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Rouge Cake Decoration

Coloque las capas de pasteles sobre los cartones redondos. 2. Esparza la Crema de Manteca Blanca sobre las capas de past 
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Rouge



AS SHOWN: 12" × 10" × 6" SERVES 109*



Layers: 12" Layer - 2 10" Layer - 2 6" Layer - 2



Wedding Cake SUPPLIES: #4995 - Shimmer White Candy Pearls #5233 - 6" Round Waxed Corrugated Cake Board #5237 - 10" Round Waxed Corrugated Cake Board #6828 - 16" Round Cake Board - Silver Foil #7300 - Delivery Carton - 1 needed #7374 - Wedding Plastic Dowel Rods #11985 - Pearl & Gem Spray - Silver #17281 - Premium Fondant Buttercream



Instructions: Icing as shown: White Buttercream 1. Place cake layers on cake circles. 2. Ice cake layers with White Buttercream and place 12" cake on foil cake board. 3. Insert two dowel rods into 12" cake; place 10" cake on top of 12". Insert two dowel rods into 10" cake; place 6" cake on top of 10". 4. Apply Candy Pearls around each cake layer for the border. 5. Apply fondant swag/drape as shown.† 6. Apply fresh flowers and petals to cake as shown. 7. Add Pearl & Gem Sprays as shown. Fondant Swag Instructions: See page 68-69 for demonstration photos



†



55 *Servings include top tier. Does not include accent cake.



Colorete



AS SHOWN: 12" × 10" × 6" SERVES 109*



Capas: Capa de 12" - 2 Capa de 10" - 2 Capa de 6" - 2



Accesorios De Bodas: #5233 - Cartón Encerado Redondo de 6" #5237 - Cartón Encerado Redondo de 10" #6828 - Cartón Redondo de 16" - Aluminio Plateado #7300 - Caja - 1 requerido #7374 - Columnas Internas (dowel rods) #11985 - Ramos de Gemas & Perlas - Plateado #4995 - Perlas de Azúcar Blanco Brillante #17281 - Pastillaje Premium de Bodas de Crema de Manteca Blanca



Instrucciones: Crema Usada: Pastillaje (Fondant) Blanco 1. Coloque las capas de pasteles sobre los cartones redondos. 2. Esparza la Crema de Manteca Blanca sobre las capas de pasteles y coloque el pastel de 12" encima del cartón forrado de aluminio. 3. Coloque 2 columnas internas (dowel rods) dentro del pastel de 12"; coloque el pastel de 10" encima del pastel de 12". Coloque 2 columnas internas (dowel rods) dentro del pastel de 10", coloque el pastel de 6" encima del pastel de 10". 4. Coloque las Perlas de Azúcar alrededor de cada capa del pastel en forma de un borde. 5. Coloque el manto de pastillaje (fondant) así como se muestra†. 6. Coloque las flores y los pétalos sobre el pastel así como se muestra. 7. Coloque el Ramo de Gemas y Perlas así como se muestra. Instrucciones para el manto de pastillaje (fondant): Vea la página 68-69 para demostración en fotos.



†
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Blush Cake Pops Cake Decoration 

#7078 - Gum Paste Briar Rose. #8989 - Gum Paste Gardenia. #8985 - Gum Paste Hydrangea Singles. #13428 - Gum Paste White
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Blush Cake Pops Cake Decoration 

Mix equal parts Princess Pink #11808 and Lemon Yellow #9537 with Ivory/Vanilla Fondant #70017. 8. Roll out fondant to ¼"
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Avenger Headquarters Cake Decoration 

Ponga la pegatina de advertencia en la caja del pastel. PREMIUM COLOR. GEL. Red Red/Rojo Rojo. Black (Gray)/Negro (Gris)
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Glamorous Fondant Cake Decoration 

#70014 – White/Vanilla Fondant. DECORATING TIPS. #11041 - #2 Piping ... any air bubbles trapped underneath. 6. Measure a










 


[image: alt]





Cascading Roses Cake Decoration 

Rosas de 1½" ... Con una pequeña cantidad de creama verde neón, adhiere las rosas ... Mide y corta cuatro columnas de co
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Slap Shot Cake Decoration 

de la bandeja antes de ser colocado encima de la comida. 11. Si el cliente desea, ponga una inscripción. 12. Ponga la pe
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Exquisite Cake Decoration 

EZ-Cut Columns. OTHER DECORATIONS. #70014 – White/Vanilla Fondant. #70015 – Dark Chocolate Fondant. PREMIUM COLORS. #583
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Blush Cake Decoration 

EZ-Cut Columns. #8985 – Hydrangea Singles†. #70017 – Ivory/Vanilla Fondant. #8989 – Gardenia†. #7390 – Fondant Ribbon Cu
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Cinderella Magic Cake Decoration 

encima de la bandeja antes de ser colocado encima de la comida. 13. Si el cliente desea, ponga una inscripción. 14. Pong
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Elegance Cake Decoration 

Gum paste and sugar products are food safe and intended as non-edible decorations only. 6" (double layer). 8" (double la
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Slam Dunk Cake Decoration 

and floorboards. 2. Airbrush corners of cake Black #9610 as shown. 3. Airbrush court Golden Brown #5901. 4. Using tip #4
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Glamorous Fondant Cake Decoration 

on cake cutting technique. #12996 – Jeweled Brooch - Square. SILVER FOIL CAKE BOARD. #7192 – 16" Square ... #37911 – Bak
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Rapunzel Doll Cake Decoration 

Mezcle morado oscuro para que coincida con el cuerpo y morado claro. (70% de Morado Neón #9645 y 30% de Violeta #9536).
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Traditional Quinceanera Cake Decoration 

GUM PASTE DECORATIONS. OTHER SUPPLIES. #5289 – Quinceañera Figurine†. #37911 – Bakery Crafts. EZ-Cut Columns. #11176 – D
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Only Love Cake Decoration 

10" (Doble Capa). 14" (Doble Capa). 6" (Doble Capa). Solamente Amor. Decoraciones e Insumos ... #11073 – Estrella Nro. 1
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Champange Garden Cake Decoration 

Artículo #7079 – Hojas de Rosas de Azúcar ... Usando una brocheta de madera, marque cuatro ondas alrededor de los lados










 


[image: alt]





Bold Metallic Cake Decoration 

Coloca dos láminas completas de encaje de filigrana sobre la capa de pastel de 6". 8. Coloca el encaje en forma de zig z
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Camping DecoSet Cake Decoration 

Grass. #352. Leaves. Airbrush Colors: 9611 / AB-5110 Blue - Sky, water. 9614 / AB-5101 Green - Grass. 9618 / AB-5114 Vio
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House DecoSet Cake Decoration 

Ponga la pegatina de advertencia en la caja del pastel. Resource Center. #42500. © 2016 DecoPac. © 1976, 2016 SANRIO CO.
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Home Run Cake Decoration 

DECORATING DIRECTIONS: 1. Airbrush base lines Golden Brown #5901 as shown. 2. Airbrush grass Spring Green #9614. 3. Airb
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Traditional Quinceanera Cake Decoration 

Airbrush gum paste Ruffle Edge Roses and Diamante Flowers Blushing. Pink with Pink Shimmer overspray, some darker than o
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Elegance Cake Decoration 

#11176 – Flor de diamante. #18067 – Flor con pétalos ondulados ... son sanos para los alimentos pero destinado como deco
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Bowling DecoSet Cake Decoration 

DECORATING DIRECTIONS: 1. Airbrush bowling lane Brown #9613. 2. Using tip #32, pipe Super Red #5890 shell border on bott
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Camping DecoSet Cake Decoration 

9611 / AB-5110 Blue - Sky, water. 9614 / AB-5101 Green - Grass. 9618 / AB-5114 Violet- Sky. Icing Colors: White. Ice ent










 











Copyright © 2024 P.PDFDOKUMENT.COM. Alle Rechte vorbehalten.

Über uns |
Datenschutz-Bestimmungen |
Geschäftsbedingungen |
Hilfe |
Copyright |
Kontaktiere uns










×
Anmelden






Email




Password







 Erinnere dich an mich

Passwort vergessen?




Anmelden














