets

Fractal Gingerbread House by fungus amungus

decorated cake by thebivs

Habanero Chocolate Cake  by ecogeeko

How to Make the Portal Cake by inept





Yoda Head Cake
 Published by tchitwood on August 25, 2010
Intro: Yoda Head Cake
I'm an artist who recently has gotten into cake decorating and have fallen in love with it! I'm currently taking the beginner cake decorating classes and hoping to land a job at a bakery. I decided to try making my first sculpted cake and chose Yoda as the subject. It was so much fun and I've found my passion! This is a red velvet cake (with rice krispie treats for the ears) covered in fondant. i tried to get as much detail as I could. I wanted to finish the bust with fondant clothing over the neck area and covering the pan and plate but I ran out of time and fondant. Yoda was very yummy! Everyone said it was sad to cut into him, but we went to the dark side that night. :) Hopefully I will have time soon to continue the Star Wars theme with another sculpted cake.


 I was so into making this cake that I forgot to take more photos while I was making it, but here's the written story of how I made the cake.


 1. First I printed out lots of reference photos of Yoda from as many different angles as I could find.


 2. Then I baked the cakes. I used 2 box mixes of red velvet cake, altering/adding-to each mix to make the cake stronger so it would hold up to the stacking and carving and fondant better. I made four 8 inch rounds. Once they were cooled I stacked them up, with white buttercream icing in between the layers. I then put the stacked cake into the freezer for a while so that it would be easier to carve (I was hoping, as I wasn't exactly sure what I was doing, just going off what I see on different cake shows and challenges and from online videos and forums.)


 3. While the cake was in the freezer I made the Rice Krispie treats and then molded each ear around some take-out chopsticks (was working with what I had, hadn't thought about their support and it was around midnight.)


 4. Once the cake was about half-frozen, I lay out my reference photos and just started carving out the basic shape with a knife. I scooped out some cake on the sides the same size around as the base of the ears so that they would be inset a little into the cake and help hold them up.


 5. Once the carving was done and I had the ears on, I crumb coated it with vanilla buttercream. There's a couple photos I had taken of it after the crumb coating.


 6. Then I made the fondant (marshmallow fondant) and covered the cake. The eyes and most of the nose are fondant. For the eyes I added those separate. First the white oval, then made and attached the eyelids. I used clay sculpting/carving tools for all the details, wrinkles, etc.


 7. Then the last thing was the hand painting. I mixed up about 6 different colors (different hues of greens and browns and grays) using vodka and the Wilton gel colors. They were like watery watercolors. I speckled the whole head in several hues for a faint mottled look. I painted subtle shades in all the recesses and with a fine brush in some of the wrinkles, and then darker color in the ears. I used a tiny brush to paint the eyes with the gel food colors mixed with only a drop or two of vodka.


 And that's how I did it! :)




















Related Instructables

Use your old Star Wars action figures to make a cool Star Wars themed Christmas tree by NoahJames

My Paintings by tankthelineman

oragami yoda by sub893

STAR WARS HEADBOARD WITH GLOWING STARS by kynac

Star Wars Cake (Mustafar) by CementTruck

Lone Star Beer Cake by colleenq

The star wars geeks perfect breakfast by barneythekiller

Giraffe Cake How To by macy74





Helicopter birthday cake
 Published by dave spencer on April 23, 2008
		Author Bio: dave spencer   (author's website) 
I have had a few careers so far, soldier, school teacher, arborist, millwright. I love change and I love learning.


Intro: helicopter birthday cake
For my son's 4th birthday (this was pre volcano ) I made him a cake that was a helicopter complete with spinning blades.


 Don't forget to look at my other cake in this contest:

moving tank cake



 Please check out my other instructables and I also have a diy podcast called mechanicalmashup.tv














Step 1: The base
The base was made from a scrap piece of wood I had lying around. I painted it white and stenciled on the helicopter symbol. Leaving out part of the H to create a four because it was my son's 4th birthday. I created the helicopter landing skids with coat hangers and slipped them right into holes in the wood base to keep everything stable (plus it had no welder at that point) If you look, you can figure out where the 8 holes were drilled. The frame of the helicopter was an old cookie sheet I cut to size and bent into the shape I wanted. The motor is one of those flywheel motors you get with cars where you push them and they keep going. I picked up the toy car from a recycling store as well as the hotwheels track I used to make the blades. Everything was screwed together and then I wrapped the mechanism in tin foil to keep the cake from being contaminated by anything. The man is a rescue hero (one of my sons favorite toys at the time).






Step 2: Building the cake
I have made cakes from scratch before but when I get elaborate like this, I like to focus my time on the shape and not measuring and mixing more than I have to. Hence I used cake mix from a store. I will not bother including steps on how to follow box instructions. 


 It took several cakes to make this, you can see there is sprinkle cake and marble cake blocks in this. After letting the cakes cool, I cut them to shape and fit them on the base. You can see I used newspaper to keep any mess off of the wood as I was building. I used copious amounts of icing as glue as I built the shape.







Step 3: Decorating
I have gotten much better at icing since I did this. I just smooshed it on quick here and used a little brown icing for the cockpit windows. Add some smartie lights and side windows and we are in business.






Step 4: Other cakes
Here are examples of cakes I have done that don't deserve their own instructable.








Related Instructables

Moving Tank birthday cake by dave spencer

Lightning McQueen Birthday Cake by LittleGrace

Easy to make Elmo Cake by nmfisher

Oreo Birthday Cake by PlastikKannibal

Ketchup Cake by rebescho

Giraffe Cake How To by macy74

3D Penguin Birthday Cake by alexorson

Tall Super (16) Cake by rogers236





Star Wars Cake (Mustafar)
 Published by CementTruck on October 21, 2006
		Author Bio: CementTruck
Frustrated inventor, Tinkerer


Intro: Star Wars Cake (Mustafar)
In a town far, far away. A dad decided to make a Star Wars cake for his son's birthday.
mvi_4744.avi2 MB





Step 1: Bake the cake, and make rice crispy treats










Step 2: Cut a hole in the rice crispy treat hill and add a ramekin(cup).




 Image Notes
1. Ramekin




Step 3: Coat the rice crispy hill in chocolate.
Make sure you spread the chocolate to make a flat area of land. You'll see what I mean in a minute. 


 You will also need to pull out the ramekin before you do this step. 


 With a sharp knife, cut jagged pieces of "land" right at the "shoreline" of the rice crispy hill. You can heat the knife to make it cut better.


 Image Notes
1. Pieces of land
2. toothpicks
3. toothpicks
4. toothpicks





Step 4: Test fit the rice crispy hill on the cake.
My cake was a little small, so I had to slice it horizontally, and open it up like a book. 


 Test fit the pieces and trim to fit. 


 Remember where all the pieces went. Use a digital camera for this step.


 Image Notes
1. Edible little wafer tubes filled with creme. 




Step 5: Frost the cake.
I used super day-glo orange for the frosting. I used an off the shelf Pilsbury brand white frosting with a liberal amount of orange food color gel. 


 Top the cake with the hill and the jagged pieces of "land". 


 I microwaved a little of the frosting for 10 seconds so it was slightly warm and pourable. I poured it around the area of the ramekin opening, and let it dribble down the side of the hill.


 Image Notes
1. Blinky light thingies
2. Poured warm frosting for a little lava effect







Step 6: Make the sides, and added effects.
I got the leftover chocolate and re-melted it in the microwave, I poured it over some non-stick surfaces (you can use waxpaper) into a large, flat, shape. Once cool, cut into strips the the height cake. cut the strips to match the jagged pices of land and use frosting to stick it to the cake. 


 Melt more chocolate and "weld" the top and side pieces together. 


 For the platform that R2-D2 is standing on, get a sour cream container lid, or any lid with some structural relief (little plastic ribs in the structure for interest). Lightly butter, or spray some non-stick cooking spray, inside the lids. Use these as moulds for melted white chocolate. 


 As an added bonus, I got some blinking lights from the cake decorating section at Walmart. These are supposed to be attached to the stems of Champagne glasses, etc. I made a couple of moulds out of a measuring spoon, and the center of an apple slicer/corer. I buttered them well and poured more white chocolate in them. Once they started cooling down I insterted the blinking lights in the white chocolate. Once completely cooled down I popped them out of the molds and used them on the cake. 





 Image Notes
1. Blinky light thingies
2. Poured warm frosting for a little lava effect



 Image Notes
1. Lid from a potato salad container from the grocery store.






Step 7: Special Effects/After Effects
The ramekin, which I'm sure you have guessed by now, is for dry ice and water. 


 I'm sure you're kid will enjoy this. 


 Sniff, sniff! 





 Image Notes
1. My poor freakin' cake. Oh well, the kids, and their Star Wars fan parents, were in awe.

 Image Notes
1. $3 Anakin action figure from Walmart
2. $6 Obi-Wan action figure from Walmart
3. $6 R2-D2 action figure from Walmart



 Image Notes
1. My take on a lava "vent cover" for harnessing geothermal energy . The fog effect was supposed to be from escaping gasses.
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3d Dinosaur Birthday Cake
 Published by msimon3 on November 20, 2006
Intro: 3d Dinosaur Birthday Cake
Two nine-inch round cakes, frosting, decorations, and an unquenchable thirst for adventure are all you need.





Step 1: The Raw Materials
	Two nine-inch round cakes. Cakes made from scratch will be denser and stronger than a cake mix, but you love the Duncan Hines don't you -- just be forewarned that the time you save using a mix will be spent cursing during the frosting crumb coat.
	Two batches of frosting. We did a butter cream with 50/50 butter/vegetable shortening. Die one batch green. Keep 1/2 of the second batch white and die 1/2 blue.
	Rolled fondant. We don't know what this stuff is, but we were darn sure we weren't going to make it. Found some multi-colored fondant at Michael's, a big box craft store. Buy the non-stick mini rolling pin while you are at it.
	Decorations: cinnamon red hot candies for the eyes, candy corn for the tail spikes, chocolate chips for toenails, and toasted coconut for the prehistoric grass.
	One cardboard cake board, half-sheet size.
	Frosting pipe tips and bags. Use a star tip. Yes, this makes a difference, so don't skimp here. Really.
	A partner. Not required, but could speed things up during frosting or at least help pass the time.







Step 2: The Body
	Bake the cakes and cool completely.
	Take out of pan, and find the center of one cake.
	Cut the cake in half with a bread knife.
	Put the two halves together with cuts edges aligned, and place on a work surface as pictured.







Step 3: The Appendages
Ever heard the advice "measure twice, cut once?" Unless you are a blackbelt paleolithic pastry chef who can think in three dimensions of cake, you will probably want to make a paper template to design the head, legs, and tail. I drew the template below, and you generally want to cut the paper in the same shapes I used. Mouse over the shapes for a description.




	Cut a 9-inch circle of paper and lay it on top of the second cake. Draw the tail and head in one half, the legs in the other.
	Cut out the paper pieces and arrange them on your body segment to see how they look. Tweak and repeat as necessary.
	When you are feeling lucky, carve 'em and stack 'em. Oh, and you may want to fix the head to the body with some toothpicks. Just in case the birthday party gets a little rowdy.
	Move all pieces to the cake board.
	Use white frosting to join the body halves together, then join the appendages to the body.
	Trim the corners and square edges off the feet and shoulders if you like.



 Image Notes
1. head (disregard the black marker on this piece)
2. tail
3. front leg shoulder and two feet
4. hind leg front thigh
5. hind leg front thigh
6. base of head / extra
7. hind leg back thigh
8. front leg shoulder and two feet
9. hind leg back thigh
10. tailbone / top of tail






Step 4: The Skin
	Roll the fondant out 1/8 inch thick. Hand cut the fondant with a small knife some diamond shapes for the plates on the dinosaur's back. Detail the plates with a toothpick to give them a ribbed texture.
	Spread a thin layer of green frosting over the cake. This is called the crumb coat -- and for good reason, as much of the crumbs pull away and get mixed up in the frosting. Use a very light hand on the cut surfaces of cake. Did you use a cake mix instead of making one from scratch? Are you cursing now?
	Tip: crumb coat one half. Have a partner start piping with the star tip while you finish crumb coating the other half.
	Use a star tip to pipe on green frosting, then blend in blue for an accent.
	Stick fondant diamond plates into back. If the frosting does not hold the plates well, stick a toothpick into the plate then stick it into the cake.








Step 5: The Final Touches
	Spread a layer of white frosting on your cake board and toss some toasted coconut around for grass.
	Add any other finishing touches you like. Candy corn for spikes on the tail, cinnamon candies for the eyes, and chocolate chips for the toes. We made palm trees using tube cookies with fronds of parsley -- this was the first thing every kid wanted so make a small forest if you do it.

 Grab the camera and enjoy!








Related Instructables

How To Enter the Cake Contest by Contest Robot

Lightning McQueen Birthday Cake by LittleGrace

erupting volcano birthday cake by dave spencer

Easy to make Elmo Cake by nmfisher

3D Penguin Birthday Cake by alexorson

Ketchup Cake by rebescho

Oreo Birthday Cake by PlastikKannibal

Giraffe Cake How To by macy74





How to Make an Ikura Sushi Birthday Cake
 Published by ShrimpSaladCircus on August 13, 2009
		Author Bio: ShrimpSaladCircus   (author's website) 
You are what you love ..... all my people | mish & rosco | espa?ol | travel | running | the perfect song | avocado | creating | vintage | earl grey | my plants | lazy weekend mornings | learning | vintage | crazy eyeshadow | photography | color | awkward moments | train cases | sunshine | cooking | owls | san diego | vino tinto | photo booths | limes | being dramatic | lyrics | boots | freckles | cheese | family game night | lowercase | sunny dispositions | neon nails | nighttime | holidays ..... and not what loves you back.


Intro: How to Make an Ikura Sushi Birthday Cake
This fun party cake was made with regular Funfetti cake mix and a few cheap and easy household ingredients. The prep time is minimal, and the results are sure to elicit lots of 'oohs' and 'aahs' from your party guests!


 The original tutorial can be found on my blog at http://shrimpsaladcircus.blogspot.com/2009/08/how-to-sday-ikura-sushi-birthday-cake.html



 Ingredients:
 - cake mix
 - Fruit Roll-Ups
 - orange Jello
 - sweetened shredded coconut
 - kiwi
 - frosting
 - chopsticks and soy sauce







Step 1: Make 'Salmon Roe' Jello Fish Eggs
Use a single box of orange Jello, and prepare it according the the Jello mold instructions. I make mine in a refrigerator egg tray, but you could likely also use the foam carton that the eggs come in. I sprayed the tray with cooking spray first so that the 'eggs' would come out of the mold unscathed. Put them in the fridge for at least three hours to set. This step would be best done the night before.













Step 2: Bake Your Cakes
Simply bake a cake from a store-bought mix of your choice using two 9" round pans. After baking, set aside to cool completely.






Step 3: Frost Your Cake
Using any sort of white frosting, put your two cooled cake layers together, and frost them completely.






Step 4: Cover Top with Coconut 'Rice'
Sprinkle the top with a nice, thick layer of sweetened, shredded coconut, avoiding the very center.






Step 5: Apply Fruit Roll-Up 'Seaweed'
Using a paring knife, cut green Fruit Roll-Up slices to fit the outside of the cake and carefully stick it to the frosting the entire way around the cake. Be sure to apply it quickly before it becomes hot and sticky.






Step 6: Make 'Ginger' & 'Wasabi'
You can layer thin slices of orange and red Fruit Roll-Ups for a nice ginger color. After sticking them together, wrinkle them up a bit and set them beside the cake on the plate.


 Peel a kiwi, and cut it slightly over the halfway mark so that you have one larger piece and one smaller piece. Cut notches out of it randomly to resemble a blob of wasabi. Place it next to the 'ginger' on the plate.







Step 7: Apply Your 'Salmon Roe'
Dip your Jello mold in hot water for a few moments to loosen the 'eggs' and then very carefully jiggle it around and slide them out. Using a spatula, slide them onto the center of the cake. I used four because that fit best, but yours may be smaller. Simply use however many you think look best.






Step 8: Garnish with Chopstick and Soy Sauce
Add a pair of wooden chopsticks to the top and a couple packets of soy sauce next to the ginger and wasabi for authenticity. I even used a piece of the plastic grass from a real sushi order!






Related Instructables

Candy Sushi - A Great Birthday Party Activity & Treat by mommyknows1

Fire-Breathing Dragon Cake!! by kitchenwench

The Cool Pool Cake! by luvmyboyz

Candy Sushi by applesticker

Flavorful Fun Flip-Flops by ehaselho

3d Dinosaur Birthday Cake by msimon3

How to Make a Delicious Jello Fruit Salad by laminterious

Pirate Ship Cake by luvmyboyz





Erupting volcano birthday cake
 Published by dave spencer on April 25, 2007
		Author Bio: dave spencer   (author's website) 
I have had a few careers so far, soldier, school teacher, arborist, millwright. I love change and I love learning.


Intro: erupting volcano birthday cake
For my son's 5th birthday, I decided to go a little nuts. 4 months and about $200.00 later I think I created something one of a kind.
 I wanted a volcano that would do several things...


 smoke


 erupt with lava


 vibrate


 and finally, make volcano noises.


 Please check out my other instructables and I also have a diy podcast called mechanicalmashup.tv














Step 1: Lava
I was thinking of making my own piston type lava delivery system, but then I realized I had a perfectly good one sitting around the house already. We have a chocolate fountain we bought for $75 a year ago. Everything for the cake was built around this. 


 The actual lava was made by blending a $10.00 bulk bag of frozen strawberries with some icing sugar and corn starch. This was reduced on the stove to thicken. The flow rate was tested and the sauce was frozen. This was a mistake because I think freezing the sauce changed it's consistency slightly and it did not flow as well as I would have liked on the big day.






Step 2: Making the pan
The pan was made from an old stainless counter top. I cut and welded the pan with an angle grinder and a tig welder. The hole was cut with a drill and a hole saw. I ended up building a tower on top to extend the volcano higher and to reduce the volume of cake required.








Step 3: The box
The box to hold everything was made from 5/8" thick MDF 
 I used a flapper disk on my grinder to round the edges and it worked really well. 
 I painted the box with a textured spray paint that looks like rock. 
 I welded the handles up and mounted them a little off centre to compensate for the weight of the fountain inside.







Step 4: Making it vibrate
I took a motor for a power wheels jeep, welded a clamp and offset counterweight. It had to be clamped very securely to the box to transfer all of the vibrations. The motor was powered by a 12v power supply. The power supply for this and all other electric devices were switched on by a remote control that is used for Christmas tree lights. 


 This worked awesome and actually shook the whole table the cake was sitting on.







Step 5: Making smoke
Smoke may be a bit misleading but this was actually the most spectacular part of the show. Watch the video at the start to see. 


 It was made from a teaspoon of coco powder in 2 "shooters" powered by balloons. Each balloon sat in a holder hidden inside the box. A pin held the balloon in place. A slow turning motor pulled a string attached to the pin. (the motor turned too slow so I added the arms to increase the radius) Once pulled, the air rushes through tubing to the pan. Inside the tower of the pan is a loop in the tube. This holds the coco powder close to the end and allows me to separate the tubes between the pan and the box without the coco spilling out the bottom. 


 When this went off we somehow got 4 bursts out of 2 shooters. I still don't know how it happened but I guess it is better to get more than you expected than less.









Step 6: Creating the sounds
To sound like a volcano, I mixed sounds I found on the net. What you hear in the video is a combination of a fireworks show, bubbling soup, and rolling thunder. To play the sounds, I used an I-pod nano hooked up to an old set of computer speakers. The nano played a continuous loop of the sound effects and when the power was turned on via the remote, the speakers turned on and the sounds could be heard clearly even in a crowded bowling alley. 


 The picture here shows how everything fit into the box.






Step 7: The cake!
This part took me about 8 hrs, 7 cake mixes, and 11 cans of icing. I have made my own cakes and icings from scratch before but this time I just wanted to get it done quick (if you call 8 hrs quick). You can see to tubes for the coco powder shooters hanging below. They are visible sticking out the top of the volcano if you look close. I also dusted the top of the volcano with icing sugar to make it look kind of snowy (not shown in this picture) I placed enough plastic dinosaurs (bought in packs of 6 from the dollar store) around the volcano that every child at the party would get one with their slice. I made sure to place a few of the dinosaurs in the path the lava would take. 


 What a project!






Related Instructables

helicopter birthday cake by dave spencer

How To Enter the Cake Contest by Contest Robot

Moving Tank birthday cake by dave spencer

How to Make a Model Volcano Erupt by elenwaren

Volcano on a Stick by noclothes

Fun with bottles by belsey

The Cool Pool Cake! by luvmyboyz

Alligator Cake by radioactivedog





Brain Cake
 Published by kiffakitty on October 24, 2009
Intro: Brain Cake
Making a Brain cake is fun, cheap and great for Halloween parties or get-togethers. This is a basic instructable to show you how to make the details for this cake, the size and shape depends on your preferences. You can do similar designs for cupcakes or even flat cakes depending on what best fits your needs. This cake is made from two 8 inch pan cakes that were cut and assembled together to make a more realistic brain cake. The gore is also optional, although it does make the cake look more grusome and realistic. 






Step 1: Ingredients
Here are the Basic Ingredients that you will need, however depending on what kind of cake mix or cake recipe you use it will vary.
 1. Cake Mix + necessary ingredients (follow the instructions on your recipe or box)
 2. Frosting (we bought ours but feel free to mix your own
 3. Mini Marshmallows (a whole package preferably)
 4.Powdered Sugar
 5. Cake dye, especially the colors green and red. 
 6. Oil (to grease your hands with later)









Step 2: Mix and bake the Cake
Follow the directions on your box/ recipe and mix together the cake. We separated ours into two 8 inch round pans for this cake, but you can make any size or shape you want. A good tip is to place the bottom of the pan on parchment paper and draw out the shape of it, then cut this out. Grease the pan as usual, and place the parchment cut out on the bottom of the pan. Then grease the paper and pour the cake batter over it. Basically this guarantees that the cake will come out of the pan much more easily than normal. 


 Cut the cake to shape and cover it with a layer of frosting. The frosting will act as a glue and will hold the fondant onto the cake. 











Step 3: Melt Marshmellows
Now that the cake is done, its time to make the fondant. If you have fondant mix you can use that instead of making your own, or you can buy fondant from stores like Joann's.  My Marshmallow fondant is completely edible and basically tastes like super sweet marshmallow taffy. 


 1. Place a large amount of marshmallows into a microwavable bowl. (you will need a lot more than this for a large cake, I am just making a sample here)
 2. LIGHTLY sprinkle the marshmallows with water. Please do not add too much water. just lightly moisten the marshmallows with a little water so that they cook better. 
 3. Melt the marshmellows in the microwave. I would put them in for 30 secs, stir and then place them in for another 30 seconds to completely melt them. 












Step 4: Make the Fondant
Ok this is kinda of difficult and involved but if you have ever made bread you might be familiar with some of the steps here. 
 1. First sift the powdered sugar onto a large board and make a mound in the center. You really need to sift this stuff, it looks super fluffy but it has alot of little clumps that you normally do not notice. However these clumps are a major problem when making fondant because they make it bumpy and uneven. 
 2. oil your hands with the cooking oil of your choice, you could also use butter, crisco or any type of grease for this job. Basically you are greasing your hands so that the sticky marshmallows do not stick to you. 
 3. get a friend to scrape the melted marshmallows onto the mound of sugar, then dump lots of powdered sugar ontop of it. It should be completely covered.
 4. gently kneed in the sugar until it gets a thicker consistency. maksuge you keep it well covered in sugar and keep your hands well greased.
 5. Once it is thick enough to not run all over the place, kneed it much harder and you would for bread dough. Basically to kneed you use the bottom of your palms to push the dough forward and then use your fingers to pull it back to center. Do this over and over agian applying more sugar as it soaks it all up.
 6. when the sugar dough turns to the consistency of soft taffy then it is done.







 Image Notes
1. this is still a little too loose, keep working in the sugar




Step 5: Color and shape fondant
Seperate your fondant into small tennis ball shapes and then rip them open with your fingers. Add equal parts of green and pink to make a realistic brain color. kneed and mix the fondant until the colors evenly mix and are fully incorporated. You can also make some piles have more pink than green and others be grayer and darker. 


 roll the fondant into thin strips of various lengths and thicknesses. 





 Image Notes
1. red and green are added together at the center. 


 Image Notes
1. these colors vary slightly, which is good. Too drastic of a color change and they will look fake. the very pale color makes it look more realistic. 

 Image Notes
1. here is a sample of some strips. you will need alot more for a whole cake!




Step 6: 
carefully place the fondant strips one at a time onto the cake. start with one end and then swirl the rest of the length around to create S and G shapes. each length of fondant will create a little cluster of brain. add the next length right next to the cluster you have created and use the same technique to make more clusters. Do this untill the entire cake is covered in clusters. You can also add a brain stem which is a oblong ball shape and is placed on the lower half of one side of the cake. 


 There will be small areas of white frosting in between the layers, this can optionally be covered with fake blood. 





 Image Notes
1. put different colors together to create a nice look. 

 Image Notes
1. this is just one example of the shapes you can create




Step 7: Fake blood
Add dark corn syrup with red dye to create a blood mixture. here is a little sample I made to show you what the right color will look like. If you can only find clear corn syrup add some blue or purple in to creake a darker color. You will need a lot more of this to cover a whole cake. Also you can add flavorings to this mixture if you like. 


 Use a spoon or butter knife to drip the blood into the cracks so that you can cover the white frosting up. You can also spread it onto the plate to give the cake a very gory appearance. 










Step 8: Done!
Please post your pictures! I will add some more of my own. I stuck in some knifes to make it look more scary. 



 Image Notes
1. its kind of har to tell but here is the brain stem.
2. You can optionally add a flat strip in the center to divide the two hemispheres




Related Instructables

6 Terrifying Treats For Your Halloween Party. by Forkable

Toxic Banana Waste (A very gross Halloween Dessert) by knex gun builder freak

I Ain't Afraid O'No Ghost by Forkable

GOURDiLA BRAINS WITH WART NUT GARNISH by Sylviasvideosfyi

Habanero Chocolate Cake  by ecogeeko

Kat Litter Cake -- Gifts Impossible to Re-Gift by trebuchet03

How to make Halloween Pickled Punks by Green Jeanne

3D White Chocolate Pumpkin with Pumpkin Pie and Pumpkin Spice Cake Filling by kranders





3D Penguin Birthday Cake
 Published by alexorson on April 11, 2008
Intro: 3D Penguin Birthday Cake
For all those penguin lovers out there that want a cake that you can make at home, I'm here to help. Using the Wilton 3D bear pan, and a little imagination, you can have a penguin in an hour (plus baking time). 


 Supplies: 
 Wilton 3D Cuddly Bear pan with instructions 
 Frosting tool with star shaped tip 
 2 cake mixes (following pan instructions for selection) 
 Frosting 
 Black & orange food coloring 
 2 toothpicks 
 1 set doll eyes 
 1 birthday hat candle





Step 1: Bake The Cake
Using the Wilton 3D Cuddly Bear pan, bake your cake following the instructions included with your pan. This pan is currently retired, but you can pick one up on eBay and download the pan instructions for free from Wilton.com.






Step 2: Transform the bear into a penguin
After the cake cools, remove the feet and the ears. You can discard the feet but set the ears aside for later.






Step 3: Add black frosting
Use food dye to create a large quantity of black frosting. You can mix standard food coloring to get something close to black, but for a true color splurge on specialty black food coloring (found at any store selling cake decorating supplies). Use a star tip with your favorite frosting tool. I find it easier to break the cake off into grids and start in the center and work your way out. It's really up to you. 


 Leave a triangle in the face to fill in with orange later for the beak. Also leave a large oval shape area in the front to fill in with white for the stomach. Use the arms as a guide. The arms should be frosted black as flippers. Leave space between the arms to let the white of the stomach to peak out. 


 Finally, add doll eyes (not edible) to the face of the penguin. Just push into the frosting.










Step 4: Add stomach
You'll only need a small amount of white frosting. Use the star tip to fill in the stomach.







Step 5: Add beak and feet
Mix orange frosting. Using the star tip fill in the empty triangle on the face for the beak. I recommend using extra frosting to give it depth. 


 It's time to use the ears you removed in Step 2. Insert a toothpick into the ear (lying flat) and push other end of the toothpick into the front of the penguin. Frost orange.







Step 6: Almost Done!
One last embellishment! A tiny birthday hat candle makes this penguin ready to party!







Related Instructables

Penguin Straw by soteman1987

decorated cake by thebivs

Easy to make Elmo Cake by nmfisher

Penguins in Party Hats by ModMischief

Chocolate Raspberry Cake by Gardening Jones

Cake Balls by doomsdayltd

Heart-Shaped Cake by degroof

How to make cake by lisaeloise





How to make a Dragon Cake
 Published by DotatDabbled on June 11, 2009
		Author Bio: DotatDabbled   (author's website) 
Dabbler in All Things Creative...


Intro: How to make a Dragon Cake
For my child's 4th birthday, he wanted a dragon party. So I decided to make him a cake with a dragon on it. This was a REALLY impressive cake, that although time consuming, was not that difficult to do. 
 Note, I am not a professional baker, and i'm sure there are things I've gotten 'wrong'.. but that's one reason i did this instructable to show that you don't have to be a professional to attempt something cool!


 You can see the original cake here (the dragon laying on top of the cake) and then a mini version I made with the leftovers, to document the how it was done. This technique could be used to make a full size dragon cake, or placed on top of an iced cake as I did. Of course, you don't have to make a dragon... there are lots of things that could be made with this technique. 


 And remember, you can always cheat and buy a storebought cake, then make the littler dragon version to go on top of it! Not including time to make the fondant or the cake mixture, the mini dragon that I did just for this tutorial took about 45 minutes. For a time reference, the big dragon cake took me all day basically, but that was baking all the cakes, plus cupcakes, plus making the icing... and i'd never done anything like this before!


 From a cost perspective, this is really pretty inexpensive. No expensive ingredients (lots of cake mix, powdered sugar, and so forth), just the cost of your time! 


 So how's it TASTE??
 Really yummy! The marshmallow fondant used for the dragon tastes much better than regular fondant to me. And the cake inside the dragon is rich and thick. Everything is edible.


 If you are throwing a dragon party, you can also get invitations and thank you notes that match this dragon at my website (www.dabbled.org ). They are free to download for personal use . 


 I'd love to see what the fabulously creative people on Instructables can do with this!


 Inspirations and credit: The dragon is of my own design, based on my illustration, but I was inspired to put it on top of a cake by this cake on flickr . Bakerella 's cake balls made me think of doing it out of cake ball material. Also, the site with the marshmallow fondant recipe was very helpful. 





Image Notes
1. Original version


Image Notes
1. demo Mini Dragon, slightly smaller than the original, with some shortcuts!


Image Notes
1. back view, original dragon




Step 1: Materials / Ingredients
For Base Cake: 2 layer cake, from mix, prepared as directed on box. Cream cheese icing.*
 Of course, if you're in a hurry, a plain cake, pre-iced from the store will also work.


 For Dragon:


 1 layer of cake (about 1/2 box from a typical quality cake mix, like Duncan Hines.) (I used the rest of the second box for cupcakes. I had some left over, so 1 layer was more than enough. I made the mini-dragon, shown throughout this tutorial, from what I had left over.)'


 Approx 1-2 c cream cheese icing. 



Marshmallow Fondant (1 batch is more than enough and can be made well in advance). I found this recipe easy to do, requires a few simple ingredients, and the resulting fondant is tasty and easy to work with. You could of course use store-bought fondant or another recipe, but this worked for me. 
 Food Coloring (I used a gel) to color the fondant.


 Pastel Candy Corns (available around easter) or similar candy for horns, claws.


 Cornstarch
 Silicon mat or Parchment paper 
 Rolling Pin
 Thin cardboard or paper or styrofoam plate
 Toothpicks


 White Modeling chocolate or 10 pieces of soft, moldable candy like light colored tootsie rolls or starburst. (For original dragon, I made the modeling chocolate, 1/2 of the recipe linked here, and prepared the steps associated with it in advance. It was not difficult, but for the mini-dragon, i just used tootsie rolls and it works almost as well, for much less work--though I doubt it's as tasty!)




 Decorations: I used Malted Milk Eggs, Pastel Candy Corns
 (You can use whatever you like!)


 *Cream Cheese Icing:
 My recipe - it's easy and yummy. For this project (cake, plus extra cupcakes, I made a double batch.

Single Batch:

 1 stick butter, softened.
 1 pkg cream cheese (lower fat is fine, but not nonfat), softened
 1 lb powdered sugar (aka: confectioners, icing sugar)


 Beat butter, and cream cheese until smooth in your mixer. Slowly add powdered sugar on lowest speed, beat on med until the mixture is smooth and creamy.


 or, you can just pick up 3 or more store bought jars


 I guess you don't have to use cream cheese icing per se, but that's what worked for me.






 Image Notes
1. These were used for the smaller dragon.

 Image Notes
1. Prepare mix according to package directions. I like to put wax paper in the bottom of the pans to ensure no sticking. 

 Image Notes
1. Making the double batch of cream cheese icing. yummmy!




Step 2: Prepare your cakes.
In my example, I use red-velvet cake for the dragon, and white for the base cake. I would actually recommend using a lighter colored cake for the dragon, in retrospect.


 Dragon Cake: 
 Crumble up one layer of cake into a large bowl.
 Spoon in several large spoonfuls of icing. Continue mixing until icing is incorporated. Add additional icing as necessary. You're looking for a soft, moldable consistency, that sticks together. If you've ever made cakeballs, this is similar. You should be able to gently press your cake mixture into ball form, and it stick together. 


 Base Cake:
 If you've made your own base cake, ice the 2 layer cake with the cream cheese frosting.















Step 3: Building the "skull"
Since fondant does not hold shapes very well, I decided to build a base shape for the head, and just cover it with fondant. For my original cake, I used modeling chocolate, which I modeled into an approximate head shape in advance, and had stuck in the refrigerator, ready to go. (See Ingredients for instructions). For the mini-dragon, I 'cheated' and used pastel tootsie rolls (kneaded together into a ball) to build a stiff 'skull' and it seemed to work almost as well. Note, I used orange, but any light color will do, as it will be covered completely. 


 Whatever material you use, shape to your approximate head shape. Think of a skull, you'll leave indentations where you want the eyes to be, and bumps up for the nostrils. If it's a little soft, refrigerate to make it easier to work with.


 This can be done ahead of time and refrigerated, and I'd recommend that. 


 Note: I'm not sure this is really necessary (you could probably skip this and use a technique similar to the next steps with cake under the fondant), but I found it to be the easiest way to get a nicely shaped head. 



 Image Notes
1. This was the tootsie roll one. I think i went back and added more and reshaped a bit after this picture, but this is the general idea.




Step 4: Laying out and constructing the dragon
Mark a sheet of parchment paper with a circle about the size of the top of your cake. 
 You'll use this to lay-out the dragon prior to placement on the cake.


 Take a paper plate or cardboard and cut out a shape the approximate size you want the body section of the dragon to be. This will be used as a temporary base to hold your dragon body while you're covering it with the icing/fondant. Lay it out on your circle to ensure it fits nicely. You can place your head in the circle as well, and note where you'd like the tail to go.


 Now the fun part!
 Take a good sized handful of the cake, and pack it lightly into an oblong ball, using your base shape as a guide (Note, pictured here is the size of the smaller mini-dragon)











Step 5: Preparing the "skin"
The outside of the dragon is pretty much all rolled fondant. 
 For mine, I prepared the fondant (and even colored it) well in advance, just to save on added stress at the last minute. 


 If you're starting with white fondant, you'll need to color it.
 I prepared about 1/2 as orange (with red/yellow food coloring gel).
 then 1/3 of the remainder as blue, 1/3 green, and the rest white, just in case! (you only need a little white for this design)
 Wear gloves or be prepared to get your fingers dyed a bit, as you knead the color into the fondant by hand. This will take a little while, but the fondant needs to be kneaded prior to rolling anyway. 


 (Note, for all of this step, refer to the marsmallow fondant directions at the linked recipe if you need more info. They have good tips and I found the instructions easy to follow.)


 Start with your base color (in my case, orange).


 On parchment paper or a silicone mat, take a ball of the kneaded orange fondant (rub with corn starch to avoid sticking) and roll to about 1/4 in thick. Your fondant should be in a oblong, large enough to drape over your body section with several inches to spare.


 (Note, the picture below are from the smaller dragon, the larger dragon requires a larger circle.)








Step 6: Covering the body.
Note: You have two options here. 


 You can ice the body with cream cheese icing prior to this step, or skip it. On the original, i did ice the body, but it was difficult, and though it may have added some smoothness (and did cover up my too dark cake), I'm not sure it was worth the effort. 


 For the second mini dragon, pictured here, I skipped the cream cheese icing and I think it looks about as good. 


 Place your cake body (on its base) on top of an upturned cup or something else that will hold it up in the air. You'll be using gravity to help you get a nice drape.


 Drape the fondant circle over your cake ball, and smooth.
 Lift the body, turn over. 
 Remove the base.
 Tuck the sides of the body under (but leave where the neck and tail should go, untucked.) See photos.


 Place it back on your layout circle.


 Note - photos are of small sized dragon.








Step 7: Cover head.
Since you already have your skull shape, the head is easy.


 With a small circle of rolled fondant, drape over the head and wrap under, trimming excess. Leave where the head will connect with the neck untucked for now. Press lightly so any details and ridges from your skull are visible. 


 Lay it back out on your circle with the body, and plan your neck and tail.


 (Note, photo is small size dragon)






Step 8: Build the neck, tail
Now figure out what you'll need for the neck and the tail. 


 For the larger dragon, I repeated steps 4-6 with long to make a neck and tail that was filled with cake.


 For the smaller dragon, I just shaped some of the excess fondant from the body and head into a neck, and added a rolled up piece of fondant for the tail. The places where they join will be covered in strips of a different color, so the joints don't have to be super neat.


 See the pictures for more info.


 Then cut strips of your other fondant colors, and cover the joints. Drape over, trim off excess, and tuck ends under.


 PS, save the scraps from the strips, you can use them in the decorating later.


 Also note, the smaller dragon could be worked with on a plate and then transferred to the cake. I built the larger one on the actual cake, which was a little more difficult, but I didn't want to mess it up in transferring it. If you build yours on the cake, don't worry too much about messing up your base icing--you will a bit--, we'll clean it up at the end.



 Image Notes
1. I added a little extra cake here. This will be covered in the next step.
2. Joined the leftovers from the head and body, stuffing with a little extra cake. 
3. Mini Dragon



 Image Notes
1. Lesson learned: don't tuck under.
2. larger dragon





Step 9: Face & Eyes
Eyes (see pics):
 Ball of white fondant.
 Smaller ball of colored fondant. (green in example)
 Small balls of skin colored fondant (orange here)


 Place green ball in center of white ball, and press together. 


 Flatten the orange fondant as shown, with your fingers. press onto the top of the ball. this is the eyelid, and will show partially when you place it on the head. 


 You can play around with the placement of the eyelid and eyeball for different looks. If you cover part of the green with the orange lid, he'll look sleepier.


 Press into the 2 eye indentations in the head.


 Mouth - use a toothpick to carefully press in a line for the mouth (see pics). Use a straw to press in the curved cheek line. 


 Nostrils - use the end of a chopstick or something similarly rounded to press in where the nostrils should be.








Step 10: Add arm and leg
You're now in the decorating stage, and you can do this stuff in any order you like. I think it's probably best to put your arm and leg on first, though you'll note in the pictures I had already done some decorating that will be covered in the next step.


 The arm and leg are somewhat trial and error. Don't worry if they look a little funny, they can always be somewhat obscured by the eggs. And you may want to place your dragon on the cake to do this, if you haven't already.


 Cut off the tips of 6 or so candy corns, they make nice claws!


 Leg: Make a small cake ball, and wrap with fondant. Place on to the dragon's side, next to tail. 
 Model fondant into an approximate foot shape (basically a flat triangle, with toes). Insert claws into the toes. Tuck the foot under your leg ball. 


 Arm: Model fondant into a cylinder for the arm. Spit into two or three 'fingers' and add claws to the end. (See picture)


 Stick end to body, close to the neck.


 Optional, place the claws of the hand on a malted milk egg! It gives extra dimension and covers up flaws with the hand.











Step 11: Add spikes, spots, and wings!
Spikes:
 Cut the ends off of more candy corns. (I found they didn't stick well if you tried to leave them whole)
 Attach a scrap ball of fondant to to the cut end, and stick onto your dragon. I did the head and down the back, but be creative!
 Note: If's its going to be a few days before you serve this, you may want to hold off on placing the spikes until the day of serving. I noticed the candy corn got a little soft, maybe because it got too warm)


 Wing (3D):
 Cut an approximate wing shape (see pics for the general shape) out of rolled fondant.
 Attach a toothpick as shown in the picture. Smooth wing shape as necessary
 Press the toothpick through the "skin" of the back at an angle, so the wing sticks up.
 (For the back side of the dragon, i just stuck on the wing, so it hung down the back of the cake, no 3D effect)


 Spots:
 Using a large straw (like a big one from McDonalds), or something else circular, cut out circles, then stick them to the sides of the dragon whereever you like. I used a melon baller to cut out larger circles on the larger dragon.







 Image Notes
1. demo Mini Dragon, slightly smaller than the original, with some shortcuts!





Step 12: Final decorating steps..
If you're dragon is not yet on your cake, you need to carefully transfer it over there. 


 If he is on your cake, you probably need to clean up your icing a bit. I used a piping bag (or a plastic bag with a hole cut in the corner) to pipe icing around the edge of the cake and the dragon, to hide any sins, or areas where i had disturbed the base icing during decorating.


 If you're going for the dragon egg look, place malted milk eggs in the center. 


 I also did a ring of pastel candy corns around the bottom for a spiky look. But use your imagination!


 Cover and place in a cool room, but do not refrigerate (fondant doesn't look good after refrigeration). 


 I hope you enjoyed this tutorial, and it's inspired you to go create something cool of your own!


 I also did cupcakes to go with this (it was a big party!) with extra malted milk "dragon eggs" on top. 


 If you're having a dragon themed party, you might be interested in my other dragon themed party stuff .





 Image Notes
1. Original version


 Image Notes
1. demo Mini Dragon, slightly smaller than the original, with some shortcuts!
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Pirate Ship Cake
 Published by erigeeka on April 16, 2008
Intro: Pirate Ship Cake
I've made this cake twice now, and twice I've taken pictures of the final product but sadly not the pictures showing the process. This is just a demo of a larger scale cake I made last May for a birthday party. Since I didn't take pictures while making last years cakes, and since I don't have a reason to make another large scale pirate ship cake, I decided just to show the techniques using a store bought pound cake. 


 Of course you don't have to use the same cake recipes as I did. You don't even have to make the cake from scratch, a store bought cake mix brand will work just fine in making a totally awesome pirate ship cake.


 The recipe I used for the first pirate ship cake was one I found from the Barefoot Contessa Family Style recipe book called Birthday Sheet Cake. I did alter her recipe slightly by adding orange zest instead of lemon zest which is what she adds to her birthday sheet cake. The cake tasted just as good as it looked believe it or not. 


 The second pirate ship cake I made was a chocolate, raspberry, cashew nut butter, vegan flavored cake. The texture of this cake is super moist, which made it a little more difficult to build a pirate ship out of it. But it was the BEST tasting cake by far I've ever had. The recipe couldn't be any simpler and it's such a rich, super yummy cake you HAVE to try it!


 For the cake:
 18 tablespoons (2 1/4 sticks) unsalted butter, at room temperature
 3 cups sugar
 6 extra-large eggs, at room temperature
 8 ounces (about 1 cup) sour cream, at room temperature
 1 1/2 teaspoons pure vanilla extract
 1 lemon, zested
 3 cups all-purpose flour
 1/3 cup cornstarch
 1 teaspoon kosher salt
 1 teaspoon baking soda


 For the frosting:
 24 ounces semisweet chocolate chips
 1 1/2 cups heavy cream
 2 tablespoons light corn syrup
 1/2 teaspoon pure vanilla extract
 4 tablespoons (1/2 stick) unsalted butter, at room temperature 


 Preheat the oven to 350 degrees F. Butter and flour a 12 by 18 by 1 1/2-inch sheet pan.


 To make the cake, cream the butter and sugar on medium-high speed in the bowl of an electric mixer fitted with a paddle attachment until light and fluffy, about 5 minutes. On medium speed, add the eggs, 2 at a time, then the sour cream, vanilla, and lemon zest, scraping down the bowl as needed. Mix well. Sift together the flour, cornstarch, salt, and baking soda. With the mixer on low speed, slowly add the flour mixture to the butter mixture and stir just until smooth. Finish mixing by hand to be sure the batter is well mixed. Pour evenly into the pan, smooth the top with a spatula, and bake in the center of the oven for 25 to 30 minutes, or until a toothpick comes out clean. Cool in the pan to room temperature.


 For the frosting, place the chocolate chips and heavy cream in a bowl set over a pot of simmering water, stirring occasionally, until the chips are completely melted. Off the heat, add the corn syrup and vanilla and allow the chocolate mixture to cool to room temperature. In the bowl of an electric mixer fitted with the whisk attachment, whisk the chocolate mixture and softened butter on medium speed for a few minutes, until it's thickened.


 Spread the frosting evenly on the cake.


 ***********************************************************************************************************


 The second pirate ship cake I made was using a tasty vegan recipe I found online from Moosewood Restaurant 


 Deep Chocolate Vegan Cake


 For the cake


	1 1/2 cups unbleached white flour
	1/3 cup unsweetened cocoa powder
	1/2 teaspoon baking soda
	1/2 teaspoon salt
	1 cup sugar
	1/2 cup vegetable oil (corn oil works well)
	1 cup cold water or chilled brewed coffee
	2 teaspoons pure vanilla extract
	2 tablespoons cider vinegar

 Preheat oven to 375 degrees. Generously oil an 8-inch square and dust with a little sifted cocoa, or line the bottom with parchment paper. In a medium bowl, sift together flour, cocoa, baking soda, salt and sugar. In another bowl, combine the oil, water or coffee, and vanilla. Pour the liquid ingredients into the dry ingredients and mix until well- blended and smooth. Add the vinegar and stir briefly. The baking soda will begin to react with the vinegar right away, leaving pale swirls in the batter. Quickly pour the batter into the baking pan.


 Bake for 25 to 30 minutes. Cake is done when a toothpick inserted in the center comes out dry. Transfer to a plate when cool and glaze.


 Chocolate Cashew Nut Butter Raspberry Glaze:


 In a double boiler or small, heavy saucepan over a medium flame, melt 1/3 cup raspberry jam with 1 1/2 cups carob chips or chocolate chips and mix thoroughly and add 2 tablespoons of cashew nut butter to the chocolate as it is melting. In another small saucepan mix 4 tablespoons of jam with 1 tablespoon water and warm over a low flame until the spread liquefies. Brush the water-fruit mixture over the top of cooled cake. Spread the chocolate mixture on top of that. Allow the glaze to cool before cutting the cake. Serves 8. 

















Step 1: What you'll need
To make this pirate ship cake you'll need the following 


 -Toy pirates (I found mine at a local party store) 
 -Candles 
 -Malt balls (these are you cannons) 
 -Pepperidge Farm Pirouette Chocolate Creme Filled Rolled Wafer Cookies (any brand or flavor is fine) 
 -drinking straws 
 -wood skewers 
 -ice cream cone 
 -12x18 1 1/2 inches deep or an 8 inch square baking pan depending on what size cake you want 
 -colored construction paper to make the sails 
 -sword shaped cocktail stir sticks (I found these also at my local party store) 


 You want to make sure you have a sturdy surface to work on. For the first pirate ship cake I used a cake board to place my cake on which I coved in a cool pirate themed bandanna. You can purchase a cake board at Sur La Table or Williams and Sonoma. Basically it's a piece of cardboard, which you don't necessarily have to buy. 


 The second pirate ship cake I made I just used a baking sheet that I covered in foil.






Step 2: Shaping the cake part 1
Don't even try shaping the cake until it has had a significant amount of time to cool. 


 Cut the cake long ways, completely down the middle.







Step 3: Shaping the cake part 2
Now you have two halves of cake. Put the two halves back together and cut off the bottom portion as shown in the photos. This adds height to the pirate ship when making it out of the sheet cake.










Step 4: Frosting
Frost the insides of the large pieces of cake and place them on top of each other.


 Image Notes
1. Since this is just a demo cake, I didn't add any frosting. But inside these two pieces of cake is where you apply the frosting. 





Step 5: Adding the two other pieces
The remaining pieces of cake are secured at the edges using a wooden skewer.




 Image Notes
1. Notice how I placed the cut sides facing each other. This is so you can easily shape those ends which is step number 6.




Step 6: Slant the top edges and then frost the rest of the ship
The two pieces you just secured using the wooden skewers need to have a slight slant to them to add to the ship like appearance. This demo cake doesn't have much of a slant because there wasn't much cake to work with. But when you make your pirate ship cake using a sheet cake that is much bigger, you will be able to create a noticeable slant. Use a sharp knife to get this effect. 


 I forgot to include a picture of shaping the front of the ship. The end you choose to make the front portion of your ship should have it's edges slightly shaved. 


 You can now frost the rest of the cake.



 Image Notes
1. There isn't much of a slant on these since this is just a small demo cake, but you will be able to make a more noticeable slant using a sheet cake which adds to the ship like appearance. 
2. Shave this side giving it a slant.
3. Shave this side giving it a slant. 




Step 7: Building the bottom portion of the crows nest.
Place a regular drinking straw inside the pirouette cookie leaving about three inches of the straw exposed. Now place the straw end into the middle of the ship making sure it goes in a few inches. You want to make sure the bottom portion of the crows nest is in securely so it doesn't bend.





 Image Notes
1. You want to have both ends of the straw exposed outside of the cookie. 
2. Notice the straw has contact with the cake first. This makes it easier to secure the crows nest. 




Step 8: Building the top portion of the crows nest.
First get your ice cream cone and gently using a knife cut the top portion off. You may go through one or two cones if your not gentle enough. 


 Now make a small hole inside the bottom of the cone. Place the cone on top of the bottom portion of the cross nest. 


 Next, push another straw entirely through another cookie. This is so you can push out some of the chocolate filling that's inside of the cookie 


 You can now place the second cookie inside the crows nest. 






















Step 9: Decorating your totally awesome pirate ship cake!!
Decorate your cake using the toy pirates, malt balls, cocktail stir stick swords, and pirouette cookies. 


 I gave my cake a wood grain appearance by using a fork. 


 I made the sails out of regular construction paper. I poked the wooden skewer at both ends of the sail and then pushed it into the cake. 


 You will learn that you'll have to keep re-frosting due to smudges and also to use as a glue. 


 I stuck a toy pirate inside the crows nest and used the frosting as a glue. The frosting also helped me glue together my malt ball cannon clusters. 


 Enjoy! 
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Moving Tank birthday cake
 Published by dave spencer on April 23, 2008
		Author Bio: dave spencer   (author's website) 
I have had a few careers so far, soldier, school teacher, arborist, millwright. I love change and I love learning.


Intro: Moving Tank birthday cake
Super great timing on this cake contest! It's my sons birthday again. Obviously his cake had to be something out of the ordinary. See past cakes - 

volcano


helicopter



 we were just on vacation at Disney so I didn't want to get too elaborate due to time constraints. My son asked for a tank cake. I'm sure he would have been happy with a cake with a picture of a tank on it or a model tank. But I would not have been happy. First I decided that the turret would rotate. That is pretty easy. I toyed with the idea of having it shoot something (what says happy birthday more than getting shot in the face with whipped cream) That idea got shelved as soon as I imagined the look on my wifes face. To up the difficulty level I decided to make the gun go up and down as the turret rotated. 


 -Imagine wife smiling-








 It is a little difficult to see the gun raising and lowering due to a bad camera angle. Look at the camo icing and the gun shield and you can see what is happening.


 Please check out my other instructables and I also have a diy podcast called mechanicalmashup.tv









Step 1: The mechanism
I started with some scrap parts I had laying around, mostly stainless steel. The stainless sheet metal was the same piece of scrap I used for the volcano cake last year. Since it was not going to shoot anything, I started with a solid stainless barrel, welded a bracket and a pivot onto it, and fixed it to the turret pan. 


 By the way, nothing puts a smile on my face more than describing how I make cakes with a welder:) 


 To make the gun travel up and down, I decided to make a rod and cam type system. I welded a guide tube to the turret pan and made a "cam" of sorts out of a metal disk that I heated with a torch and bent randomly. I then fixed this to a tube that would act as a bushing for the turret pan rotation. 


 I had a slow turning motor sitting around the house and mounted it to a piece of wood as a base. I welded legs to the cam and drilled them into the wooden base. I set it all on a bit of an angle so the tank would be tilted slightly when done. You can see that the turret pan warped a bit during welding but I was not too concerned and I did not bother to correct it. The push rod was installed to slide along the cam and raise the barrel. 


 The last thing I did was put on the barrel guard. I used perforated steel for two reasons, one was it would be really easy to bend a slight curve into it and two was so the icing would have something to adhere to.





 Image Notes
1. this is the method I use to create steel circles. Once a polygon is cut out with a zip disk, a bench grinder is used to shape the circle.


 Image Notes
1. push rod guide
2. cam. I'm not sure if cam is really the proper term to use for this as it does not rotate but thats the term I went with.
3. pivot
4. axle
5. push rod




Step 2: The cake
The turret pan was hot glued to another piece of wood that was to act as the base. Anything that was to touch cake that was not stainless was covered with tin foil. 


 I made 4 cakes for this. One cake was baked in a pot the same diameter as the turret pan. A little bit of carving and I had my turret shape and clearance for the barrel and mechanism. 


 The other cakes were baked in a 9 x 11 inch pan. Once cooled the rounded tops were sliced off. These tops were used for the ground. The main parts of the cake were carved to fit around the mechanism and stacked to create the rough tank shape. All pieces were "glued" together with icing. 


 A bit of carving with a sharp knife and it was starting to look like a tank.









Step 3: The icing
I planned to use fondant icing right from the start. This was my second attempt at using the stuff. I wish I could take a course on the application of fondant because it really can't be as hard to work with as I find. What a pain in the butt this icing is! 


 To get the fondant to stick to the cake, you need to ice it with regular icing. It is way easier to ice if you freeze the cake first. 


 It is way easier to freeze the cake if you check the dimensions of your freezer prior to building the base! 
 I had to shuffle a lot of food around but I eventually got it to fit. Oh well, this was a seat of the pants project to begin with. 


 I mixed colours into the icing as I just bought one big white tub of fondant. The fondant needs to be rolled onto wax paper because it is quite sticky. It even sticks pretty well to the wax paper. I found this to be to my advantage in some cases as I rolled out the tracks. After I used a piece of wood to put the tread in, I stuck a piece of wax paper on top, flipped the whole thing over, peeled off the new top side of the wax paper and used the othe strip of wax paper still stuck to it to move it to the cake, placed it on the cake and then peeled the wax paper away. 


 One bit of foresight I had was to make the turret easily removable. This helped in decorating more than I can express. I perched the turret on a pitcher so it would not tip over on the push rod or the axle and decorated it there. The stainless barrel was wrapped with fondant and a little bit of detail was put on like a hatch with periscope. 


 Wheels were added on the side, these were just icing rolled flat and cut out with various sized cups and caps. The camouflage was added by smooshing random shapes. all detail is stuck in place by simply wetting the area you want to fix it too. 


 The last step was to crumble up some cookies to make the dirt the tank was driving on. 


 That's all folks! hope you enjoyed this and see you again next year for Brody's 7th birthday. 


 I'll post a vid of him blowing out the candles in a few days.




 Image Notes
1. this is the icing colouring

 Image Notes
1. this is what a $7 tub of fondant looks like








Step 4: Blowing out the candles





 Note the screen on the laptop.


 Brody the birthday boy had seen the cake several times prior to this, so that is why he is not too surprised.


 Thanks to all the people who have come out to vote for us :)
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Animated Halloween Cake
 Published by Nannuu on November 2, 2007
Intro: Animated Halloween Cake
Create an animated Halloween cake using fondant, motors, cardboard, wire, toys, clay, Styrofoam, glue, paper, metal, lights you name it. This one we made for our daughters 2nd birthday since it is close to Halloween.


 There are so many Halloween ideas out there. I made the mistake of looking online to see what people make for their Halloween decorations. Wow, so many great ideas out there. Took me a week of reading about other projects to finally give up and go back to our cake.



Video straight to the final product:









Image Notes
1. Cake
2. Cake
3. Cake
4. Cake
5. Cake
6. Birthday girl cake




Step 1: Planning
Be sure the attempt to sketch out what you want in the end. I find this most helpful to find flaws in my own plans and also easier to explain to anyone who volunteers to help me.














Step 2: Flying Crank Pepper's Ghost
The best part of the cake is the Flying Crank Pepper's Ghost in the haunted house window. The worst part of the cake, no one could see the awesome ghost in the window due to my bad design. Not many people were tall enough to lean over the cake to see in the window and those that were tall enough were too shy to do so. Doh. Ah next time. Have to give credit to the FCG's creator Doug Ferguson. I've also included the Pepper's Ghost effect to this. If you want to ruin the fun look it up. It's the same effect the Haunted Mansion uses at Disneyland. So if you want to ruin your vacation to Disney, look it up. The most difficult part of the FCG was finding a material that was light enough to bend on such a tiny ghost. I never did find one but I think the outcome was good enough. I tried shredded paper mache, feathers and a few materials. I finally settled on one white material that was the most heavy but still flexible. It didn't allow the elbows to bend like the other stuff but overall it looked better.We ended up adding fishing weights to the arms to pull them down when the string had slack. They could not be seen in the end product. The motor runs at 12 rpm which is a bit faster than I wanted but all I had to use. Gearing it added too much work. Once it was buried in the house you couldn't hear it at all. The reflective glass is a trimmed CD case slitted into the foamcore. I added a toy makeup desk behind the plastic so that the ghost had something to appear before. The green light fades in out out to make the ghost appear and disappear.


 Here is my initial test before adjustment:

http://www.willyliliana.com/Cakes/October%202006%20508.mpg



 Here I've adjusted before adding the material to test:

http://www.willyliliana.com/Cakes/October%202006%20509.mpg





 Image Notes
1. Lamp behind glass
2. Fading LED
3. Viewing window





Step 3: Jumping Spider
I also really like the jumping spider on the pumpkin. Very easy really. A 3 rpm motor with and spring piece of metal rotates below. The spider has a wire (rod) going down through the cake that lines up with the springy metal. There is a bracket that blocks the springy metal as the motor rotates toward the rod. Once the motor goes so far the spring finally pops off of the bracket and pops the spider&acirc;??s rod which shoots him up. So he jumps about every 20 seconds. 


 In my haste I didn't get a picture of the underside of this mechanism despite hours of testing to make sure the jump was perfect.




Step 4: Misc Movments, lights
I was able to recycle the dual mechanism I'd made for a previous cake to use on the moving tombstone and skeletal arm coming out of the ground. Just a little adjustment and voila! Only bad thing is the day before we added the fondant to the floor and the runny sugar ran down into the shaft that was pushing the tombstone stopping it. If you ever need to cement anything, use some raw glucose, holy cow. Took about a half hour to clean that all up and get it running again. Whew, I thought it was a gonner at first. The motors strip out so easy. 


 The coffin was really easy. Just a 30 rpm motor with an arm on it, added the shaft and add the skeleton arm. Took longer to make/size/cut/clue a pattern for the coffin. I refused to buy one even though you can easily find miniature coffins around. Had to add a quarter to the underside of the lid to keep it pull down to the hand. More fun to make than buy. 


 The bats and ghosts are just hooked straight to shafts hooked to motors. These were taken from kids Halloween rings. Very easy. It was more difficult to run the shaft up the tree but we got it no problem. Lili molded the witch flying around the middle house. Turned out really cute I thought. Again, hooked directly to a motor below the cake. The tree was originally going to be a Lemax spooky tree but it wasnt nearly big enough for what we wanted so we molded our own using Sculpy. Just wish I had thought of that ahead of time and added some glowing eyes. I did not have any tiny LEDs around the night we made that decision. Yep, I need to stock up on more junk, just in case. 


 Franky, Drac and the Mummy were picked up as a set at the dollar store, score! 


 Franky and Dracula move from a piece of wood moving back and forth below the haunted house. The door opens via string attached as well, closes due to and elastic strap behind the hinge. This was one of the worst ideas on the cake. There were better ways to do this but I wanted to try an &Acirc;?easier&Acirc;? way which turned out much less effective (and locked up halfway through the party). I even had some nice rollers I could have used but did not even use those. Never again I say! 


 We added the Mummy to a separate room using only an adjustable LED strobe kit. We used the coffin template from the graveyard for this coffin as well. Easy as can be.


 Image Notes
1. Moving grave
2. Skeletal arm
3. Rising corpse
4. Bats



 Image Notes
1. Franky
2. Drac
3. Mummy
4. FCG






Step 5: More misc junk
The 4 houses were baked with Wiltons house pan. It makes a decent base for a house. We wanted them to all look different. Lots of colored fondant. 


 The pumpkin patch is sunk so that we could add a chocolate cake here. We were hoping to hide a cake there so the entire ground looked the same. So, all of the ground is fondant. We also covered the haunted house with fondant to keep continuity with the other houses. The goal was to be a bit spookier but we really ran out of time the night before the party. BTW, the ground you see around the yard of the haunted house took 2 of us about 2 1/2 hours to make. Never thought it would take that long. The bushes that hide the purple lights are made from a sponge and painted to look like fall bushes. The hills that the graveyard and haunted house set on are foam used for walls. I glued together sheets of foam then cut with the band saw and final formed with a knife and sandpaper. Lili made all of the gravestones from clay. I used the scrap from this Styrofoam to make the pillars for the gargoyles. The small trees and pumpkins were also made from clay. 


 Most of stuff we made but we did cheat this time and bought some Lemax miniature stuff for lighting the streets around the town and the fence around the pumpkin patch and gargoyles (we made the pillars). The kids are actually Polly Pockets with their legs cut off to shorten them. Then Lili made costumes for each child for the Halloween celebration. With so much other junk to do for this party it really made it easier to buy some of the accessories (we decorated the yard as well). The skeleton in the coffin was ripped off of a Halloween straw. I think everything else we made on the cake, there was still a lot to do, really. 


 Crushed dreams. I really wanted to light a piece of frosted plexi/lexan above and to the right of the haunted house to look like a moon. To me that would have finished the cake. Was not to be, time ran out. Also wanted some chasing ghosts using a light and rotating disc (with ghost images cut in) coming from the haunted window against some mesh. That one did notmake it either but that is ok, I do not know how good that would look at a small scale anyway. Also some fog in the graveyard. We tried fog from dry ice and it gooified the fondant to a sticky mess. Must find a way around that next time. 


 There is about 12 pounds of fondant total on the cake. Most of it went uneaten but we wanted it all to look the same. 








 Image Notes
1. FGC window
2. Drac
3. Franky behind door
4. Jumping spider on pumpkin cake




 Image Notes
1. Cake
2. Cake
3. Cake
4. Cake
5. Cake
6. Cake







 Image Notes
1. Birthday girl, has no idea what is going on.
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Pirate Ship Cake
 Published by luvmyboyz on September 14, 2008
Intro: Pirate Ship Cake
Well since Pirate's are all the rage right now and my son loves them we did a Pirate theme for his birthday this year. As I was looking on how to make a pirate ship cake I noticed there weren't to many detailed instructions on how to do this, just pictures of the finished cake. So I put this together to help inspire people to get creative with their cakes!!! Have fun and I hope you enjoy this instructable as much as I did doing it!





Step 1: Making the cake
First of all you always want to make sure you have enough cake to make your idea come to life. For this cake I baked a 9x13 cake, a 8x8 square cake and a 8" oval cake. The right cake plate is a big part of your cake also, it makes for the perfect presentation. OOh Ahh factor, so for this cake I used a silver platter I had that is actually for a turkey or ham, it was perfect! Then I proceeded to place the pieces, cut where necessary and form the shape of the cake. On this cake I used a chocolate buttercream frosting and made chocolate mousse for the filling between layers.









Step 2: Forming of the cake
Basically I started visualizing how I wanted the cake to look and went from there. The birthday boy was very happy about his cake!!!










Step 3: Frosting Time
Now you just frost and add some jewels and finishing touches. For the jewels I used M&Ms. For the rails of the ship I used cereal straws since they are cheaper then Pirouettes.







Step 4: Working on finishing touches
Well the finishing touches are usually the best part of the cake. That's when the creative juices start flowing. I used the pirates and cannon from an Imaginex Pirate Ship and used an Oreo for the ship's wheel. The ship's sails were fun to make. I used black construction paper and cut out the shape I wanted, which had a slight circle shape cut into the sides. Then I crumpled the paper and cut holes. On the skull and crossbones I printed it up off the internet and glued it on. Quick note make sure to glue it on before you crumple your paper. Next I added them to the skewer. For the front I put one skewer at an angle and ran fishing line to the next one to put that sail at an angle.










Step 5: Setting the table
Well here is the table when all was said and done. We had the token skull and a fabulous pirate chest which we filled with the loot for the kids. For a unique touch we took a silver candle holder and put a foam ball on top with floral tape and covered it with moss and stuck skewers of dino nuggets in it and I had a jeweled tray I filled with fruit to add to the festivities. I sprinkled gold (plastic) coins and skulls and bones over the table. 


 We had so much fun!!! I can't wait for the next birthday party!










Related Instructables

Pirate Ship Cake by erigeeka

Hot dog pirate ships by crisavdb

How To Enter the Cake Contest by Contest Robot

The Cool Pool Cake! by luvmyboyz

Mardi Gras King Cake by ftking_83702

Painting pirates ship children room by danilo.bar1

decorated cake by thebivs

Cake in a Jar by scoochmaroo





Pi Cake
 Published by fungus amungus on April 21, 2008
		Author Bio: fungus amungus   (author's website) 
I like to make things both useful and odd. The odd projects are usually more fun. Subscribe here or follow me on twitter @edabot


Intro: Pi Cake
Pi in cake form or cake in pi form. Either way, it's tasty.





Step 1: Bake the cake layers
The cake itself is made from scratch to make three 9x9 layers. The cake recipe is from here .


 - 3 cups packed brown sugar
 - 1 cup butter or margarine, softened
 - 4 eggs
 - 2 teaspoons vanilla extract
 - 2 2/3 cups all-purpose flour
 - 3/4 cup baking cocoa
 - 1 tablespoon baking soda
 - 1/2 teaspoon salt
 - 1 1/3 cups sour cream
 - 1 1/3 cups boiling water


 DIRECTIONS
 In a mixing bowl, cream brown sugar and butter. Add eggs, one at a time, beating well after each addition. Beat on high speed until light and fluffy. Blend in vanilla. 


 Combine flour, cocoa, baking soda and salt in other mixing bowl.


 Add dry mix alternately with sour cream to the creamed mixture. Mix on low just until combined. 


 Stir in water until blended. 


 Pour into three greased and floured 9x9 baking pans. 


 Bake at 350 degrees F for 35 minutes. Cool in pans 10 minutes; remove to wire racks to cool completely. 







Step 2: Make Raspberry Sauce
Chocolate needs raspberries or at least that's my opinion. 


 Thaw out 8 - 10 oz. of frozen raspberries or rinse off fresh ones. 
 Stir in 3 - 4 spoonfuls of raspberry preserves. 


 Mix it up, taste, and adjust accordingly.






Step 3: Spread on Raspberry and Layer the Cake
Put a nice thin layer of the raspberry mix on top of the bottom layer and add the next layer. Repeat.






Step 4: Cut Cake in Shape of Pi
Make a pi shape in paper or plastic and use it as a guide to cut the cake.
pi cake.eps(3293x2870) 1 MB








Step 5: Add Frosting
I only added frosting to the top so that the pi shape would be clearer and easier to see. You can frost the whole thing if you want.


 Frosting recipe:
 - One stick of butter at room temperature
 - 1/2 package of powdered sugar
 - splash of Grand Marnier
 - a few ounces of half-and-half


 Start by blending the butter and powdered sugar. Then add the splash of Grand Marnier for flavor. Finally, slowly blend in the half-and-half until the frosting is at the consistency you like.


 Now eat!







Related Instructables

Chocolate Raspberry Cake by Gardening Jones

BERRY delicious Chocolate / Raspberry Dobosh Torte by Goodhart

Make a Domokun cake by bigtoe

The Perfect Chocolate Cake by Chintana

Petit Fours by wizgirl

Pirate Ship Cake by erigeeka

Chocolate Painting by RoaringSilence

DY-NO-MITE!!! birthday cake by mmmicha





How to Make a Bass Fish Cake
 Published by tchitwood on September 11, 2010
Intro: How to Make a Bass Fish Cake
I made my 2nd sculpted/3D cake and I'm so happy with it! This was made for my nephew who's turning 12 and loves to fish and said that he "was put on this earth to fish." He also just joined a junior bass fishing club. The fish itself is rice krispie treats and then covered in the MMF and then detailed and hand painted. The cake is strawberry, his favorite, with buttercream. I made the cattails from gum paste. I also made some lures, sinkers and bobbers and put them on cupcakes as decoration.


 This is an instructable on how I made it. :)






Step 1: Mold the Rice Krispie Treats
First I made a double batch of Rice Krispie treats. I just used the recipe on the box, but you can find it here: http://ricekrispies.com/#/recipes/the-original-treats


 With a light coating of Crisco on my hands I molded the treats around dowels in the shapes of the 2 parts of the fish.








Step 2: Covering the pieces with fondant
Next I made a double batch of marshmallow fondant. The recipe can be found here:
 http://www.wilton.com/forums/messageview.cfm?catid=7&threadid=137541&FTVAR_MSGDBTABLE=


 Then I rolled out the fondant and covered the treat shapes with it.


 I then used my fingers and some plastic clay tools to do all the detailing and sculpting.










Step 3: Making the fins
I made then made the fins out of some of the fondant and textured them using the tools. I draped some of the pieces over or up against rolled up paper so that they would dry in the shapes/curves that I wanted.






Step 4: Painting the fish
 I painted the large fish parts and the fins separate and then attached the fins with a little bit of water and the help of some toothpicks.


 I used Wilton gel colors mixed with vodka for the painting. I layered it up in several steps. First was a light greenish brown, then a couple light washes of a green with a little brown mixed in. Then I added the darker geen "spots" and finally a little light pink with a touch of gray in and around the mouth.










Step 5: Make cattails and grass out of gum paste
I forgot to take photos of making the cattails and grass but I have a photo of them drying. I hung them off of a light fixture to dry. :)


 What I did was wrap heavy wire in green floral tape and then mold the brown part out of gum paste and slide it on. For the grass I cut out a long strip of gum paste, laid the floral wire down and then folded the gum paste strip over the wire.


 Once they were dry I painted them with the gel color/vodka mixes.







Step 6: Make the cake mix
I used a box mix for the cake (strawberry) in a quarter sheet pan. To make the cake a little more dense to hold up to the weight of the fish I used the WASC (white almond sour cream) additions & instructions to make the cake.


 They can be found here:
 http://cakecentral.com/recipes/7445/the-original-wasc-cake-recipe


 Once the cake was cooled I attached it to my foil-covered board with some buttercream icing.


 Next I positioned the fish where I wanted it to be on the cake, marked the area, then removed the fish. I scooped out a little bit of cake in the areas so that the fish parts would be inset of the cake a little. I used thick straws (cut down to the height of the cake) as supports where I was to put the fish parts.


 Then I piped some icing in the area and put the fish parts back in place.


 The recipe I use for the icing is below:


 2 cups Crisco
 2 lb bag of powdered sugar
 4 tbsp meringue powder
 2 tsp clear vanilla extract/flavor
 2 tsp clear butter flavor
 1 tsp clear almond extract/flavor
 1/2 tsp salt
 Water


 Sift the powdered sugar and meringue powder together into a bowl.


 In a small bowl or a measuring cup, put in all the flavorings/extracts and then add to that enough water to make the mix 1/2 cup. Add in the salt and stir until the salt is dissolved.


 In the mixer bowl put the Crisco and water/extract mix. Beat on a medium-low speed for about 40 seconds, to just get it started mixing.


 Next slowly start adding in your powdered sugar/meringue mix while mixing. Once it's all in there, mix on that same slow speed for about a minute.


 Then just color the icing however you want. I used a little green, lots of royal blue and a little black.











Step 7: Pipe in the water
I piped in the water with the buttercream icing using petal tip #104. I started up against the fish parts and just kept going around and around and around.









Step 8: Finish the cake!
Once the water was all done I added in the cattails and grass, adding some extra piping around them to help stabilize them.


 And then it's done! :)







Step 9: Fishing tackle cupcakes
Adding this little part on.


 I made some lures, sinkers and bobbers out of gum paste and hand painted them. When I made the cake I made some cupcakes. I piped the icing on them the same way I did the water on the cake, starting with the outer edge of the cupcakes. Then I placed the various fishing tackle on top as decorations.


 Just showing a few various photos of the making of the tackle and the finished cupcakes.




















Related Instructables

How to Make an Evil Clown Cake. by tchitwood

How to make a Mach 5 from Speed Racer Cake by tchitwood

Cupcake Ghosts by Toglefritz

How to make a Halo cake by tchitwood

Plant Cell Cake by ArtisticSugarworks

The Witch's Kitchen Cake by ddpie

How to make a sculpted zombie cake. by tchitwood

3D Puppy or Kitten Cake by ArtisticSugarworks





Piano cake!
 Published by pefty on October 11, 2009
Intro: Piano cake!
I know, I know, nobody ever makes piano cake anymore.  Mostly because it doesn't exist,  at least not as a distinct Platonic ideal.  But that never stopped us before, here at instructables.com.  
 .
 .
 .
 Now, it's worth asking, isn't this actually a recipe?  I mean, making cake and all -- you eat it, right?  To which I reply: It's only a recipe if I tell you what to put in it or how to cook it.  This instructable is really a Play-With-Your-Foody, design-oriented endeavor.  Quite edible indeed, but the key (har har) is achieving the appearance and design of a piano.  I shall leave the baking and the caking as an exercise for the reader.










Step 1: Materials needed
Needed: 
 - 1 rectangular (or square) cake or the ingredients&equipment to make one
 - 1 pack of Keebler Fudge Sticks or knockoffs thereof
 - 1 fine-tipped tube of black icing
 - White buttercream frosting or the ingredients&equipment to make it
 - Potentially 1 long knife (useful for any frustrating instructable, actually)




Step 2: First, bake yourself some cake.
Before you can turn a cake into a piano, you need to bake the damned thing.  I recommend some easy out-of-the-box mix, since the cake is going to be covered in frosting anyway, and everyone's going to be so focused on the amazing likeness of a piano that taste will be of little to no concern.  So really it doesn't matter much as long as you satisfy the following three criteria:
 - Cakepan is rectangular or square -- NOT ROUND -- and please, no castles.
 - Finished cake has enough structural integrity to hold up during frosting
 - Do not make something so good you can't help eating it yourself.  This is a presentation piece, after all.


 One last thing about the baking: I should note that the finished cake need not be tall at all; in fact, the ideal height is just about an inch -- the height of a piano key.   But any height will turn out very effective, so don't sweat it.











Step 3: Shape it long and low, like a ... a ... a piano keyboard.
No matter what shape your pan was or how high your finished, cooled cake came out, it's time to cut into the rectangular shape of a piano keyboard.  First and foremost, it needs to be flat on the bottom and flat on the top; I recommend one continuous cut with a long knife to remove any bulge from the top of the cake.  Discard (read: Eat) the excised bulge.


 Once you've done that, you need to transform whatever rectangular solid you're working with into a long, low rectangular solid -- the shape of a piano keyboard. Be creative here; I offer the following possibilities only as guidance.
 - If the cake is still 2" high, make one continuous cut in a plane parallel to the countertop, using a long knife.  Now you have 2 1-inch-high cakes that can be placed end to end to form a long keyboard!
 - If the cake is square or squarish, make one continuous cut down the middle of the cake, in a plane perpendicular to the countertop and perpendicular to the edge of the cake.  Now you have two rectangular cakes that can be placed end to end to form a long keyboard!







Step 4: Place cake and frost it.
OK, since you're about to frost this baby, you'll want to have it placed on the platter you'll be serving it on before we begin.  Or at least on some foil-covered stiff cardboard so that you can move this thing once you've frosted it.  Place your cake-halves from the previous step end-to-end, with the ends fully flush.


 Now, open up your white buttercream frosting and cover this keyboard end-to-end.  Note that this covers over any seam between cake-halves that you cut in the previous step.  Be sure to frost as smoothly as possible; a long knife is helpful here again.









Step 5: Black-eyed keys
Time for the black keys. Prepare to place one Fudge Stick on top of the frosted cake, with its short end flush with the long edge of the cake.  Place this first one about 1 fudge-stick's width from the left end of the cake.


 Now refer to a photo of a piano keyboard, noting that the spacing of these Fudge sticks is going to be a little irregularly regular.  From the left edge of the cake, the sequence of spaces of Fudge-Stick width should be as follows: 


 { open, occupied, open, occupied, open, open, occupied, open, occupied, open, occupied, open }


 Repeat this sequence as many times as necessary, exactly the same way each time, and you'll have an outstanding set of black keys.  If you only get halfway through the final repeat before you run out of room, that's totally fine, even for music-types.







Step 6: Danger: Black ice! ing!
Now comes the fun and dangerous part.  No mistakes allowed from this point forward.  You're going to draw in the boundaries between pairs of white keys, using that tube of black icing.


 Between pairs of {open} spaces referred to in the previous step, this exercise is pretty straightforward: Just ice a straight line to divide the two {open} spaces evenly, all the way across the top of the cake and down the front (and the back, if you really really want to).  I'd draw in all these {open/open} lines first, to give you a framework for the rest.  Let's call these {open/open} lines baselines.


 Now note that the remaining white keys all have slightly different shapes!  Looking at the fourth Fudge Stick you laid down (fourth from the left, that is -- note name G#), the black icing should extend from the middle of the base of the Fudge Stick straight down to the edge and then down to the base of the cake -- easy enough.  (Let's call this G# line a midline.)  But for the two adjacent Fudge Sticks (F# and A#), the point of origin of the black icing should be halfway between the baseline and the midline -- NOT at the midpoint of the Fudge Stick.


 A similar arrangement can be made for the first two Fudge Sticks you laid down.  The lines you draw need to divide the space between the baselines into three equal parts, which means the point of origin of the black icing should be roughly at the 2/3 point (from left to right) of Fudge Stick  1 (C#), and at the 1/3 point (from left to right) of Fudge Stick 2 (D#). NOT at the midpoint of the Fudge Stick.


 Again, repeat this pattern all the way up your keyboard and you'll be good to go.  The goal is to have ALL white keys be of equal width lined up along the long white edge of the cake (the one not interrupted by Fudge Sticks).







Step 7: You so fly
Present the cake, and prepare to receive years of credit for being a master inventive food art genius.   You're welcome.  (I think.)









Related Instructables

Easy to make Elmo Cake by nmfisher

How to make an easy bake" chocolate cake for Christmas! by hockeygirl123

KittyCake and RoboCake by caitlinsdad

Easy Baked Alaska by andrew.spencer.2

NEW AND IMPROVED CHOCOLATE CAKE!!! by heyzuphowsitgoin

Impress Your Family Easy Thanksgiving Pumpkin Roll by stldncr01

Chocolate Raspberry Cake by Gardening Jones

decorated cake by thebivs





How to make a sculpted zombie cake.
 Published by tchitwood on October 10, 2010
Intro: How to make a sculpted zombie cake.
This is my Instructable on how to make a sculpted zombie cake.


 I made this cake for a very good friend's October birthday, who is a huge horror and comic fan. This was made custom to look like him but you could tailor the look how you please. It was a surprise for him and he absolutely loved it.


 Depending on your artistic skill, this could be hard or easy. I'm an artist, new to cake decorating and this is my 4th sculpted cake (self-taught) and I've been making cakes since August (and am absolutely in love with it!)


 Total time spent on it from the start of baking to completion was about 12 hours over the course of 3 days. On one day I baked all the cakes and froze them. The next I made the tombstone and the final day I make to zombie and finished it up.


 The tombstone is red velvet cake covered in fondant. The zombie is red velvet cake covered in fondant. The fingers are all fondant and the grass/ground is fondant. The dirt is made from chocolate sandwich cookies (minus their cream layer) and ginger snaps ground up in the food processor. It was hand painted with gel food colorings mixed like watercolors (but not with water.)







Step 1: 
Here's a list of supplies that I used. There are also recipes or links to recipes used. A lot of the supplies are general cake baking and decorating supplies.


 &bull; Cake pans for baking the cakes. I used a quarter sheet pan for the tombstone and two 8" rounds and two 6" rounds.
 &bull; General cake decorating supplies: Mixer, spatulas, turn-table, carving/clay/fondant tools, matt to roll fondant on, fondant rolling pin, gel food colors, knife, cake leveler, toothpicks, food-safe paintbrushes, small containers to mix food color "paints" in, 3 quarter sheet cake boards, Exacto knife, hot glue gun, tape, cake support dowels, foil to cover cake boards, etc.
 &bull;Ingredients to make cakes, buttercream icing, fondant and to mix food colors with (you will mix the food colorings with something like vodka or clear vanilla extract, not water.)


 Here's the link to the alterations made to a box cake mix to make it a little stronger to better support sculpting. I used 3 boxes of cake mix to make this cake. One for the quarter sheet, one for the two 8" rounds and one for the two 6" rounds.
 http://cakecentral.com/recipes/7445/the-original-wasc-cake-recipe


 Here's the link to how to make the marshmallow fondant, which is pretty yummy, although very sweet! Pre-made fondant can be bought if you do not want to make the marshmallow fondant but beware that some of the pre-made doesn't taste very appetizing.
 http://www.wilton.com/forums/messageview.cfm?catid=7&threadid=137541&FTVAR_MSGDBTABLE=


 Here's a simple recipe for the buttercream icing, a 2 lb batch. This uses shortening in place of butter. I'm in Texas and butter doesn't hold up as well still right now. If you don't have a stand mixer or don't want to make your own icing you can buy some pre-made.
 Ingredients:
 2 Cups Shortening
 2 lb bag Powdered Cane Sugar (or approx. 8 Cups)
 4 TBSP Meringue Powder
 2 tsp Vanilla Extract (use clear vanilla if you want your icing to be white)
 2 tsp Butter Flavor (use clear flavor if you want your icing to be white)
 1 tsp Almond Extract
 Water


 Directions:
 Sift together powdered sugar and meringue powder into large bowl. Set aside.
 Mix the flavor extracts together in a measuring cup. Add enough water to the mixture to bring the amount to 1/2 a cup. Put this into a mixer bowl with the shortening.
 Add about 1/4th of the sifted powdered sugar/meringue powder mixture to the shortening and flavors in the mixer bowl. Beat on a slow speed with the paddle beater and the slowly incorporate the rest of the powdered sugar mix into the mixer bowl as it's slowly mixing. Once it's all in there I usually turn it up a notch in speed for about 1 1/2 - 2 minutes. Then it's done!
 Keep it covered until you are ready to use it, as it will "crust" over if you are not ready to use it and leave it uncovered to the air.











Step 2: Bake all your cakes!
Let them cool completely after baking, then level the cake tops.


 Once they are cooled, put them in the freezer while you build the support system for the tombstone (next step.) I wrap mine all separately in plastic wrap and put them in the freezer.






Step 3: Building the tombstone support and cake board.
This was my first time to make a cake with a tall thin structure like the tombstone and I wanted it to be cake so I did some brainstorming and came up with a way to do it that worked for me.


 First I hot glued 2 quarter sheet cake boards together to create a thicker over cake base.


 Then on the 3rd cake board I measured out the size of the actual quarter sheet pan, plus extra for a corner stand, and cut it out. I scored and bent this piece at the end of the sheet cake size to form a flap. This flap became its base/stand bottom that was glues to the corner of the cake board and trimmed flush with the main cake board.


 I then decided on a slight angle so that the cake of the tombstone would very slightly lean back. I used dowels to support the back of the tombstone board. To make it more stable I marked out where the bottom of the 2 dowels would hit the cake board, tracing around them to get the right size marks on the board. Then I cut out the little holes with an Exacto blade all the way through all 3 layers of cake board that is in this area. I squeezed hot glue into one of the holes and inserted the dowel straight up and pushed it all the way down then repeated with the other dowel.


 Next I leaned back the vertical part of the tombstone board until it hit the dowels. I put hot glue where they met and then put a little tape over each to secure it until the hot glue was dry.


 Then I covered it in the cake foil.














Step 4: Building the Tombstone.
Once the base is done, take the sheet cake out of the freezer and get your buttercream ready.


 I sliced up the cake in to tall skinny pieces and layered them up the vertical tombstone board with buttercream in between the layers. I pushed 2 dowel supports into the cake surface to give it some more support. Then I covered it in a buttercream crumb coat. This is done to give the fondant a surface it can stick to and to help seal in the moisteness of the cake so it won't dry out. I used a piping tip and bag and just piped it on because the cake was a little crumbly cut like this but it's fine to spatula it on.


 Next roll out while fondant large enough to cover the front, top and sides, with a few inches extra to wrap around the cake board backing a few inches. Since the back of the tombstone is the cake board and support system I didn't completely cover the back.


 Now here's where you make your tombstone however you like. You can use a food-safe brush to brush on water to attach fondant to fondant so I did that here with all the details.


 Once it's done it's time to paint it. Water makes fondant sticky (which is why it's good to use to stick fondant to fondant) but you don't want your fondant getting ruined when you paint it so you use an alcohol-based mixer, like vodka or clear vanilla extract. It won't ruin the fondant and it evaporates fast and leaves the color behind.
 I mixed up a watery gray and gave it a wash (then added some mossy green areas later at the end because I decided it needed some.)












Step 5: Add some grass/ground to the main cake board base.
Roll out enough green fondant to cover the cake board. Spread a thin layer of buttercream on the board surface so the fondant will stick. Cover it with fondant and remove an area of fondant where the zombie will go. I gave this green fondant and simple crosshatch grassy type texture.


 Later, after the zombie is in place I then used more green fondant to build a ridge around the zombie that was raised, up to the edge of the tombstone, that would help hold in the "dirt" and make it look like the ground was being pushed out. I also gave this the same texture.








Step 6: Build your zombie.
Take your two 8" rounds and two 6" rounds out of the freezer and stack them in this order, buttercream between layers: 8" on bottom, second 8", then a 6" and the second 6" on top.


 Next take a knife and carve your basic zombie's shape, whatever or whoever that may be. I gave mine the basic shape then carved out a few details like depressions where I would add the eyes in later, and basic mouth, nose, creases.


 Once you have it carved, give it a crumb coat of buttercream. I just used a cake spatula on this part.


 Next, roll out enough white fondant to cover this. I smoothed out the fondant, using first my fingers and then my tools to further define the shapes of the facial features. The eyes and the ears were added after this.


 On the eye that's there I added the eye ( a smooth slightly domed circle) and then the eyelids over top, and detailed (and gave it that nice milky zombie eye look when painting.) On the missing eye that is actually inset a bit so there's a hollow where the eye used to be. I created a deeper depression with my thumb and then added the eyelids.


 I formed the shape of the ears and detailed them after I connected them.


 Then went to town with the details of the sagging, rotting skin and his hair and facial hair.


 I formed the fingers out of fondant.


 I then hand painted him. I mixed up 9 different hues of different colors and some more "watery" than others.

















Step 7: Putting it all together.
Once the zombie is finished, spread some buttercream on the cake board in the area you left for him and set him in place. Now is when I added the grass ridge. I then added the fingers coming over the ridge.


 The final step is adding in your "dirt" of ground up chocolate sandwich cookies and ginger snaps. I filled in the area within the ridge, with a little spilling over for effect, piling up some around his fingers and even putting some in and on top of his ears and on top of his head.


 And now frighten, butcher and enjoy!











Related Instructables

how to survive thee zombiez by rastalucho

how to fend off the up comming zombie attack by homless guy

The Pocket Sized Zombie Survival Kit! by depotdevoid

How to make fake blood (Edible) by wolfcrow

Survival: The Inevitible Zombie Attack. by shadymilkman

How to Make an Evil Clown Cake. by tchitwood

Vampire Hunting For Beginners by Illidan

6 Terrifying Treats For Your Halloween Party. by Forkable





Valentine Love Train Cake
 Published by tyalangan on February 15, 2009
		Author Bio: tyalangan   (author's website) 
I love to sew and read. My husband and I also do a lot of DIY home improvements. 


Intro: Valentine Love Train Cake
For Valentine's Day this year my friend and I made a cake shaped like a train! This would also work beautifully for a Christmas train, or any other occasion where a sugar covered, edible miniature train was the appropriate thing to make. 


 We used the Williams-Sonoma "Railway Cake Pan" to build the cake itself, and a variety of candy to do the decorating. 



Image Notes
1. Ready for the Island of Sodor!




Step 1: Mix the Cake
Ideally you'd do this twelve to twenty-four hours BEFORE you want to decorate the cake. 


 I used the Williams-Sonoma Railway pan to make this. 


 Grease the pan like there's no tomorrow. I mean it!


 Mix the batter according to the instructions in the "Vanilla Train Cake" recipe. 


 Fill up the cups in the pan, ONLY THREE QUARTERS OF THE WAY FULL. Don't fill up the pan all the way to the top or you will have a massive mess to clean up later (I learned the hard way!). 


 After you have filled the cups use a spoon (or whatever) to push the batter up the sides of the cups. If you don't do this, when the cakes rise they will mush themselves into a weird shape and your train will not have any place to put the wheels. (I learned this the hard way too.) Make sure you do a good job with the engine.


 Image Notes
1. 3/4 full is about up to this line that you can see in the pan there

 Image Notes
1. this is the engine - be especially sure to push the batter up to the front of this one since it will be really visible in the front of the train




Step 2: Bake the Cake
Bake the cake according to the instructions (350F, 18 to 22 minutes). 


 Once the cake is done, you'll find that the cars have a dome on the top (really the bottom) which would make it difficult to display them. I just took a big knife and sawed them off, flush with the top of the pan, so that the tops (bottoms when inverted) would be flat. 


 Then, place a large, flat, rigid kitchen item of any nature (cutting board, cookie sheet, whatever) on top of the cake pan. VERY CAREFULLY invert the cake pan - Voila! Your train cars are right side up. 


 HINT: I recommend that you put a sheet of wax paper on the cutting board before you invert. The reason for this is that the bottom of the cars (which you just cut off flush with the pan) are very sticky and after they've cooled, can leave parts of themselves behind when you move them off the cutting board. 


 You will need to repeat this process until the batter is gone. In this case we only ended up with 15 cars total. The available types of train car include: Engine, Coal Car, Caboose, Tanker, Boxcar, Cargo Car. The last one is the most fun to decorate!


 Once all is done, let the cars cool for a while. Refrigerate them if you plan to wait until the next day to decorate, or you might find that ants discover and eat your cars in the middle of the night, and you have to bake new ones at the last minute. At least if you live in South Florida, they might. 





 Image Notes
1. Big scary bread knife. 
2. This piece is now extra - very good for feeding to family members who come wandering through the kitchen wondering what you are up to. If you bribe them with these extra pieces they won't be as likely to try and steal the train cars before you're done decorating. 


 Image Notes
1. Pretty (and expensive) railway cake pan from Williams-Sonoma
2. Hot pads. Forgo them at your own risk.
3. 350 degrees

 Image Notes
1. Tanker Car
2. Logging Car
3. Engine
4. Cargo Car (most fun to decorate!).
5. Boxcar (hobos often try to enter them - keep reading for more on this subject!).
6. Caboose. You will notice that we made two. The funny thing about little boys of the same age is that if you value your life/sanity, you had BETTER make sure they each get the exact same thing. Two boys = two cabooses.




Step 3: Prepare the candy
Preparation and planning really is the key to this train turning out nicely. You will have to buy some things you don't normally buy (unless you own a candy shop). 


 I got some of this stuff at SuperTarget, and the rest at Fuzziwig's. (I am lucky enough to have a really cool candy store near me called Fuzziwig's Candy Factory where they sell everything from the world's largest Pez dispensers to the world's smallest jawbreakers.) 


 Here's what I had for candy: 


 Twizzlers (for the train tracks - I've also seen it done with Kit Kat bars). 
 Smarties, regular (for the car wheels)
 Smarties, large (for the engine back wheels)
 Rock candy stick (for the smoke stack - can also use mini-marshmellows on a toothpick)
 mini gum drops (from Fuzziwig's - we didn't end up using these but they are so cute)
 The World's Smallest Jawbreakers (Fuzziwig's)
 Andes Peppermint crushed pieces (important that they were peppermint, since this meant they were red and white - our theme colors)
 Skittles (didn't end up using them)
 Runts (very important!)
 Spice Drops (non-essential, but fun to eat while decorating)


 Other ingredients/tools:
 Frosting tips
 Pastry bags
 Store bought frosting (cheap, and better than what I make - take my word for it)
 Food coloring (the gel kind... i don't think it would make a difference, but we liked this kind)


 Stuff you should have if you want to do this for Christmas: 
 powdered sugar (for snow)
 sifter (for distributing the above)


 We didn't end up using the mixer. We just mixed the frosting up in little bowls. 













 Image Notes
1. Twizzlers (for train tracks). 
2. Mini M&Ms 
3. Smarties, both large and normal sized.
4. Rock candy stick
5. Mini gum drops
6. The World's Smallest Jawbreakers
7. Crushed Peppermint Andes pieces
8. Skittles
9. Runts
10. Spice Drops 
11. pastry bags
12. frosting tips
13. frosting
14. Food coloring
15. sifter
16. powdered sugar
17. electric mixer

 Image Notes
1. runts - oranges
2. runts - hearts aka strawberries
3. runts - small bananas
4. runts - large bananas 
5. runts - that other stuff. apparently the really weird ones are pineapples. whatever... 

 Image Notes
1. cardboard covered with aluminum foil
2. runts, sorted
3. york peppermint patties - not helpful with decorating, but very tasty to snack on. Not good for diabetics. 
4. If you are snacking on the candy while you decorate you'll probably get thirsty. Drink a lot of water. 




Step 4: Optional: Sort the runts.
Both my friend and myself really like to have our OCD ducks in a row, so to speak, and found that we extracted a lot of satisfaction from sorting the runts by type. This way it was much easier to plan the cargo car decorating. 


 Doesn't it just look better this way? 


 We discovered that those funny looking yellow runts are meant to be pineapples. Not relevant to our project so we left them in the bag with the red ones.


 Image Notes
1. runts - oranges
2. runts - hearts aka strawberries
3. runts - small bananas
4. runts - large bananas 
5. runts - that other stuff. apparently the really weird ones are pineapples. whatever... 




Step 5: Make the Board
Take a cardboard piece in whatever size and shape you like, and cover it with aluminum foil. The first time I made this cake I did a round one - so the track was a circle - and I thought it looked funny, so we made the Love Train more of a snaky track shape. Much more aesthetically appealing. 


 Just make sure to use pretty sturdy cardboard.


 Image Notes
1. cardboard covered with aluminum foil
2. runts, sorted
3. york peppermint patties - not helpful with decorating, but very tasty to snack on. Not good for diabetics. 
4. If you are snacking on the candy while you decorate you'll probably get thirsty. Drink a lot of water. 




Step 6: Frosting Time!
If you are making your own frosting, make it now. If you are using store bought like us lazy folks, pull it out of the fridge. 


 Get the frosting bags ready. 


 To make black frosting (for the coal car): mix all the colors together in a tiny bowl with a tiny bit of white frosting. You don't need much for that coal car. The black frosting was my friend's idea and I was very impressed. Sure, it sounds kind of obvious once you know it, but I never thought of this on my own.


 To make pink use a tiny bit of red coloring. Later, when you are ready to use red, take your pink frosting, add more red, and voila! you have red frosting without making extra dirty dishes.


 Image Notes
1. i have this interesting container to keep my frosting tips in
2. Several different kinds of bags - including the disposable one for the black frosting. 
3. Lazy man's way of handling the frosting dilemma.
4. gel food coloring. Less messy than the old fashioned kind. 
5. powdered sugar. If you are not as lazy as I am, you might make your frosting out of this. 




Step 7: Construct the track and build the train
This track is made of Twizzlers. I've seen it done with kit kats, or you could use black licorice, but the red seemed right for Valentine's day. 


 Throw the Twizzlers in the microwave for about twenty seconds, before you work with them. They'll bend much more easily and you will be able to get that curvy train track shape. 


 Glue the Twizzlers down with frosting.


 To get the cross pieces to lie flat we cut little chunks out of them with kitchen shears - think Lincoln Log designs. 


 Once you're done building the track, place the train cars on it however you see fit. I suggest you start with the engine and end with the caboose, but hey, what do I know. I'm not a railroad engineer.


 Image Notes
1. just like Lincoln Logs. 
2. frosting to make it stick to the foil.





Step 8: Decorate the cars!
Now is the part where you just use your imagination... some tips: 


 If you find that your frosting is going on in a funny shape, try wiping the tip of the decorating thing with a paper towel. Turns out that the frosting collects there and makes the lines less sharp. 


 Make sure that you press into the side of the cake a little bit when you put lines on. This will make the beginning of the line clear. 


 Put some PAM on your finger if you need to adjust the frosting - this way you can push it around without it sticking to your finger. (I suggest spraying the PAM on a plate, and then putting your finger in it, rather than holding your finger up in the air and spraying the PAM. We tried it both ways.) 


 We used the rock candy for the smoke stack, obviously. The wheels were Smarties (the engine has big Smarties for the back wheels - and they have hearts on them, awwwww). 


 A very important tip: if your five year old walks up behind you and startles you, don't jump and stab the tanker car with your frosting bag. It makes it slightly less pretty than the other, un-stabbed, cars.


 Image Notes
1. rock candy!

 Image Notes
1. This was the other hobo. He did not cross the tracks fast enough. 

 Image Notes
1. black frosting for the coal car
2. PAM - use this on your finger if you need to touch up the frosting... that way you won't get stuck to the cake

 Image Notes
1. Coal Car

 Image Notes
1. Florida fruits headed north!

 Image Notes
1. Tanker car with a purple lid.

 Image Notes
1. The MOST important cargo in the universe - chocolate.

 Image Notes
1. hobo trying to hop onto the boxcar
2. very girlie boxcar

 Image Notes
1. more precious cargo - Andes mints headed for the North Pole perhaps? (Oh wait, I forgot this is not the Christmas train. Well, they're headed somewhere cold anyway.) 

 Image Notes
1. The world's smallest jawbreakers make a very pretty cargo.

 Image Notes
1. Since the caboose needed a little something extra this was where we chose to use the red frosting. 




Step 9: Brag; enjoy.
Dispose of the leftover frosting in whatever method you see fit (refrigerate it? eat it?). 


 Take pictures of the train and send them to all your friends, proving how domestic and creative you can be. (Clean up the counter first so you can really impress them with how clean the kitchen is right after a project of this magnitude.)


 Let your little (or big) boys eat the train. (Undertake this last step with great caution. The train has a lot of sugar and can make them go really crazy. But what's life without a little sugar-induced hyperactivity sometimes.) 


 Enjoy your beautiful, delicious train! 





 Image Notes
1. Ready for the Island of Sodor!




Related Instructables

Heart O' My Heart - Red 'n White V-Day Cake by DebH57

Habanero Chocolate Cake  by ecogeeko

Quick and Chewy Cuppa Cakes by DebH57

Valentine Cheese Cake by DebH57

Gingerbread Igloo by domestic_engineer

Heart-Shaped Cake by degroof

Thomas the Tank Engine by gohiyudi

Hand-Made Multicolor Candies by technoplastique





The Cool Pool Cake!
 Published by luvmyboyz on September 19, 2008
Intro: The Cool Pool Cake!
I made this cake for my son's 4th birthday this summer. We had a luau/tropical theme for his party and this was a perfect cake for it. Unfortunately I don't have as many detailed photos on this cake as I did with my pirate cake but I thought I would add it anyway. This is a fun easy cake to make that is sooooooo good. 






Step 1: Let's dive on in!
You can make this cake with any size or shape cake you desire or have pans for. I made to 10" round cakes and layered them on each other, then I cut the top layer down about 1" and scooped out the cake. Next I did a fast set Jello, in green cuz I couldn't find blue. Poured it into the cake and then since I didn't want to have a slimy looking pool I added some drops of blue food coloring to give it some moving water effect. You can't really see it in the pictures though. Next it went into the fridge overnight (but you don't have to wait that long).






Step 2: Finishing Touches!
Next came the frosting and decorating. I used teddy grahams, peach rings for the inner tubes and used some silk flowers for the umbrella's, I just put them on top of skewers and viola!!! Then at that point I realized I had forgotten to buy some graham crackers for the diving board and had to think quick for an alternative. My solution... a piece of bread. not tasty but boy it worked great!!! I frosted it and lined it with piping gel, YEAH!!! For a fun touch I add mini Oreo's around the base of the cake to finish it off! The kids loved and it was so moist and tasty!!!









Related Instructables

decorated cake by thebivs

Easy to make Elmo Cake by nmfisher

Chocolate Raspberry Cake by Gardening Jones

Cake Balls by doomsdayltd

Heart-Shaped Cake by degroof

How to make cake by lisaeloise

Tall Super (16) Cake by rogers236

Kat Litter Cake -- Gifts Impossible to Re-Gift by trebuchet03





Ladybug and babybug
 Published by evrenuzer on April 25, 2008
Intro: ladybug and babybug
This very tasty and -for us- very cute cake is one of the four cakes that was produced during a one day cake event having totally amateur participants for having fun at modamutfak in Istanbul. These cakes have chocolate cream, labne cheese and ladyfingers as filling and are covered with white and red whipped cream, M&Ms and chocolate pieces. 
 "ladybug and babybug" cakes are made by Mehtap Kocaman and Ayca Beygo. 
 modamutfak events are initiated by roomservices










Image Notes
1. After finishing the whole chocolate&cheese mixture, add a thin layer of cocoa and cover it with transparetn strecth film.







Step 1: Main frame
We choose one deep one small circular bowl to create our ladybugs. First thing is to place lady fingers that are softened in coffee+lukewarm water mixture in our bowl. We also placed a piece of stretch film in order to facilitate taking cake out of the bowl. Hold your ladyfingers in coffee and lukewarm water very shortly because they get very soft far too fast.They should only be easily shapeable.



Ingredients

 ladyfingers (400gr) 
 2 glasses of lukewarm water
 2 soup spoons of granulate coffee (nescafe etc) 
 2 packages of cream ( 200 gr)
 1 glass water of milk 
 150 gr of cream chocolate (nutella etc.)
 100 gr of labne cheese (labaneh cheese, or non-salted cream cheese or sour cream might also work)
 50 gr cocoa
 1 package of small chocolate balls







Step 2: Filling
We mix the chocolate cream and labne cheese. 
 We add it into our bowl where we placed the lady fingers. 
 Then we continue to add a layer of lady fingers and stuff with chocolate cheese mixture until reaching the top. 
 After finishing the whole chocolate&cheese mixture, we add a thin layer of cocoa and cover it with transparent strecth film.





 Image Notes
1. After finishing the whole chocolate&cheese mixture, add a thin layer of cocoa and cover it with transparetn strecth film.




Step 3: Freezing and outer decoration
After the completion of filling we leave our ladybugs in the freezer for and hour. 
 we mix our whipped cream with some red food paint. 
 We take out our ladybugs after one hour and take both of them out of their bowls and cover them up with our red colored cream. 
 After finishing the covering process we place chocolate pieces in one corner which will form the face


 Image Notes
1. add food paint to whipped cream. (we know that we're supposed to get blue color for real R2D2, whereas we couldn't find and replaced it with red one) 






Step 4: Face and the final touch
We make eyes with whipped cream and add one piece of chocolate in the center. 
 We put dark colored M&Ms on the top. And with their anthennas, voila!!







Related Instructables

my first car by evrenuzer

cousin of R2D2 by evrenuzer

the beach by evrenuzer

Ladybugs Instead of Pesticides by applesticker

How to care for a ladybug by krujh2

decorated cake by thebivs

Easy to make Elmo Cake by nmfisher

Chocolate Raspberry Cake by Gardening Jones





Hand-Made Multicolor Candies
 Published by technoplastique on February 21, 2009
		Author Bio: technoplastique   (author's website) 
I make jewelry and art, I remodel houses, I do graphic design, I build things, I re-invent things that don't work, I believe that good design can make life better, I'm objectivist, I believe that motivated people change the world, I believe that there's a better way to do that, I look for that better way all the time, I send real mail, I make friends with people that believe the things that I believe, I road trip whenever I can, I spend most of my time with my sister. Time spent on the couch watching TV could be spent making things. Time spent on the couch watching TV about engineering or history is time well spent. I try to do more in one day than most people do in a week.


Intro: Hand-Made Multicolor Candies
This is a method for using molding candy to make candy pieces in whatever shape you want. They're cute on top of cupcakes or, if you don't like cake (like me!) they're even better going straight into your mouth. They made molding candy a lot tastier than it used to be, and this method is a whole lot easier than trying to frost a cake with piping tips.






Step 1: Supplies
You only need a few things to make these, and they're pretty easy to get:


 - melting/molding candy - these are usually shaped like big chocolate chips and are sold where cake decorating supplies are sold - they come in lots of colors - I used chocolate, white, pink and red. I used less than a quarter of each bag to make way more than enough pieces to decorate a dozen cupcakes.
 - parchment paper - the finished candy peels right off
 - plastic bottles - like you would use for ketchup at a diner, mine are about 4 oz and made of ldpe
 - toothpicks - any will do, but sandwich style are easier to use
 - pre-drawn designs (use mine or be awesome and design your own)
 - tape - to hold down you print and parchment paper
 - microwave - for melting candy (a double boiler would work but it would be much slower)
 - standard kitchen stuff (plates, spoons, etc.)


 Image Notes
1. printed patterns
2. plastic bottles
3. melting candy
4. parchment paper




Step 2: Setup
Put your designs down in a comfortable place to work. Tape in place. Cut a piece of parchment paper to cover your paper and tape it down, too.


 Be sure your bottles are clean and DRY. Cut a smaller piece of parchment (8x8" or so) and put it on a plate. Put around 15-20 wafers (of one color) on the parchment, microwave according to package directions. Mine said to use 50% power for 30 seconds, stir, repeat. They won't change shape if you don't stir them. I found that it took between 1 and 2 minutes to melt them.


 Your candy will be warm - as warm as hot wax - so be careful. Do this part for kids if you have help. When the candy is melted turn the parchment into a funnel and pour the candy in. Close the bottle and you're ready to go.


 Image Notes
1. tape the parchment over your designs

 Image Notes
1. candy on parchment more melting (put this on a plate before you put it in the microwave)

 Image Notes
1. from funneling - be careful, it might be warm enough to be uncomfortable but it probably won't burn you.
2. enough for a lot of pieces

 Image Notes
1. design sheet - should print at 8.5x11




Step 3: Shape the Candy
This should be pretty self explanatory how to do this - squeeze the melted candy onto the parchment. The order you do it in matter, though. The brand I used stayed where I put it - it didn't run at all. It also didn't matter how much one color cooled before I used another color next to it.


 Lace edges - do these first. Squeeze out a little dot, touch it to the parchment (I started in the middle top of the heart), lift a bit, squeeze another drop, touch down in the next circle. Keep going all the way around. It doesn't need to look perfect, but try to keep it even.


 Polka dots/polka heart, center heart of 'target' shapes - do these second. For polka dots it's like the lace edge - just squeeze out more candy and put it in the center of the circle. For hearts do two dots - the two top parts of the heart - then use your toothpick to drag the candy out to the edge of the hear shape.


 Lines - do these next. Don't touch the tip of the bottle down - keep it cleaned off with a paper towel. Start squeezing a bit, let the candy touch down to start the line, then slowly squeeze and drag to the end of the line - hovering above the parchment. When you get to the end stop squeezing and the line will stop.


 Open areas - fill in the rest of the shape loosely with the candy, then use the toothpick to drag it to the edges and completely fill in the shape.




 I found I was able to keep melted candy of all four colors going all of the time - I would keep the four bottles filled, and when I wasn't using a color I would keep it inside the microwave. The occasional 30 at 50% kept them flowing well, and the microwave stayed warmer than the ambient kitchen temperature. After enough re-heats the candy starts to get stiffer but you can always mix in some fresh if this happens.


 Image Notes
1. do the lacy edges first

 Image Notes
1. fill in roughly, then use a toothpick to drag the candy to the edges
2. do polka dots before filling in the background

 Image Notes
1. after using a toothpick to smooth out the candy
2. do 'bullseye' shapes from the center out

 Image Notes
1. make a bunch
2. free-handed hearts to use up some extra melted candy





Step 4: Finish the Pieces
First of all, a lot of the pieces you make are going to look kind of rough. You'll get better with practice, and you can eat the mistakes. Before giving up let the pieces you have made cool, and once they have cooled completely, lift the parchment up and peel it away from the candy (don't try to lift the candy, you'll probably break it.) Flip it over - the back probably looks a lot better than the front. 


 You can just lay the bad side down on top of a cupcake, but if you want both sides to look good you can glue two pieces 'bad' sides together with a bit more candy. To get them to stand up on cupcakes or something similar just use a butter knife to make a small cut, then push the candy into the cut.


 When I was done I put my bottles in the fridge for a while. When they were cold and I squeezed all of the candy broke away from the sides and came out of the bottle. It tasted great sprinkled over ice cream. You could also just leave the bottles in the fridge until your want to make more pieces.




 Image Notes
1. textured top side

 Image Notes
1. peel the parchment away from the candy, don't put unnecessary pressure on the candy pieces (they are a little fragile)

 Image Notes
1. smooth reverse side of candy - looks a little sharper

 Image Notes
1. no one complained about eating pieces with smudged areas
2. laying them flat makes them easier to transport

 Image Notes
1. already eaten




Related Instructables

Valentine Heart Shape Cupcake With A Kiss by walkerbarb

Heart O' My Heart - Red 'n White V-Day Cake by DebH57

Zelda Heart Container Cupcakes by alittlestranger

Quick and Chewy Cuppa Cakes by DebH57

Pink Peppermint Heart Marshmallows by aliciak

Valentine Love Train Cake by tyalangan

Santa Claus cake made by panettone and fondant by smav

Ketchup Cake by rebescho





How to Make a Spring-Themed Basket Cake
 Published by MH850 on April 18, 2008
Intro: How to Make a Spring-Themed Basket Cake
As my entry into the Cake Contest, I decided to document the cake that I made for a family get-together in early spring.





Step 1: Assemble your cake.
Since I use my own recipes (which I prefer not to share since they take a lot of work to perfect), this instructable will just follow the decoration process. 


 Here you can see that I am using 4, 9" round cakes, 2 chocolate and 2 white for alternating colours. I'm also using a batch of lemon buttercream frosting, and a tub of Betty Crocker frosting for decorating (it's cheating, but I'm not exactly getting paid for this cake).






Step 2: Bottom Layer
I want my basket to sit up straight, so it's necessary to "torte" the cakes first. "Torting" is a fancy way of saying "cut off the high part". 


 I use a cake leveler to make sure its even and straight, however a long knife works too. You'll just end up with a less-smooth cut and more crumbs. 


 I then used a sharp knife and cut an angled edge all the way around the cake. 


 Once I flip it over this becomes the rounded bottom.








Step 3: Icing!
Throw on a couple of big dollops of butter cream frosting and start spreading it around. Don't worry about covering the sides, we'll do those last.







Step 4: RepeatRepeatRepeat
Now repeat the same steps with the other 3 cake layers until you end up with a stack. You'll notice that I flipped the top layer over to put the cut side down. I've found that this makes it WAY easier to icing the top without crumbs ruining everything.








Step 5: Buttercream!
Next slap on more buttercream frosting to completely cover the sides and top of the cake. Don't be shy, put it on fairly thick to make it easier to create a smooth surface.


 The second photo is the pieces that were cut off during torting. I love leftovers.



TIP:  waxed paper strips under the edge of the cake make it super easy to keep your the board under the cake clean and ready for presentation.








Step 6: The Real Decorating
STOP!



 If you want to save yourself a lot of aggravation, drop the entire cake into the deep freeze for about 20 minutes. Butter cream in the freezer = solid frosting layer to draw on.


 Ok, now you need a frosting bag with 2 tips. One tip for the round vertical lines, and a rectangular tip to make the horizontal lines. (there are other basket weave styles out there, this one let me cover the cake faster since the lines are bigger).


 Place one vertical line down the side of the cake.


 Now replace the tip with the rectangle, and draw lines of equal length, centered across the round line, spaced one tip-size apart.


 Draw the next vertical lines at the ends of those horizontal bands.


 Now draw the next horizontal lines offset from the first ones, just like in the photo.


 Continue the alternating pattern all the way around the cake.


 Finish the top and bottom edges with a rope effect by drawing circles with the frosting.




 Image Notes
1. Centered on the vertical line, with an equal space between each.


 Image Notes
1. I drew a rope on the top by using the same vertical tip and making swirls along the edge. It helps to cover the tops of the vertical lines.
2. I also ran a bead along the bottom edge to hide the ends of the vertical lines.




Step 7: Decorating extras
Here I bent a coat-hanger into a handle shape, and wrapped it with a yellow ribbon. 


 I also bought a few cheap artificial flowers at Walmart to pull off the flower heads (some need to be snipped off with pliers).


 Image Notes
1. This part is inserted into the cake.





Step 8: Ta-DA!
And here is the final product. The handle just gets inserted into the top of the cake, centered. The flower heads are tucked into the frosting on the top to make it look like a basket of flowers. 


 This should be enough cake to feed 10-15 people at least, just remember not to pick it up by the handle. 










Related Instructables

Hula Barbie Cake by macy74

DY-NO-MITE!!! birthday cake by mmmicha

The Cool Pool Cake! by luvmyboyz

MAKING YOUR OWN CAKE OR APPETIZER STAND by aressa

Funky Polka-dot Birthday Cake by naedhi

Pocky Cake by jenfraiz

Heirloom Ribbon Bouquet by mb.marcie

Valentine Cheese Cake by DebH57





Lightning McQueen Birthday Cake
 Published by LittleGrace on October 9, 2010
Intro: Lightning McQueen Birthday Cake
Here are the steps I took to make this Lightning McQueen cake for a friend.


 - I began as 3- 1/4 sheets of chocolate cake. Layered with butter cream icing.


 - I found pics of Lightning McQueen on the internet, print them, cut them out and line the cut image with parchment or wax paper... cut it out into the shape also. Pin it with toothpicks on the top of the car first and cut around the picture, then repeat for the sides, front and back. It also help if you have a 3-D toy to view as a model.


 - Cut them out and pined them to the cake layers. then cut the cake to match the shape.


 - Trim and cut the cake to create the fenders, wheel wells, and spoiler.


 - Dirty Ice the cake


 - Ice the cake


 - Create fondant accents and designs and add them to the cake just a few hrs before delivery.


 I am so excited I was able to make my own fondant and I had a project to use it on. Just the details are fondant and the red car is Butter cream. Hope you enjoy.






















Related Instructables

How to make a Mach 5 from Speed Racer Cake by tchitwood

Pirate Ship Cake by erigeeka

The Ultimate Cake by n1cod3mus

Giant Ice Cream Cookie Sandwich by noahw

3d Dinosaur Birthday Cake by msimon3

Healthy AND delicious chocolate cake by belsey

How to make a Halo cake by tchitwood

How to make a sculpted zombie cake. by tchitwood





How to Make an Evil Clown Cake.
 Published by tchitwood on November 1, 2010
Intro: How to Make an Evil Clown Cake.
Hello everyone!


 For Halloween 2010 I made this evil clown sculpted cake. This cake is a specific evil clown, Spoils the Clown from The Haunt House in Caddo Mills, TX (made for the man behind the clown.) It was a surprise for him and he loved it.


 Depending on your artistic skill, this could be hard or easy. I'm an artist, fairly new to cake decorating and this is my 5th sculpted cake (self-taught) and I've been making cakes since August 2010 (and am in love with it!)


 Total time spent on it from the start of baking to completion was about 12 hours over the course of 2 days. On one day I baked all the cakes and the next I did the rest.


 This is all cake (I used chocolate Devil's Food) covered in fondant and then detailed and hand painted with gel food colors.


 Here's a list of general supplies I used to make the cake:


 &bull; Cake pans for baking the cakes. I used two 10" rounds, two 8" rounds and two 6" rounds.
 &bull; General cake decorating supplies: Mixer, spatulas, turn-table, carving/clay/fondant/gumpaste tools, matt to roll fondant on, fondant rolling pin, gel food colors, knife, cake leveler, toothpicks, food-safe paintbrushes, small containers to mix food color "paints" in, 2 quarter sheet cake boards, tape, cake support dowel, foil to cover cake boards, etc. I used two quarter sheet cake boards stacked for this cake to help hold the weight of the cake.
 &bull; Ingredients to make cakes, buttercream icing, fondant and to mix food colors with (you will mix the food colorings with something like vodka or clear vanilla extract, not water.)


 Here's the link to the alterations made to a box cake mix to make it a little stronger to better support sculpting. I used 3 boxes of cake mix to make this cake. With one box I made the two 8" rounds, another box for a 6" and a 10" and the last box for another 6" and 10".
 http://cakecentral.com/recipes/7445/the-original-wasc-cake-recipe


 Here's the link to how to make the marshmallow fondant, which is pretty yummy, although very sweet! Pre-made fondant can be bought if you do not want to make the marshmallow fondant but beware that some of the pre-made doesn't taste very appetizing.
 http://www.wilton.com/forums/messageview.cfm?catid=7&threadid=137541&FTVAR_MSGDBTABLE=


 Here's a simple recipe for the buttercream icing, a 2 lb batch. This uses shortening in place of butter. I'm in Texas and butter doesn't hold up as well still right now. If you don't have a stand mixer or don't want to make your own icing you can buy some pre-made.
 Ingredients:
 2 Cups Shortening
 2 lb bag Powdered Cane Sugar (or approx. 8 Cups)
 4 TBSP Meringue Powder
 2 tsp Vanilla Extract (use clear vanilla if you want your icing to be white)
 2 tsp Butter Flavor (use clear flavor if you want your icing to be white)
 1 tsp Almond Extract
 Water


 Directions:
 Sift together powdered sugar and meringue powder into large bowl. Set aside.
 Mix the flavor extracts together in a measuring cup. Add enough water to the mixture to bring the amount to 1/2 a cup. Put this into a mixer bowl with the shortening.
 Add about 1/4th of the sifted powdered sugar/meringue powder mixture to the shortening and flavors in the mixer bowl. Beat on a slow speed with the paddle beater and the slowly incorporate the rest of the powdered sugar mix into the mixer bowl as it's slowly mixing. Once it's all in there I usually turn it up a notch in speed for about 1 1/2 - 2 minutes. Then it's done!
 Keep it covered until you are ready to use it, as it will "crust" over if you are not ready to use it and leave it uncovered to the air.










Step 1: Stacking & Carving the Cakes
Once your cakes are baked, set aside the two 6" cakes, as they will be used for the hat later.


 Level off your cakes, saving the parts you cut off of one of the 10" cakes to use as the hat brim later. You don't need to level off one of the 8" cakes, as it will be on top and will get carved away during the cake carving phase.


 Stack your cooked, cooled cakes, with buttercream icing in between each layer. The two 10" cakes on bottom then the two 8" cakes.


 Once that's done, grab a knife and begin to carve away!


 I like to only cut away a little at a time so as to not cut away too much cake. I start with a basic general shape and then detail a little from there; carving out hollows for the eyes and mouth and shallower areas to define the cheeks and just a general shape of the nose.


 It's good to save larger scraps in case you have to add some cake back to the piece, as I did with this cake for the bottom part of the hair. Just "glue" the pieces on with icing and once the fondant is on it holds them in place.








Step 2: Adding the Fondant Face
 Once you've got your basic shape carved it's time for fondant. I started with the face first.


 First you need to put a thin layer of buttercream on the cake so that the fondant will stick to the cake.


 Then roll out some fondant and apply it to the face area. I use my hands to smooth it into all the nooks and crannies and then cut away the extra fondant that overlap onto the hair area.


 Once it's all smoothed out I begin the detailing. I use the various gum paste and clay tools to further define the nose and facial creases.


 I added the fondant eyes, tongue, teeth and upper lip separately; using water to glue them to the fondant face. I dip my tools in a little water and use them (combined with the tiny bit of water moisture) to blend in some of the fondant pieces that I add.


 For the eyes I first roll a ball of fondant then flatten it a little and apply it to the eye hollows. Then I apply the lower lid, using the tool/water to blend in the corners and do a little detailing. Then I added the creases/wrinkles around and in between the eyes. Then I add the upper lid the same way I did the lower lid.


 For the mouth I put in the tongue first and then formed each tooth out of little balls of fondant and "glued" them in. Once they were in I added the upper lip and smoothed it into the face using the tools/water.
















Step 3: Giving Him Some Crazy Hair.
Next I added the clown's hair. I covered the hair area in buttercream and then rolled out fondant and layered large and smaller pieces all over, glueing them over each other with a little water, and then textured them with one of the gum paste tools.


 I also added some fondant ruffles (before adding the hair) below his chin to simulate part of his outfit. Again glueing them in with a little water.


 In these photos you can see I had already started painting his face. I kind of got into it and got carried away and started painting before I remembered to take photos of the hair bit. :)


 After adding the hair I pushed a plastic support dowel through the center top of his head until it hit the cake board. Later I placed the hat on this and it helped hold it all together.








Step 4: Paint the Clown's Head!
The next step was painting!


 I used Wilton Gel Colors mixed with vodka. You can also you everclear or clear vanilla extract, anything with a high alcohol content. You don't want to use water, as that will make the fondant gummy and kind of melt it away. The alcohol evaporates, leaving behind your "paint."


 I mix my colors like paint. Some were "watery" color washes, some were a lot thicker, depending on part I was painting. In all I had about 12 different mixtures of colors.








Step 5: Make and Paint His Hat
My last step was making and putting on his hat.


 I used the top scrap that I saved from leveling my cakes as the brim. I covered it with a thin layer of buttercream and the wrapped it in fondant and formed it up into a brim shape and put it on his head.


 Then I took my two 6" cakes, stacked them (with buttercream in between the layers) and then covered them in buttercream and then fondant.


 Then I just stuck them down over top of the brim onto the support dowel.


 Next I painted the hat blue and applied a fondant "ribbon" and then painted that in the rainbow colors.


 And he's done!
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The Witch's Kitchen Cake
 Published by ddpie on October 25, 2009
		Author Bio: ddpie   (author's website) 
I'm happily married and have 3 grown daughters. Two of which are in college and one still at home (we're attempting to kick that one out of the nest LOL) I'm a licensed cosmetology instructor and esthetician, however, I am no longer working due to a back condition. 


Intro: The Witch's Kitchen Cake
This spooky Halloween cake may look diabolical but I can assure you, it tasted heavenly. The entire display is made of various sugar art techniques and recipes or other food products and is completely edible except for a couple of items used for supports and of course, the lighting. It sits on a custom wooden base that measures 18"x18" and the witch measures about 12" tall. The cauldron is chocolate cake with chocolate buttercream icing and the tree trunk is yellow cake with maple buttercream icing.


 Let me start by saying, I'm not a professional pastry chef, nor have I had any culinary training. I just happen to love sugar art as a hobby! Because I like to try to do things I haven't seen before (or try to improve upon what I've seen), I learn through trial and error. This cake was no exception! I'll share with you each component of the project and what I think would work better next time. I've included as many details as I possibly can for those who are interested in learning more about the actual sculpting of the witch and execution of the construction process for this cake. I hope that it helps.


 That said, this certainly isn't a project for a beginner. You'll need to have worked with fondant and gum paste and of course, be able to bake a cake. ;) If you need help learning to make and/or work with fondant, I have a link to my blog in my profile.  In addition, you'll have to be comfortable with using power tools to build the base, else, just have someone build it for you. I did all of the work myself, with the exception of the actual cake assembly. You'll definitely need an extra set of hands for the last steps.


 I am entering this cake into the DIY Halloween Contest, so if you like it, your vote is appreciated ;)











Step 1: Building the Cake Board Base
First off, have a well thought out plan. I had a pretty good idea of where everything was going to be placed, how big the cakes were going to be, as well as how the lighting would work in the cake. In addition, I built this base/cake stand with the intention of using it for a couple of future projects. 


 My "tree hugging" daughter will be glad to hear that almost everything I used, I was recycling and/or already had on hand. (exactly how many strands of Xmas lights does one really need to have on hand?) The only thing I had to buy was the PVC pipe and flanges. You will need:


 1  MDF or other wood board cut to size and at least 3/4" thick (really, these cakes were heavy!)
 4"x1/2" finished boards of inexpensive light weight wood, I used aspen pine
 Velcro (even if you get self adhesive, you'll need to glue it or staple it)
 Wood glue, duct tape, electrical tape, nails, screws
 3/4" PVC pipe
 3 flanges
 1 small string of battery operated LED lights (for the witch's eyes)
 1 small string of Xmas lights (I used electric because the battery operated ones I had were not bright enough)
 Gift wrap or cake board wrap
 Drill
 Miter saw
 Table saw or router (only if you want a removable bottom, but this isn't really necessary)


 I started with an 18"x18"x3/4"  MDF board for the top. Next, I used 4"x 1/2" aspen pine boards for the base that would house the extra lighting and switch. I used a table saw to cut a groove along the boards so that later I could add a 1/4" thick bottom that I would be able to remove completely if and when I needed to work on the electrical wiring. Next, using a miter saw, I mitered the ends of the aspen board to form a box that measured 13"x13" and set in with about 2 inches all the way around. That way, when it was finished (and turned over), I would have room to hold the sides and safely move the cake stand.  I glued 3 sides of the "box" to the bottom with wood glue, and when dry, turned it over and secured them with small finishing nails. 


 For the "access" panel and for added support, I glued a brace piece across the open end. Then I glued pieces of velcro on the support piece as well as the access panel. You'll want to dry fit this first to make sure that your access panel will shut completely and securely. Hind site, I would have moved the brace support inward and put blocks on each side for the velcro contacts. Even without a bottom, there wasn't much room for my hands to fit underneath to make adjustments after the cake was assembled. 


 Next, I turned the stand over, upright. I marked where the witch and the cauldron would be placed. At this point, I already had the witch completed and I knew that I my cauldron cake would be at least 9" in diameter and would be at least 5-6 inches tall, from the base of the coal lights. (that's without the candy top) For both the witch and the cauldron, I used 3/4" PVC pipe and plastic plumbing flanges for the supports. Then I drilled holes in the cake board, using a 9/16" hole drill bit, where the wires would be threaded through  the pipes. I made 2 smaller holes, using a regular large drill bit for the pumpkin lights. Where the cake base (flange) would sit, I drilled 4 holes in conjunction with the holes on the flange. The holes were just big enough to hold 2 orange lights each for the lighting of the fiery coals. (ok, that wasn't pre-planned, that was just lucky)


 Sorry that I didn't get a photo of the top side pre-drilled, but I do have pics of the lighting in the next step.





 Image Notes
1. Mitered corners for a neater look
2. Grooves for false bottom, to be added later
3. Velcro on both the brace piece and the access panel, for quick and easy removal.




Step 2: Adding the Lighting to the Cake Base
 I painted the pedestal base black with acrylic craft paint and when dry, covered the bare top of the MDF board with a double layer of gift wrap. Then I pre-drilled two holes in each flange (one for the witch, one for the cauldron) so that they could be screwed to the board. 


 Next, I punched out the paper where the holes were for the cauldron base and screwed it into the base board.  I measured and used the miter saw to cut the PVC pipe for the cake to about 5 1/2 inches. I fed the end of the light strand (that would light up the green goo on the cauldron) up through the pipe from underneath. My light string had a plug on one end and a receptacle on the other. So, I cut off the receptacle end and taped the wires individually with electrical tape. Of course, ideally, you would want to use a strand that ended with one light and not a receptacle. I just happened to use what I had on hand. 


 As for the color of the lights, you will have to make some decisions according to your cake design. My candy top was clear but tinted green, I had made this ahead of time to test out the recipe. Originally, I thought I would use green lights for the top, and orange lights for the bottom coals. But it turned out that it looked much better and brighter with the white lights when I did a little test run. 


 I ended up using about 10 white lights for the top and 8 orange lights for the bottom. This worked out perfectly and gave just enough light for the effects I was looking for. Originally, I was going to use two battery operated strands that I had, but when I did a test run with the candy piece and set the lights underneath it on a plate, the lights weren't strong enough at all. 


 Because I changed my mind and went with the electrical strand, I then had to go back and drill a hole in the access panel just small enough for the cord to fit through, so that it would sit level on the table. I think it's important to point out that when I designed the box, I was sure to place the access panel on the "back" side of the display. 


 The last step was to add some protection for the candy coal lights as well as something that would lift the cauldron cake up off the cake board. I ended up using an acrylic food canister container that I had because it happen to fit perfectly over the flange. I had to cut it down to size though, so I put a piece of masking tape all the way around and marked where I wanted to cut. I used a hand saw, cut through all the way around, then lightly sanded the edge. Next, I drilled a 3/4" hole so that the pipe would fit through the center. Now I had something for my cake to sit on that would also protect the lights from touching the cake or candy coals. 


 Now give your lighting a test run to be sure that everything is working. Also, in the photo I show the light string hanging out, but before the actual cake assembly, I pushed those wires back through the pipe so that when I put the cake on, it would touch the wires and they'd be protected. 






 Image Notes
1. Cauldron flange base. 
2. This is where the base flange for the witch will sit. What you don't see is that I also have two holes pre-drilled for the screws.


 Image Notes
1. Two pumpkin lights
2. Lights for fiery coals




Step 3: Making the Witch's Frame and Wiring the Eyes
I knew that the cauldron would be a 3 layer cake and planned on it being about 5-6 inches tall (that's not including the coals). So I planned my witch accordingly and made her to be about 12" tall in total. Although I plan on saving her, I still wanted to make her technically "edible" (that's part of the challenge, right?). This meant not having any wiring touching any of the edible portions. 


 I used a small string of battery operated Xmas LED lights for her eyes. I took a bendable soda straw, cutting off at least half of the long end, and a small portion of the short end. This way, I'd be able to bend it into position right before sculpting. Next I threaded two of the red lights up threw the end,  Later, I would secure them in place with white electrical tape so that they wouldn't move during the sculpting.


 For her body support, I cut another piece of PVC pipe to about 10 inches (sorry, I didn't measure, I guestimated). Of course our torch was out of propane, so I just used a candle and heated up the middle where her waist would be bent. (I wanted her hunched over) I did this a little at a time, heating then bending, until I got what was just a little less than a 30 degree angle. (just eyeball it) Then I gave it a good roughing up with some coarse sandpaper. This gave the pipe some "tooth" so that the food products I used would stick to it and not slide down the pole. I washed it really well with soap and water. 


 Next, I drilled a hole straight through where her arms would go. As you can see, I used soda straws again, only this time, fitting them together and utilizing the bendable portion of the straws for her joints. I tried to get close to anatomical proportions, but left them just a bit longer, knowing that once I sculpted the body I could just cut them shorter if and when needed. I also made sure the the piece that went through the pipe, went all the way through, then the other straw fit all the way into that one. Even still, I left myself a little bit of playing room in case I needed to make her shoulders more narrow or wider when I started sculpting. 


 After placing the arms in, then I took the "eyeball" straw and stuck it up through the pipe and behind the arm straws. I placed the PVC frame into the third flange and screwed it to the board so it would only serve as a stand. I had to cut the bottom of the wires so that when I went to put her on the cake board, all I had to do was feed the wire down through the pre-drilled hole on the board. 


 Now that the "work" was done, it was time to have some fun and sculpt the witch!










Step 4: Sculpting the Witch's Body & Head Base
 I've sculpted fondant figures before, but never a size this big. I did know that fondant when soft, is difficult to sculpt without disfiguring your figure. So I had planned on using Rice Krispie Treats as a base form so that I could let that harden and it would serve as a solid foundation for the fondant covering. I used the recipe on the box, but left out the butter.


 Rice Krispie Treat Base:
 5 oz mini marshmallows
 3 C Rice Krispies Cereal


 Pour marshmallows into a large bowl and microwave for about 2 minutes then stir. Continue to microwave at 30 sec intervals until completely melted. Quickly stir in the cereal. 


 Working with this stuff can be a nightmare, so here are a few tips:
 Place the mixture into a glass bowl and set it on a heating pad, that has been covered with a towel. Cover the bowl with plastic wrap then cover that with part of your towel. Set the heating pad to the lowest setting. This will keep your mixture from drying out and also keep it warm and pliable, giving you more time to sculpt with it. 


 Rub a little bit of shortening on your hands and fingers, and/or a little bit of water. This will allow you to handle it and get it stuck to the pipe without it sticking to you.


 Start from the bottom and work your way up. I did a cone shape for the dress, then went all the way up the pipe just past the shoulders. Then I went back and added more here and there to get her shape. You'll want to really pack in the cereal, so that you have a pretty solid form. If needed, you can use a pairing knife or a pumpkin saw to carve in more details of the shape after it has hardened.


 Whatever shape you are wanting, be sure to exaggerate it because you'll be covering it with thick fondant and you'll loose some of your "curves". For instance, I knew that I wanted a "hunch back" for aesthetic reasons but also in order for the cape to go flowing off of her back. I also had planned for her to have a hood, so I exaggerated the hump. This helped hold her hood up when I got to that step. Her "butt", I did for similar reasons. It allowed the bottom of the cape to rest on it, keeping it away from her body, thus giving her more dimension.  


 Ok, so the body was looking good. Next, it was time to move onto the head and neck. I used my personal fav, MMF (marshmallow fondant) and tinted it with a neon green food coloring. You can use store bought, however, it IS much cheaper to make your own.  I really don't want to go into particulars here on how to work with fondant or make it (this tutorial is more about the cake construciton), but you can check out my blog at ddpiesslice.blogspot.com  for the recipe and tons of details and tips including all of the fondant tools I use.


 So, first I taped the eye lights with white electrical tape bending and shaping them into place. Then I taped them more securely to the straw. I started with only a small ball of fondant, shaping it around the eyes. I built on that using smaller torn pieces of fondant. Similar to how you see people creating head busts out of clay. This step only serves as a base for the rest of the head and face, so just worry about the general shape.


 Next I shaped the neck and smoothed that down over the tops of the shoulders. I let the whole piece dry and harden over night before moving on to the next step.











Step 5: Sculpting the Fondant Witch
I began by adding more onto her head and then again, exaggerated some of the areas that would later be her main features. (think bone structure) So I concentrated on the eyebrow bones first, then pinched her nose, then her chin.


 Next, it was a matter of pushing and shaping her cheeks using my fingers and thumbs, then when I got her basic face shape, I used a fondant tool to add in the details, like her nostrils and her lips. Then I gave more shape to her eyes and more detail there. I also added little rolls of white fondant for the whites of her eyes, and also, that served to be more of an anchor for the led lights. Using the fondant tool, I carved in some wrinkles around her mouth, eyes and forehead.


 Once I was satisfied with the shape of her face, I used gel food coloring to hand paint her eyebrows, gave her some eyeliner, and what's a witch without the black mole? So I stuck on a little ball of fondant and painted that black too. Then I used a moss green food coloring powder (also known as "petal dust") for the shading and a bright yellow for her cheek bones. 


 So now, it was time to get her dressed. I used black MMF and covered her bodice and also made rolls and stuck them vertically on her skirt. This would help create the ruffles in her skirt later. Then I rolled out fondant, about 1/4 " thick, cut it and draped it over as a skirt. I made the twisted belt and attached that. 


 Tip: when dressing your figure, cut out the clothing pieces as if they were pieces of a dress pattern. Then "dress" or apply them from the inside closest to the body outward.


 Next, I started covering her arms with the green fondant. As you can see in one of the photos, I removed her "pinching hand" and stuck it into a styrofoam block to dry so that the fingers would hold their shape. Also, fondant gets pretty heavy, in fact, when I went to attach that arm, I ended up inserting a wire through the straw for added support...PLUS...I made her a little temporary crutch to hole her are up while it dried. 


 The other arm went on much more smoothly because she had a walking stick for support. I made the stick first, letting it dry over night so that it would be hard. Also, this arm would be closer to her body, so I didn't have to worry so much about the weight, I stuck it right to her bodice, then after shaping her hand and forearm, rested them on the walking stick.


 After the arms, sleeves, and hands were in place, secured and dried, it was time to add the cape. I used a fondant rolling pin with guide bands to roll out more fondant, this time making it only about 1/4" thick. I cut it slightly smaller at the top, leaving it wider at the bottom. I pinched in some folds at the top, then attached the top around her neck using an artist brush dampened with water. Next I did the hood, tucking it under and shaping it as I went.


 A little touch up paint here and there and of course, I also had to polish her "fingernails" with black also. I wired her battery pack back on just to check her eye lights (not that it would have done me any good at this point if they didn't work, I just wanted to see how she looked)


 At this point she was done, except for her hair. I waited several days for the fondant to dry and harden before attempting to add it. Even then, you'll have to be careful because even when dried, fondant is fragile and can crack, crumble and/or break on you. 


 One last tip:
 If your rice krispie treat base is too bumpy, it will show through the fondant. You can use regular icing as "putty" and smooth over all of the cracks. Just attach the fondant right after doing this so that the icing is still wet and the fondant will stick to it. 


 Total time it took for constructing the witch was about 3 days, add on a week of drying time before the actual cake construction. 













Step 6: Making the Fondant Pumpkins
 The witch was done and while I waited for her to dry, I worked on the pumpkins. They were actually quite easy to make, it was handling them afterwards that was tricky. I had to make them thick enough to be durable, but thin enough that they would light up the way I intended. 


 I started by taking styrofoam balls and cutting the bases flat, so that the pumpkins would sit upright and still. Then I used my thumb to make an impression on the top that would serve as a nitch for the stems to sit later. I wrapped the balls tightly in plastic wrap and put a small piece of tape on the bottom.


 I tinted some fondant with a touch of copper colored gel food coloring to get a really light yellow orange color. I also kneaded in some Gum Tex powder which makes the fondant a bit stronger, more like a gum paste. You can find Gum Tex at most cake supply stores that sell Wilton brand products. I rolled this fondant out to just a little over 1/4 inch thick. 


 Working on one pumpkin at a time, I dusted the ball with cornstarch first. (this will make for easy removal later. Then I covered the ball with the fondant and trimmed around the bottom. I picked the ball up and tucked in the fondant underneath, this helped give the pumpkin an open, but more durable bottom.


 Next, I used a fondant tool to make the depressions for the lines of the pumpkin. You want to go deep enough to give it dimension, but at the same time, don't go too thin. Once I had the lines in, it was time to carve my pumpkins! I used an exacto knife and carved in the faces.  For the stems, I just used scraps and rolled them into little logs, then twisted them slightly for that realistic stem look. 


 Ok, so then I let them dry overnight on the styrofoam balls in front of a fan. The next day, I brushed on some deeper orange powdered food coloring. (I think I used "sunflower") I also used a cocoa color to deepen the lines, and then some moss green and cocoa to color the stems. 


 The next day after they had dried enough to handle, I carefully cut them in half using the exacto knife with as much of a clean cut as possible. Very gently pull the halves apart and pull it off of the styrofoam ball and the plastic. Once off of the form, it's time to put them back together. I just use an artist flat brush and dampen it with water and go along each edge. Wait just a few seconds for the fondant to soften, then put the pieces back together. You can wait for a few minutes and then use a dampened brush again to smooth out any crumbs if necessary. I sat them back in front of the fan so that the insides could dry and harden. 


 For the stems, I actually waited until it was time to assemble the cake. I just barely moistened the bottom of the stem and then the top of the pumpkin and sat the stem gently on top without pressing down. 


 They were a great addition to the cake display and I just love the little guy's expression....I might just keep him because I feel so sorry for him LOL

















Step 7: Making the Hard Candy & Pulled Sugar
 This was a key element in my cake design. I have seen tons of fondant cauldron cakes, but all of them had buttercream icing for the "bubbling goo" and maybe some fondant body parts thrown in. I really wanted my goo to look more like a transparent liquid, and I knew without a doubt that it had to "glow". Well if I could do that, then surely I could make fiery ambers as well, right? This was my first time working with cooked sugar of this type, my goal here was for the solid top, the little spurts and splashed of green pulled sugar were just for practice and actually, came out surprisingly well for my first attempt.


 Preparing the molds:


 Finding a candy recipe was easy (there are tons on the net), but I had to figure out how to mold or shape it. For the green goo, I used a flat glass lid from on of my glass Pyrex bowls. Then I cut out pieces of a cardboard egg carton and trimmed them all lower than the lid then just taped them on the bottoms so they wouldn't move around. Next, I used heavy duty aluminum foil to cover the whole thing and made depressions in the foil. I didn't want this too thick so I kept the depressions shallow. I think it ended up being maybe 1/4"-1/2" thick. Be careful though, too thin and it will break during assembly, too thick and it will be too heavy. (my piece was pretty heavy as it was) After you're satisfied with the mold, spray lightly with a non-stick cooking spray.


 Hard Candy (think lollipops)
 1 C white granulated sugar
 1/2 C light corn syrup
 1/4 C water
 3/4 tsp extract flavoring (I used pineapple flavoring)
 food coloring
 (you'll also need a candy thermometer)


 Combine the sugar, corn syrup and water in a medium saucepan over medium heat and stir until sugar is dissolved. Place your thermometer into the pan, keeping it from resting on the bottom. Heat to a boil without stirring, until candy reaches 295-300 F. (hard crack stage)  Remove from heat and quickly stir in your extract and food coloring. Immediately pour into molds. Let set at room temp until candy hardens. (it only takes a few hours) Store in a cool dry place (not the refrigerator) covered with plastic wrap until ready to use. 


 For the green goo:
 I used just a few drops of neon green food coloring. After I poured it into my mold, I poured just a portion of it onto a silpat mat. I let it cool until it was still soft but I could handle it. With gloves on, I pulled it just to get some sheen. Now, I really didn't know what I was doing here, I was just following how I've seen pulled sugar done. (This is a technique that is used to make sugar ribbons.)Then I pulled little pieces off and into long strands. For the spirals, I lightly sprayed a metal knife honer and as I pulled a piece off I quickly wrapped it around the honer. It set up rather quickly then I was ready to slide it off. I made some other quirky shapes just so I would have pieces to stand up in the cauldron goo, so I really didn't have to be so precise.


 I did the green pieces way ahead of time (about 1 week prior to assembly), since this was my first time trying out these sugar techniques. If I use this technique again, I'll wait until it's closer to the time of assembly. My kitchen is really super humid and so some of the delicate pieces either broke, or melted. Which actually, I had expected anyway. This type of sugar art will take some practice but I will definitely revisit the idea at a later date. I waited until the entire cake display was assembled before attaching the spiral shapes to the top of the green goo. This was pretty easy because at this point, they were pretty sticky. It was just a matter of balancing them on there. 


 For the coals:
 I used the top plastic part of the egg carton, but this time, I crumpled up a large piece of parchment paper, then laid it over the tray and made some more depressions. Be sure to let the paper rise above the plastic tray, else the sugar may be to hot for it and melt it (plus I didn't want my coals too big) Spray the parchment paper with non stick cooking spray. I used the same recipe as above, only this time, I tried to throw in some powdered Koolaid mix to make an "orange pineapple" flavor. (this was a tip I found on one of the sites) However, I would NOT recommend this, the candy was really bitter and I only used less than a teaspoon. The green one tasted much much better and more like pineapple lollipos. Leave the coals in the paper mold until you are ready to use them because they will be sticky and they will melt and fuse together once they are touching. 


 Again, although I completed this step first, I decided to add it in here, where I would actually do it the next time.











Step 8: Making the Cauldron Cake
While I've grouped certain steps together so that you can see how each component was done, I wanted to point out that I actually baked and prepared the cakes for both the tree and the cauldron a day before cake assembly. I just wrapped them well with plastic wrap and stored in the fridge until it was go time. 


 For the cauldron cake, it took 3 boxed cake mixes. I used 2 of the cake mixes to bake 2- 9" round layers.  Then I used another box for the layer for the bottom of the cauldron in a glass Pyrex bowl. (it is about 8" in diameter at the top, maybe 4" on the bottom) I only filled the bowl up about 2/3 way, and had left over batter. (just bake this in a small layer pan or bake some cupcakes)


 I had also made my cardboard cake rounds (with the holes) the day ahead. I needed a smaller 4 inch one for the bottom, and a 7" one for the top. I also drilled 3/4 inch holes into the centers, then used white electrical tape (cake board tape) around the edges. 


 I trimmed all of the cakes to level them. In the photo, you can see I'm using a (Wilton) cake leveler, but you can also do this with a long serrated knife. I measured the height of each cake layer to give me an idea of how tall the cauldron would be. A crucial step at this point, because I didn't want the cauldron to be taller than the witch's hand. (I could trim the cakes, I couldn't move the arm or hand) Also, I had to calculate how much filling would be added, plus, consider how tall the top candy portion would be, plus, I wanted to make sure my pipe would hit right at the top of the cake layers. 


 After leveling the cakes, I cut holes in the center of each layer (I used the wide end of a pastry decorating tip) I took the two 9" rounds and put butter cream filling between them and stacked them, lining up the holes. Then I sat the 7" white cake board on top in the center, and used it as a guide to round the top edges. I used a long serrated knife to carve in the edges. 


 Next, I gently turned those upside down so that the white 7" board is now on the bottom. I put more butter cream on what is facing up. Then I placed the "bowl cake" on, lined up the holes, and placed the smaller 4" round on top of that. I trimmed what will be the bottom of the cauldron into shape. Once I had the shape done (the cauldron is upside down at this point) I turned the whole thing right side up. So I had the 4" board on the bottom, the bowl cake, then the two 9" round layers, then the 7 inch white board. (so sorry I don't have a pic of this step)


 Now, I iced the cake using a crusting butter cream.. I wanted to use a crusting butter cream in lieu of fondant for two reasons. One, fondant would be way too heavy, and also, because I was shooting for more of a "iron skillet" look to the cauldron. Here's the recipe I used:


 Crusting Butter Cream Icing
 1 stick of butter (not margarine)
 1 C shortening
 2 lb bag of confectioner's sugar (powdered sugar)
 1/2 tsp salt
 1 Tbsp meringue powder
 1 tsp vanilla extract (or other extract flavorings of your choice)
 1/2 tsp almond extract
 3 - 4 Tbsp warm water (depends on consistency desired)
 For chocolate icing:
 replace 1/2 - 3/4 C of the powdered sugar with Hershey's Unsweetened Cocoa


 Cream your butter and shortening in a stand mixer. Add in the salt and extracts and beat well. Pour in about 1/2 of the powdered sugar and the meringue powder. If making chocolate, now is the time to add that in. Beat on high, occasionally stopping and scraping down sides of bowl. Add in a few tablespoons of the warm water and then start adding in the rest of the powdered sugar, 1/2 C at a time, until all is used. The icing will be really thick, so you may add in more water if needed until you get a nice spreading consistency.


 I iced the entire cake, waited for it to dry and crust on the outside. Then I used a small piece of parchment paper to gently lay over it and smooth it with my hands. (or you could use a paper towel)


 Next, I picked up the whole cake and slid it down onto the cake pipe on the cake board. Once it was in place, I brought the lights up out of the pipe that I had tucked in there, and used white tape to tape them to the white 7" cake board. (the pic below of the lights and board were actually taken during the deconstruction phase) This is where it's helpful to have a second set of hands and eyes. 


 Now, once the lights were secured, I made a large roll of fondant to go around the circumference of the white board. This also served as a "spacer" for the green top, which, went on next. 


 After the cauldron was completely assembled, I covered my cake stand with paper to protect it from over spray and used a cake round just to cover the top green candy while I airbrushed it black. (I use Kroma brand airbrush food colorings)


 Next, I placed the "coals" around the bottom, sticking some directly to the acrylic container first, then adding in some at the bottom and sticking those directly to the cake board paper.


 Ok, two mistakes I made......
 1) I didn't think that the three layers would be so heavy therefore, I didn't add any supports such as dowels or straws between the layers. (I know better, I just got in a hurry) I should have, because they were heavy. Especially when I added the weight of the candy piece. So the cake only held it's shape for one day before it started to sag down. :(  Next time, I would use a cake board with EACH layer, and sink straws in each layer for added support.
 2) the bottom white cake round wasn't big enough. When the cake started to settle, it sagged over the bottom cake round, also, the cake started to tilt a bit. 


 Other than that, the lighting system was fantastic and worked according to my plan. I was also happy with the crusted iron pot look. 















Step 9: Making the Tree Stump Cake
 Well I must say, after what I went through with the cauldron, the tree stump was a piece of cake. (ok, sad pun intended). I also want to point out that I had done the ax, toad, spell book and mortar and pestle at the time of making the pumpkins, this gave them plenty of time to dry.


 For the tree cake, I baked 2- 8" rounds. I cut my cake board so that it would have 3 points in order to hold the fondant "roots" when transferring it over to the cake board.


 After leveling both layers of cake, I put them on the cake board and carved in some "v" shapes between each root. (a real tree isn't perfectly round, right?) I used maple butter cream icing for the filling and then put a thin (1/4") coat all over, except for the top. Next, I added rolled pieces of black fondant to create the tree roots. (the fondant was left over from the cauldron and witch)
  
 Next, I put another layer of icing on all over, including covering the roots and the top. Once the icing started to crust over, I began making my bark by carving in lines with a fondant tool. Then I took a piece of parchment paper and laid it on the top of the trunk. I flattened the icing a bit with a fondant smoothing tool and then traced around just the inside edges of where the bark lines were. 


 I used that piece of paper as a pattern and cut out where I had traced. Then I rolled out some white fondant and cut out around the pattern. Next, I applied what was now to be the "cut portion" of the trunk and laid it into the butter cream icing, smoothing it and pushing it down into the icing. I want to point out that you could just cover the whole tree with fondant, carve the bark marks into the fondant then air brush. But I was testing the effects of a using a crusting butter cream. The top piece of fondant is necessary either way, because otherwise, the fondant do-dads would be too heavy and would have sunk into the trunk.


 I left the paper on while I airbrushed the tree. I did a coat of a reddish brown first, followed by a coat of black. Next, I removed the paper pattern and airbrushed a little color of the brown and black and before it dried, I used a wet flat brush to remove some of the color, this created the growth rings in the cut tree. 


 When finished with the painting, I used a large heavy cake knife, slid it under the cake board and transfered it to the cake stand. I had to at the same time use a smaller knife to hold one of the heavier limbs. 


 To top it off, I added the do-dads....the frog (and his cut leg hehehe) book, mortar and pestle and then just leaned the ax beside the tree.














Step 10: Finishing up the Cake Display
 Ok, so far, I have placed the cauldron and tree onto the cake board/stand. Next, it was time to add witchie-poo.


 Remember, I have her on a separate base, so it's just a matter of picking her up off of that base, and threading her lighting wires through the pipe and flange that is already secured on the cake board. You'll definitely need an extra pair of hands for this step. I held the witch up while my daughter guided the wires through and pulled them underneath the board. Next, it was just a matter of re-connecting the previously cut wires back to the battery pack. Wrap them with electrical tape individually.


 Lastly, I placed the pumpkins over their lights and sprinkled around some Multi-bran flake cereal for the leaves. Originally, I really wanted to air brush them with fall colors, but again, I got in a hurry and just wanted to call it done.


 The greatest part was the official lighting of the cake. I tell ya, I felt like Clark Griswald on National Lampoon's Christmas Vacation...you know, the moment when he plugged in the Xmas lights for the house? Only to my amazement, it totally worked the first time. 







Step 11: The Deconstruction Process
always ask, "is that really cake?" or, "How can you cut it after all that work no wait..... how DO you cut it?" 


 So, I thought it would be fun to actually for the first time, document the deconstructing process. First of all, to somewhat offer proof that, yes, it is indeed a real cake, not a "dummy cake". Secondly, that the deconstruction process isn't as bad or as messy as one might think. 


 Whenever I design a cake, I usually think about the carving and serving process as well. It's just a matter of following your building steps backwards. The tree stump is pretty self explanatory, just slice and carve as you would any other round cake. 


 For the cauldron, first I removed the candy top and fondant log ring and set them aside. I used a meat mallet to tap the large piece and break it up into smaller pieces.  Next, I carefully removed the tape that was holding down the lights, then I pulled the light string out from underneath the cake stand. Next, I removed the white cake board.


 After that I just basically positioned plates on both sides and cut the cake down the middle on each side of the pipe. One piece fell over and a little of the cake stuck to the bottom cake board, but really, no big deal. Then I just sliced each half into serving size portions. 


 As for witchie-poo, I wanted to save her and add her to my collection. I took her off and placed her back on the other stand safe and sound. I'll wait for a good month for her to dry out completely, then I'll spray her with a polyurethane lacquer to seal it and preserve it.   You can store dried fondant pieces for who knows how long as long as you keep them away from heat, moisture, and direct sun light. 


 In conclusion:
 I hope that someone has found this tutorial helpful. I also hope that being my very first official instructable that I did a decent job writing it. Any questions, comments or suggestions are always welcome!


 I am entering this into the 2009 DIY Halloween Contest, so if you like my cake, please vote for me!


 Happy Halloweeeeen!











Related Instructables

Animated Halloween Cake by Nannuu

How to Make an Evil Clown Cake. by tchitwood

Cupcake Ghosts by Toglefritz

How to make a Mach 5 from Speed Racer Cake by tchitwood

How to Make a Bass Fish Cake by tchitwood

3D White Chocolate Pumpkin with Pumpkin Pie and Pumpkin Spice Cake Filling by kranders

How to Make Pumpkin Spice Cake with Layers and Frosting and Everything! by squeakpickle

Goldie's Bubbling Halloween Cauldron by woodhegm




Table of Contents
Title Page
Introduction
Table of Contents
Fire-Breathing Dragon Cake!!
How to make a totally awesome Rubik's Cube cake!
Yoda Head Cake
Helicopter birthday cake
Star Wars Cake (Mustafar)
3d Dinosaur Birthday Cake
How to Make an Ikura Sushi Birthday Cake
Erupting volcano birthday cake
Brain Cake
3D Penguin Birthday Cake
How to make a Dragon Cake
Pirate Ship Cake
Moving Tank birthday cake
Animated Halloween Cake
Pirate Ship Cake
Pi Cake
How to Make a Bass Fish Cake
Piano cake!
How to make a sculpted zombie cake.
Valentine Love Train Cake
The Cool Pool Cake!
Ladybug and babybug
Hand-Made Multicolor Candies
How to Make a Spring-Themed Basket Cake
Lightning McQueen Birthday Cake
How to Make an Evil Clown Cake.
The Witch's Kitchen Cake
Copyright
Disclaimer



images/00501.jpg





images/00500.jpg





images/00503.jpg





images/00502.jpg
fose ol
A&

Vhnetie
Condleek (enliss iy






images/00499.jpg





images/00498.jpg





images/00721.jpg





images/00720.jpg





images/00009.jpg
e
S

I‘;

= T~
e N
N
N\

=





images/00723.jpg





images/00008.jpg





images/00722.jpg





images/00011.jpg





images/00010.jpg





images/00013.jpg





images/00719.jpg





images/00012.jpg





images/00718.jpg





images/00717.jpg





images/00714.jpg
|
ooy |

VI\"I:‘(‘E AR Ba.‘k‘ing
.| Soda

g e





images/00713.jpg





images/00716.jpg





images/00715.jpg





images/00710.jpg





images/00709.jpg





images/00712.jpg





images/00711.jpg





images/00708.jpg





images/00707.jpg





images/00706.jpg





images/00703.jpg





images/00702.jpg





images/00705.jpg





images/00704.jpg





images/00029.jpg





images/00699.jpg





images/00028.jpg





images/00698.jpg





images/00031.jpg





images/00701.jpg





images/00030.jpg





images/00700.jpg





images/00033.jpg





images/00032.jpg





images/00035.jpg





images/00034.jpg





images/00026.jpg





images/00025.jpg





images/00027.jpg





images/00018.jpg





images/00020.jpg





images/00019.jpg





images/00022.jpg





images/00021.jpg





images/00024.jpg





images/00023.jpg





images/00015.jpg





images/00014.jpg





images/00017.jpg





images/00016.jpg





images/00049.jpg





images/00048.jpg





images/00051.jpg





images/00050.jpg





images/00053.jpg





images/00052.jpg





images/00055.jpg





images/00054.jpg





images/00057.jpg
9
§\\\\\\ _






images/00056.jpg





images/00047.jpg





images/00038.jpg





images/00040.jpg





images/00039.jpg





images/00042.jpg





images/00041.jpg





images/00044.jpg





images/00043.jpg





images/00046.jpg





images/00045.jpg





images/00037.jpg





images/00036.jpg





images/00069.jpg





images/00068.jpg





images/00071.jpg





images/00070.jpg





images/00073.jpg





images/00072.jpg





images/00075.jpg





images/00077.jpg





images/00076.jpg





images/00058.jpg





images/00060.jpg





images/00059.jpg





images/00062.jpg





images/00061.jpg





images/00064.jpg





images/00063.jpg





images/00066.jpg





images/00065.jpg





images/00067.jpg





images/00089.jpg





images/00088.jpg





images/00091.jpg





images/00090.jpg





images/00093.jpg





images/00092.jpg





images/00095.jpg





images/00094.jpg





images/00097.jpg





images/00096.jpg





images/00078.jpg





images/00080.jpg





images/00079.jpg





images/00082.jpg
; . Tl
- v





images/00081.jpg





images/00084.jpg





images/00083.jpg





images/00086.jpg





images/00085.jpg





images/00087.jpg





images/00185.jpg





images/00184.jpg





images/00187.jpg





images/00186.jpg





images/00181.jpg





images/00180.jpg





images/00183.jpg





images/00182.jpg





images/00179.jpg





images/00178.jpg





images/00174.jpg





images/00173.jpg





images/00176.jpg





images/00175.jpg





images/00170.jpg





images/00169.jpg





images/00172.jpg





images/00171.jpg





images/00177.jpg





images/00168.jpg
§lr

ey





images/00163.jpg





images/00162.jpg





images/00165.jpg





images/00164.jpg





images/00159.jpg





images/00158.jpg





images/00161.jpg





images/00160.jpg





images/00167.jpg





images/00166.jpg





images/00152.jpg





images/00394.jpg





images/00151.jpg





images/00393.jpg





images/00154.jpg





images/00396.jpg





images/00153.jpg





images/00395.jpg





images/00148.jpg





images/00390.jpg





images/00389.jpg





images/00150.jpg





images/00392.jpg





images/00149.jpg





images/00391.jpg





images/00156.jpg





images/00155.jpg





images/00397.jpg





images/00157.jpg





images/00388.jpg





images/00141.jpg





images/00383.jpg





images/00140.jpg





images/00382.jpg





images/00143.jpg





images/00385.jpg





images/00142.jpg





images/00384.jpg





images/00379.jpg





images/00378.jpg





images/00139.jpg





images/00381.jpg





images/00138.jpg





images/00380.jpg





images/00145.jpg





images/00387.jpg





images/00144.jpg





images/00386.jpg





images/00147.jpg





images/00146.jpg





images/00130.jpg





images/00372.jpg





images/00129.jpg





images/00371.jpg





images/00132.jpg





images/00374.jpg





images/00131.jpg





images/00373.jpg





images/00368.jpg





images/00128.jpg





images/00370.jpg





images/00369.jpg





images/00137.jpg





images/00134.jpg





images/00376.jpg





images/00133.jpg





images/00375.jpg





images/00136.jpg





images/00135.jpg





images/00377.jpg





images/00119.jpg





images/00361.jpg





images/00118.jpg
cut a kiwi In random plac





images/00360.jpg





images/00121.jpg





images/00363.jpg





images/00120.jpg





images/00362.jpg





images/00359.jpg





images/00358.jpg





images/00127.jpg





images/00126.jpg





images/00123.jpg





images/00365.jpg





images/00122.jpg





images/00364.jpg





images/00125.jpg





images/00367.jpg





images/00124.jpg





images/00366.jpg





images/00108.jpg





images/00350.jpg





images/00592.jpg





images/00349.jpg





images/00591.jpg





images/00110.jpg
All the various and sundry ingre






images/00352.jpg





images/00594.jpg





images/00109.jpg





images/00351.jpg





images/00593.jpg





images/00588.jpg





images/00348.jpg





images/00590.jpg





images/00589.jpg





images/00116.jpg





images/00115.jpg





images/00357.jpg
=
R






images/00117.jpg





images/00112.jpg





images/00354.jpg





images/00596.jpg
AMAZING






images/00111.jpg





images/00353.jpg





images/00595.jpg





images/00114.jpg





images/00356.jpg





images/00113.jpg





images/00355.jpg





images/00597.jpg





images/00339.jpg





images/00581.jpg





images/00338.jpg





images/00580.jpg





images/00099.jpg





images/00341.jpg





images/00583.jpg





images/00098.jpg





images/00340.jpg
\ NG





images/00582.jpg





images/00579.jpg





images/00578.jpg





images/00105.jpg





images/00347.jpg
AMAZING
CAKES






images/00104.jpg





images/00346.jpg





images/00107.jpg





images/00106.jpg





images/00101.jpg





images/00343.jpg





images/00585.jpg





images/00100.jpg





images/00342.jpg





images/00584.jpg





images/00103.jpg





images/00345.jpg





images/00587.jpg





images/00102.jpg





images/00344.jpg





images/00586.jpg





images/00328.jpg
| layered red & yellow Fruit RollUps & shaped for ginger.





images/00570.jpg





images/00569.jpg





images/00330.jpg





images/00572.jpg





images/00329.jpg





images/00571.jpg





images/00568.jpg





images/00336.jpg





images/00335.jpg





images/00577.jpg





images/00337.jpg





images/00332.jpg





images/00574.jpg





images/00331.jpg





images/00573.jpg





images/00334.jpg
/ &





images/00576.jpg





images/00333.jpg





images/00575.jpg





images/00559.jpg





images/00558.jpg





images/00319.jpg





images/00561.jpg





images/00318.jpg





images/00560.jpg





images/00325.jpg





images/00567.jpg





images/00324.jpg





images/00566.jpg





images/00327.jpg





images/00326.jpg





images/00321.jpg





images/00563.jpg





images/00320.jpg





images/00562.jpg
BACK LEG BACK LEG

FRONT LEG | FRONT LEG






images/00323.jpg





images/00565.jpg





images/00322.jpg
38

: ,ﬁ\\x
W
W]





images/00564.jpg





images/00317.jpg





images/00548.jpg





images/00308.jpg





images/00550.jpg





images/00549.jpg





images/00314.jpg





images/00556.jpg





images/00313.jpg





images/00555.jpg





images/00316.jpg





images/00315.jpg





images/00557.jpg





images/00310.jpg





images/00552.jpg





images/00309.jpg





images/00551.jpg





images/00312.jpg





images/00554.jpg





images/00311.jpg





images/00553.jpg





images/00307.jpg





images/00306.jpg





images/00539.jpg





images/00538.jpg





images/00303.jpg





images/00545.jpg
D
. 4N





images/00302.jpg





images/00544.jpg





images/00305.jpg





images/00547.jpg





images/00304.jpg





images/00546.jpg





images/00299.jpg





images/00541.jpg





images/00298.jpg





images/00540.jpg





images/00301.jpg





images/00543.jpg





images/00300.jpg





images/00542.jpg





images/00537.jpg





images/00528.jpg





images/00534.jpg





images/00533.jpg





images/00536.jpg





images/00535.jpg





images/00530.jpg
= B
| \i /,)\S‘





images/00529.jpg





images/00532.jpg





images/00531.jpg





images/00527.jpg





images/00526.jpg





images/00523.jpg





images/00522.jpg





images/00525.jpg





images/00524.jpg





images/00519.jpg





images/00518.jpg





images/00521.jpg





images/00520.jpg





images/00516.jpg





images/00515.jpg





images/00517.jpg





images/00512.jpg





images/00511.jpg





images/00514.jpg





images/00513.jpg





images/00508.jpg





images/00510.jpg





images/00509.jpg





images/00505.jpg





images/00504.jpg





images/00507.jpg





images/00506.jpg





images/00622.jpg





images/00621.jpg





images/00624.jpg





images/00623.jpg





images/00618.jpg





images/00620.jpg





images/00619.jpg





images/00615.jpg





images/00614.jpg





images/00617.jpg





images/00616.jpg





images/00611.jpg





images/00610.jpg





images/00613.jpg
. Vo
S





images/00612.jpg





images/00609.jpg





images/00608.jpg





images/00607.jpg





images/00604.jpg





images/00603.jpg





images/00606.jpg





images/00605.jpg





images/00600.jpg





images/00599.jpg





images/00602.jpg





images/00601.jpg





images/00598.jpg





images/00196.jpg





images/00195.jpg





images/00197.jpg
Notice the heavily areased





images/00192.jpg





images/00191.jpg





images/00194.jpg





images/00193.jpg





images/00188.jpg





images/00190.jpg





images/00189.jpg





cover.jpeg
AMAZING






images/00295.jpg





images/00294.jpg





images/00297.jpg





images/00296.jpg





images/00291.jpg





images/00290.jpg





images/00293.jpg





images/00292.jpg





images/00289.jpg





images/00288.jpg





images/00284.jpg





images/00283.jpg





images/00286.jpg





images/00285.jpg





images/00280.jpg





images/00279.jpg





images/00282.jpg





images/00281.jpg





images/00287.jpg





images/00278.jpg





images/00273.jpg





images/00272.jpg





images/00275.jpg





images/00274.jpg





images/00269.jpg





images/00268.jpg





images/00271.jpg





images/00270.jpg





images/00277.jpg





images/00276.jpg





images/00002.jpg





images/00001.jpg





images/00004.jpg





images/00003.jpg





images/00006.jpg





images/00005.jpg





images/00007.jpg





images/00262.jpg





images/00261.jpg





images/00264.jpg





images/00263.jpg





images/00258.jpg





images/00260.jpg





images/00259.jpg





images/00266.jpg





images/00265.jpg





images/00267.jpg





images/00251.jpg





images/00493.jpg





images/00250.jpg





images/00492.jpg





images/00253.jpg





images/00495.jpg





images/00252.jpg





images/00494.jpg
| used two 9" round cake pans and Funfetfi mix.





images/00489.jpg





images/00488.jpg





images/00249.jpg





images/00491.jpg





images/00248.jpg





images/00490.jpg
) T x
R





images/00255.jpg





images/00497.jpg





images/00254.jpg





images/00496.jpg





images/00257.jpg





images/00256.jpg





images/00240.jpg





images/00482.jpg





images/00239.jpg





images/00481.jpg





images/00242.jpg





images/00484.jpg





images/00241.jpg





images/00483.jpg





images/00478.jpg





images/00238.jpg





images/00480.jpg





images/00479.jpg





images/00247.jpg





images/00244.jpg





images/00486.jpg





images/00243.jpg





images/00485.jpg





images/00246.jpg





images/00245.jpg





images/00487.jpg





images/00229.jpg





images/00471.jpg





images/00228.jpg





images/00470.jpg





images/00231.jpg





images/00473.jpg





images/00230.jpg





images/00472.jpg





images/00469.jpg





images/00468.jpg





images/00237.jpg





images/00236.jpg





images/00233.jpg





images/00475.jpg





images/00232.jpg





images/00474.jpg





images/00235.jpg





images/00477.jpg





images/00234.jpg





images/00476.jpg





images/00218.jpg





images/00460.jpg





images/00459.jpg





images/00220.jpg





images/00462.jpg





images/00219.jpg





images/00461.jpg





images/00458.jpg
§lr

ey





images/00226.jpg





images/00225.jpg





images/00467.jpg
T —





images/00227.jpg





images/00222.jpg





images/00464.jpg





images/00221.jpg





images/00463.jpg





images/00224.jpg





images/00466.jpg





images/00223.jpg





images/00465.jpg





images/00449.jpg





images/00691.jpg





images/00448.jpg





images/00690.jpg





images/00209.jpg





images/00451.jpg





images/00693.jpg





images/00208.jpg





images/00450.jpg





images/00692.jpg





images/00689.jpg





images/00688.jpg





images/00215.jpg





images/00457.jpg





images/00214.jpg





images/00456.jpg





images/00217.jpg





images/00216.jpg





images/00211.jpg





images/00453.jpg





images/00695.jpg





images/00210.jpg





images/00452.jpg





images/00694.jpg





images/00213.jpg





images/00455.jpg





images/00697.jpg





images/00212.jpg





images/00454.jpg
< ids i conhom>
-+ rovns | bellowsn

Sucaborss
o o ouses wdene leawsd

el i o el g
Scom seroe = W e L





images/00696.jpg





images/00207.jpg





images/00438.jpg





images/00680.jpg





images/00679.jpg





images/00198.jpg





images/00440.jpg





images/00682.jpg





images/00439.jpg
A
" v
L g





images/00681.jpg





images/00678.jpg





images/00204.jpg





images/00446.jpg





images/00203.jpg





images/00445.jpg





images/00687.jpg





images/00206.jpg





images/00205.jpg





images/00447.jpg





images/00200.jpg





images/00442.jpg
a





images/00684.jpg





images/00199.jpg





images/00441.jpg





images/00683.jpg





images/00202.jpg





images/00444.jpg
au//z0s





images/00686.jpg





images/00201.jpg





images/00443.jpg





images/00685.jpg





images/00669.jpg





images/00668.jpg





images/00429.jpg





images/00671.jpg





images/00428.jpg





images/00670.jpg
&
1

.





images/00435.jpg





images/00677.jpg





images/00434.jpg





images/00676.jpg





images/00437.jpg





images/00436.jpg





images/00431.jpg





images/00673.jpg





images/00430.jpg





images/00672.jpg





images/00433.jpg





images/00675.jpg





images/00432.jpg





images/00674.jpg





images/00427.jpg





images/00658.jpg





images/00418.jpg





images/00660.jpg





images/00659.jpg





images/00424.jpg





images/00666.jpg





images/00423.jpg





images/00665.jpg





images/00426.jpg





images/00425.jpg





images/00667.jpg





images/00420.jpg





images/00662.jpg





images/00419.jpg





images/00661.jpg





images/00422.jpg





images/00664.jpg





images/00421.jpg





images/00663.jpg





images/00417.jpg





images/00416.jpg





images/00649.jpg





images/00648.jpg





images/00413.jpg





images/00655.jpg





images/00412.jpg





images/00654.jpg





images/00415.jpg





images/00657.jpg





images/00414.jpg





images/00656.jpg





images/00409.jpg





images/00651.jpg





images/00408.jpg





images/00650.jpg





images/00411.jpg





images/00653.jpg





images/00410.jpg





images/00652.jpg





images/00406.jpg





images/00405.jpg





images/00647.jpg





images/00407.jpg





images/00638.jpg





images/00402.jpg
P Es






images/00644.jpg





images/00401.jpg





images/00643.jpg





images/00404.jpg





images/00646.jpg





images/00403.jpg





images/00645.jpg





images/00398.jpg





images/00640.jpg





images/00639.jpg





images/00400.jpg





images/00642.jpg





images/00399.jpg





images/00641.jpg





images/00637.jpg
e

/|





images/00636.jpg





images/00633.jpg





images/00632.jpg





images/00635.jpg





images/00634.jpg





images/00629.jpg





images/00628.jpg





images/00631.jpg





images/00630.jpg





images/00626.jpg





images/00625.jpg





images/00627.jpg





