how to make a sugarpaste elephant

How to Make a Sugarpaste Elephant: A Step-by-Step Guide to Edible Art

how to make a sugarpaste elephant is a delightful project for cake decorators, hobbyists, and
anyone who loves a creative baking challenge. Sugarpaste, also known as fondant, offers a smooth,
pliable medium perfect for sculpting intricate shapes, and turning it into an adorable elephant can
add a charming centerpiece to birthday cakes, baby showers, or themed parties. In this article, we’ll

explore the process from start to finish, sharing tips on shaping, coloring, and assembling your
sugarpaste elephant to make your edible art truly stand out.

Gathering Your Materials and Tools

Before diving into the sculpting process, having the right materials on hand is essential. Sugarpaste
elephants require not only sugarpaste but also a few handy tools to bring your creation to life.

e Sugarpaste (Fondant): Choose a white or light gray sugarpaste base, or white if you plan to
color it yourself.

¢ Gel Food Coloring: Gray, pink, and black gels work best for realistic or stylized elephants.

e Edible Glue or Water: To attach different sugarpaste parts securely.

e Modeling Tools: A set including ball tools, veining tools, and shaping sticks will help refine
details.

* Rolling Pin: For flattening sugarpaste to the desired thickness.
e Sharp Knife or Scalpel: For cutting precise shapes.
» Toothpicks or Skewers: Useful for internal support, especially for ears or trunk.

¢ Work Surface: A clean silicone mat or non-stick board.

Having these tools ready will make the process smoother and help you achieve professional-looking
results.

Preparing the Sugarpaste for Sculpting



Conditioning and Coloring Your Fondant

One of the first steps in how to make a sugarpaste elephant is preparing your sugarpaste. Often,
store-bought fondant can be stiff, so kneading it until soft and pliable is crucial. This conditioning
makes it easier to mold and reduces the likelihood of cracks.

If you're starting with white sugarpaste, add gel food coloring to achieve a natural gray shade. Gel
colors are preferred over liquid, as they don’t affect the fondant’s consistency. Begin with a small
amount of gray gel and knead it thoroughly. To add depth and realism, you can blend in tiny touches
of black or blue for shadows or pink for a subtle blush on the cheeks and inside the ears.

Working With Texture and Consistency

If your sugarpaste feels too sticky, dust your hands and work surface lightly with cornstarch or
powdered sugar. Conversely, if the fondant dries too quickly or cracks, add a small amount of
vegetable shortening and knead gently to restore softness. Achieving the right texture is critical
since it influences how well the sugarpaste will hold the elephant’s shape during and after sculpting.

Shaping the Elephant: A Step-by-Step Process

Creating the Basic Body and Head

Start by rolling two oval shapes—a larger one for the body and a smaller one for the head. Use your
hands to gently elongate the body slightly to resemble the elephant’s torso. For the head, round the
edges but keep one end slightly narrower to form the trunk’s base.

Attach the head to the body using edible glue or water. Hold them together for a few seconds until
set, then use your fingers or a modeling tool to smooth the joint seamlessly.

Sculpting the Trunk and Ears

The trunk is a defining feature, so take your time here. Roll a thin sausage-shaped piece of
sugarpaste and taper one end to create the tip. Attach the thicker end to the head where the nose
would be, blending carefully to avoid visible seams.

To add a lifelike curve or twist to the trunk, gently bend it while the sugarpaste is still pliable. You
can insert a thin wire or toothpick inside for support if you want the trunk to hold a specific shape.

For the ears, roll out a thin sheet of sugarpaste and cut two large ear shapes, roughly resembling a
teardrop or fan shape. Thin the edges by pinching or rolling with a ball tool to give them a delicate,
lifelike appearance. Attach the ears to the sides of the head using edible glue, supporting them with
toothpicks if needed until dry.



Forming Legs and Tail

Roll four small cylinders for the legs, slightly flattening the bottom ends to create feet. Position the
legs under the body, using edible glue to secure them. Adjust the legs so the elephant can stand
properly, making minor tweaks to balance.

For the tail, a tiny rolled piece of sugarpaste with a small tuft at the end can be attached to the
elephant’s rear. Leave the tail simple so it doesn’t overpower the figure but adds a nice finishing
touch.

Adding Details and Final Touches

Eyes, Toenails, and Wrinkles

Small details bring your sugarpaste elephant to life. For eyes, you can use tiny black sugarpaste
balls or edible gel pens to draw pupils. Adding a white dot for a catchlight can make the eyes
sparkle.

Toenails can be formed by flattening tiny oval shapes of sugarpaste in a slightly lighter gray or even
white, attaching them to the feet. To mimic the elephant’s wrinkled skin, use a veining tool or the
back of a knife to gently score lines around the trunk, ears, and legs, being careful not to tear the
sugarpaste.

Blushing and Shading for Realism

Using edible dust or a soft brush dipped in diluted food coloring, apply subtle shading around the
elephant’s body. Focus on areas like the underside of the trunk, inner ears, and around the eyes to
create dimension. This technique enhances the natural contours and gives your sugarpaste elephant
a more lifelike, three-dimensional look.

Drying and Storing Your Sugarpaste Elephant

Once sculpted, allow your sugarpaste elephant to dry thoroughly at room temperature. Drying times
vary depending on the humidity and thickness but expect at least 12 to 24 hours before handling it
extensively.

Keep the figure in a cool, dry place away from direct sunlight to prevent fading or sweating. If you're
planning to place the elephant on a cake, make sure it’s completely dry to avoid deforming or
sticking.



Tips for Success When Making a Sugarpaste Elephant

* Work in small sections: Don’t rush. Let parts dry a bit before attaching more delicate pieces
like ears or the trunk.

e Use reference images: Having photos of elephants nearby helps you capture accurate shapes
and proportions.

e Practice patience: Sugarpaste can be tricky to work with, especially for beginners. Don’t be
discouraged by initial imperfections.

* Experiment with colors and finishes: Metallic edible paints or pearlescent dusts can add a
magical or whimsical effect if you want a more artistic elephant.

¢ Keep your work surface clean: Prevent dust or crumbs from sticking to the fondant for a
smooth finish.

Creating a sugarpaste elephant is as much about enjoying the process as it is about the final
product. With practice, you'll find your own style and techniques that work best for you.

Whether you're decorating a cake for a child’s birthday or crafting a sweet centerpiece for a special
occasion, mastering how to make a sugarpaste elephant opens up endless creative possibilities.
Have fun experimenting with different poses, sizes, and colors—each elephant you make will be a
unique piece of edible art.

Frequently Asked Questions

What materials do I need to make a sugarpaste elephant?

You will need sugarpaste (fondant), edible glue or water, food coloring, modeling tools, a rolling pin,
a clean surface for working, and optionally, edible paint or markers for detailing.

How do I color sugarpaste for making an elephant?

Use gel food coloring to tint your sugarpaste. Knead a small amount of gel color into the sugarpaste
until you achieve the desired shade of grey or any other color you want for your elephant.

What is the first step in shaping a sugarpaste elephant?

Start by forming the main body of the elephant by rolling a large oval shape. Then create separate
pieces for the head, trunk, legs, ears, and tail.



How can I make the elephant’s trunk look realistic with
sugarpaste?

Roll a long, tapered piece of sugarpaste for the trunk. Use modeling tools or your fingers to add
texture and slight curves to mimic a real elephant’s trunk.

What techniques help in attaching sugarpaste elephant parts
securely?

Use edible glue or a small amount of water to attach parts. Hold pieces together for a few seconds to
ensure they stick. For larger parts, support them until they harden.

How do I create the elephant’s ears from sugarpaste?

Roll out thin sheets of sugarpaste and cut out ear shapes using a template or freehand. Gently thin
the edges with a ball tool to make them look natural, then attach to the head with edible glue.

How long does it take for a sugarpaste elephant to dry and
harden?

It usually takes 24 to 48 hours for a sugarpaste elephant to dry completely, depending on thickness
and humidity. Allow it to dry in a cool, dry place for best results.

Can I add details like eyes and toenails to my sugarpaste
elephant?

Yes, use edible markers, food coloring paints, or tiny pieces of colored sugarpaste to create eyes,
toenails, and other details for a more realistic look.

What are common mistakes to avoid when making a
sugarpaste elephant?

Avoid making parts too thick or too thin, which can cause cracking or sagging. Also, don’t use too
much water when attaching parts as it can make the sugarpaste sticky and hard to work with.

How can I make my sugarpaste elephant stand upright without
collapsing?

To help your sugarpaste elephant stand, insert toothpicks or thin wires inside the legs for support,
and make sure the legs are thick enough to hold the body’s weight.

Additional Resources
How to Make a Sugarpaste Elephant: A Step-by-Step Guide for Cake Decorators



how to make a sugarpaste elephant is a question frequently posed by cake decorators seeking to
add a whimsical or elegant touch to their confectionery creations. Sugarpaste, also known as
fondant, provides a versatile and pliable medium for sculpting intricate designs, making it an ideal
choice for crafting detailed animal figures such as elephants. Whether for a child's birthday cake, a
themed celebration, or an artistic centerpiece, mastering the technique of sculpting a sugarpaste
elephant requires both patience and an understanding of the material’s properties.

This article delves into the professional approach to creating a sugarpaste elephant, exploring the
necessary tools, preparation methods, and sculpting techniques. It also examines common
challenges and offers practical tips to enhance the final result. Additionally, this guide integrates
relevant insights about sugarpaste handling and modeling to help decorators of varying skill levels
achieve a polished elephant figure.

Understanding Sugarpaste and Its Suitability for
Sculpting

Before embarking on how to make a sugarpaste elephant, it is essential to comprehend the nature of
sugarpaste. Sugarpaste is a pliable icing made primarily from sugar, water, gelatin, and glycerin. Its
smooth texture and malleability enable it to be rolled out, shaped, and molded into various forms.
Unlike buttercream or royal icing, sugarpaste hardens into a firm shell when exposed to air, making
it ideal for three-dimensional figures.

However, the workability of sugarpaste can vary depending on its formulation. Commercial brands
may differ in elasticity and drying time, influencing the detail achievable in sculpting. For complex

shapes like an elephant, which involves multiple components such as the trunk, ears, and legs,
choosing a sugarpaste blend with sufficient flexibility and strength is crucial.

Tools and Materials Needed

Successfully creating a sugarpaste elephant is contingent on having the right tools. The following list
outlines essential items:

e Sugarpaste/fondant: Preferably a high-quality brand that balances softness and firmness.

e Edible glue or water: To adhere different parts together.

e Modeling tools: Ball tools, veining tools, and sculpting knives to shape details.

e Food coloring: Gel or paste colors to tint the sugarpaste appropriate shades of gray or other
desired colors.

¢ Rolling pin: For flattening sugarpaste evenly.

¢ Wire armature (optional): For structural support in larger models.



e Paintbrushes: For applying edible glue and adding painted details.

e Cornstarch or icing sugar: To prevent sticking.

Step-by-Step Process: How to Make a Sugarpaste
Elephant

1. Preparing the Sugarpaste

Begin by kneading the sugarpaste until it reaches a pliable consistency. If the sugarpaste is too dry,
adding a small amount of vegetable shortening can improve elasticity. Tint the sugarpaste using
gray food coloring to achieve the classic elephant hue. For more realistic or creative designs,
consider adding subtle gradients or mixed colors.

2. Crafting the Elephant’s Body

The body forms the foundation of the sculpture. Roll a sizable piece of sugarpaste into an oval shape
that represents the torso. Depending on the desired size, this piece may need internal support using
a wire armature or foam base to prevent sagging or deformation. Smooth the surface with your
fingers or modeling tools to create a natural skin-like texture.

3. Forming the Head and Trunk

The head is typically a smaller oval or rounded shape attached to the body. To sculpt the trunk, roll a
tapered cylinder and gently curve it downward or upward depending on the pose. Using a veining
tool or toothpick, create subtle lines along the trunk to mimic the natural wrinkles of an elephant’s
skin. Attach the trunk to the head with edible glue, ensuring a secure bond.

4. Shaping the Ears and Legs

Elephant ears are large and fan-shaped, requiring careful attention to proportion. Roll the
sugarpaste thinly and cut into the desired ear shapes, then use a ball tool to thin the edges for a
more realistic, delicate look. Attach the ears to the head using edible glue or water.

The legs should be sturdy and slightly tapered. Roll four cylinders to form the legs, adding small
rounded shapes for the feet. Texture the feet using a sculpting tool to indicate toenails or skin folds.



5. Adding Details and Texture

Detailing elevates the realism of the sugarpaste elephant. Use fine modeling tools to add wrinkles,
especially around the trunk, ears, and legs. Small indentations can simulate skin pores. For the eyes,
small black sugar beads or painted edible colors work well to bring character to the figure.

6. Assembly and Drying

Once all components are shaped, gently assemble the elephant, applying edible glue between parts.
It is vital to allow adequate drying time to ensure the figure maintains its shape. Drying times can
vary based on humidity and sugarpaste recipe, generally ranging from several hours to overnight.

Comparisons and Considerations: Sugarpaste vs.
Alternative Materials

While sugarpaste is a favored medium for edible sculptures, alternatives such as modeling
chocolate, gum paste, or marzipan exist. Each has unique properties affecting the ease of sculpting
and durability.

e Modeling chocolate: Offers a richer flavor and firmer texture but can be less pliable for fine
details.
e Gum paste: Dries harder and faster, ideal for delicate parts like ears but can be brittle.

e Marzipan: Sweet almond-based paste, softer and less elastic, often used for simpler figures.

Choosing sugarpaste for the elephant figure strikes a balance between flexibility for shaping and
firmness for structural integrity, which is especially important for larger or more intricate designs.

Challenges in Sculpting a Sugarpaste Elephant

Creating a sugarpaste elephant presents several technical challenges. Maintaining proportional
accuracy is critical to avoid a distorted or cartoonish appearance. Additionally, managing moisture
levels in sugarpaste is crucial; too much moisture can cause sagging, while dryness leads to cracks.

Environmental factors such as humidity and temperature also affect drying times and the final
texture. Therefore, working in a controlled environment and using drying aids like fans or
dehumidifiers can improve results.



Tips for Success

e Work in stages: Allow each component to dry partially before assembly to enhance stability.
e Use supports: For larger models, internal armatures prevent collapse.

e Practice texturing: Experiment with tools on scrap sugarpaste to perfect skin effects.

¢ Color variation: Blend shades to mimic natural elephant skin tones for realism.

e Store properly: Keep finished sugarpaste elephants in a dry, cool place to avoid sweating or
melting.

Mastering how to make a sugarpaste elephant not only expands a decorator’s skill set but also adds
an impressive feature to cake designs. The balance of artistic creativity and technical precision
required makes this an engaging challenge for professionals and enthusiasts alike. With careful
preparation, the right materials, and attention to detail, a sugarpaste elephant can become a
stunning edible work of art.
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how to make a sugarpaste elephant: Kate's Cake Decorating Kate Sullivan, 2004
TECHNICS AND TIPS FOR FUN AND FANCY CAKES BAKED WITH LOVE.

how to make a sugarpaste elephant: Twenty to Make: Sugar Wobblies Godbold, 2013
These quirky, wobbly, sugarcrafted figures are packed with character! Includes instructions on how
to make fun, adorable animals, and assortment of fairies and much more.--Cover.

how to make a sugarpaste elephant: Sugar Animals Frances McNaughton, 2010-04-01
Sugarcraft expert Frances McNaughton has designed twenty wonderful sugar animals that you will
want to make using simple techniques and readily available ingredients.

how to make a sugarpaste elephant: The Ultimate Cookie Book Catherine Atkinson, 2003
Over 300 delicious biscuits, brownies, bars and muffins to bake at home.

how to make a sugarpaste elephant: Creating Sculpted Cakes Victoria White, 2024-01-15 The
thought of creating a sculpted cake can be a daunting one. However, when broken down, the skills
and processes needed are not as intimidating as might be thought. Whether you are a professional
cake decorator or a hobby baker, this book will guide you through each step needed to create
show-stopping sculpted cakes. Each project will teach you new skills and techniques to help you
progress to more and more advanced cakes. You will be shown how to stack, carve, cover and add
details to create beautiful, gravity-defying sculpted cakes. With clear, step-by-step instructions and
over 400 colour photographs.

how to make a sugarpaste elephant: Perfect Party Cakes Made Easy Carol Deacon,
2011-11-01 Create novelty cakes like a pro with more than seventy super-cute designs! Perfect Party
Cakes Made Easy contains a huge range of novelty cakes to make and decorate, with ideas to suit
every occasion from birthdays, anniversaries, and Christenings to special days such as Valentine’s
Day or Christmas. There are over seventy designs for professional-looking party cakes, including
plenty of children’s fun favorites, all of which can be created for a fraction of the retail price. All the



https://stage.support.buyingbuddy.com/archive-th-150/how-to-make-a-sugarpaste-elephant.pdf

cakes are designed to be easy to make and decorate, and each one has a list of ingredients and
utensils needed as well as clear step-by-step instructions and photos, as well as glorious color
photographs of the finished cake.

how to make a sugarpaste elephant: When Hoopoes Go To Heaven Gaile Parkin, 2013-05-01
The irresistible story of Benedict Tungazara, a 10-year-old boy in Swaziland who loves beautiful
birds, his mother's cakes, and making people happy Ten-year-old Benedict is feeling happy. His
family's new home in Swaziland has the most beautiful garden in the whole entire world, teeming
with insects, frogs, and his favorite cinnamon-coloured birds. Here, crouched in the cool shade of the
lucky-bean tree, it's easy to forget the loneliness that comes from his siblings playing without him
and easy to stop himself from fretting about how to fix his Mama's failing cake-baking business. Of
course, there are many things in Africa that cannot be put right by a boy who isn't yet big. But in
Benedict's wonder-filled world, even the ugliest situation has a certain magic. Warm, funny, and
brimming with life, this novel paints a fresh and compelling picture of life in Swaziland that will
capture readers' imaginations and restore their faith in humanity.

how to make a sugarpaste elephant: Sugar and Society in China Sucheta Mazumdar,
2020-10-26 In this wide-ranging study, Sucheta Mazumdar offers a new answer to the fundamental
question of why China, universally acknowledged one of the most developed economies in the world
through the mid-eighteenth century, paused in this development process in the nineteenth. Focusing
on cane-sugar production, domestic and international trade, technology, and the history of
consumption for over a thousand years as a means of framing the larger questions, the author shows
that the economy of late imperial China was not stagnant, nor was the state suppressing trade;
indeed, China was integrated into the world market well before the Opium War. But clearly the
trajectory of development did not transform the social organization of production or set in motion
sustained economic growth.

how to make a sugarpaste elephant: Gingerbread Joanna Farrow, 1997 An original
collection of castles, animals, cottages and cakes to create from gingerbread.

how to make a sugarpaste elephant: Easy Party Cakes Corinne Mitchell, 1992

how to make a sugarpaste elephant: Fun & Original Children's Cakes Maisie Parrish,
2020-01-07 Nail your next cake—no matter the occasion or season—with step-by-step instructions
from the internationally renowned sugarcrafter. Renowned cake designer and sugar modeler Maisie
Parrish returns with another adorable collection of children's celebration cakes. Each design is truly
charming and brimming with character—and will make any child's cake a standout. Quick-to-make
cupcakes and mini-cakes designed to complement each project are also included. With simple
sugarcrafting and figure modeling techniques and clear step-by-step photography, Maisie's designs
are easily achievable for even beginner sugarcrafters.

how to make a sugarpaste elephant: Kara's Party Ideas Kara Allen, 2023-02-02 Plan the
perfect party! Popular blogger and style maven Kara Allen offers you all the inspiration you need to
turn your special moments into unforgettable memories. In this full-color guide you'll find a wide
variety of party themes to choose from, plus tips and tricks that will wow your family and friends for
truly spectacular soirees, no matter what the occasion!

how to make a sugarpaste elephant: The Sense of an Elephant Marco Missiroli,
2015-09-10 Pietro arrives in Milan with a battered suitcase full of memories, to take up a new job as
concierge. Living in his palazzo are lost and eccentric souls: Poppi, a lawyer; Luciana and her son;
and Luca, a doctor, whose wife Viola holds a secret that could destroy their marriage. Right from the
start Pietro has a special interest in Luca and his family, and soon he's letting himself into their
apartment while everyone is out. As his story emerges in snatches and flashbacks, each prompted by
his case of treasures, we begin to find out what has brought him to be guardian here, so late in his
life . . . For readers of The Elegance of the Hedgehog and The Yacoubian Building, this is an
atmospheric and unforgettable novel about the ties that bind.

how to make a sugarpaste elephant: Culinary Lesson: The Space of Food Charlotte
Birnbaum, Daniel Birnbaum, Mike Bouchet, Sanford Kwinter, Fabrice Mazliah, Tobias Rehberger,




David Ruy, Kivi Sotamaa, Carolyn Steel, Jan Aman, 2018-10-15 CULINARY LESSONS - The Space of
Food is based on a series of events, Culinary Lessons, which were hosted by the Stadelschule
Architecture Class and which engaged with the relation between food, art and architecture. The
series addressed the enormous so- cial, economic and cultural spaces that accompany the
production and consumption of food, and attempted to unravel some of these spaces' structure and
dynamics. The central ambition was to learn from culinary history and, not the least, the recent
vanguard of culinary practice. No human activity is so encompassing and engenders such ef- fects on
our societies and lives as the culinary. Culinary practices lay out aesthetic as much as ethical
trajectories that span from century-old traditions to lifesaving experiments for the present and
future. They provide for human sustenance and the highest form of bodily enjoyment while
transversing the spaces that they at once produce and profoundly affect. This fourth issue of the
SAC JOURNAL presents the central con- versation in Culinary Lessons, which took place in Venice,
together with a series of texts and projects that chart and speculate on the relationship between
architecture, art and the culinary wor- 1d. Contributors to this issue include, amongst others,
Charlotte Birnbaum, Daniel Birnbaum, Mike Bouchet, Sanford Kwinter, Fabrice Mazliah, Tobias
Rehberger, David Ruy, Kivi Sotamaa, Carolyn Steel, Jan Aman and Johan Bettum. It also features the
winning projects of the AIV Master Thesis Prize in 2015 and 2016. SAC JOURNAL is a publication
series that addresses topical isues within architecture. The journal documents, critically reviews and
presents theoretical discussions concerning contemporary design and research. The content of SAC
JOURNAL is produced by invited contributors and students and faculty at the Stadel- schule
Architecture Class.

how to make a sugarpaste elephant: Cake Characters Ann Pickard, 2014-07-30 Here is
another great title in the successful e;Cozye;...series. It features 30 easy-to-make, fun and fabulous
cake-decoration characters, ideal for that special celebration. Whatever the occasion, the personal
touch will mean so much and the guest of honour will be delighted by these charming centrepieces.
No prior knowledge is needed - Ann has simplified the process in an ingenious way, so even
beginners will be amazed by the fantastic results they can achieve following her copiously illustrated
step-by-step instructions. Just as a cartoon artist can get a character across to a viewer in a few
strokes of a pen, the cake-character modeller can raise an eyebrow or paint in a jolly laughing mouth
and capture just the right mood for the occasion. These basics are carried through the 30 projects -
from a menagerie of animals to a clown and snowman - and the reader can adapt them to suit the
recipient.

how to make a sugarpaste elephant: Asia in Post-Western Age , 2014-09-15 The great
geopolitician, Halford J. Mackinder, had the dream that Monsoon Asia, when it grows to prosperity,
will balance those who “live between Missouri and the Yenisei.” In Asia in Post-Western Age, Niraj
Kumar offers a vivid picture of the global distribution of material power and the emergence of three
pan-regions, envisaged by German Nazi geopolitician, Karl Haushofer, fuelled by the logic of
regionalised globalisation. These pan-regions will be glued by corresponding Pan-Ideas of
Atlanticism, Eurasianism and Asianism. The trialectics between these three pan-regions will
establish harmony and balance. The diplomacy in multipolar world will no longer be deciphered
through the sports metaphor of chess, football or boxing, but the universal game of hopscotch. Asia
in Post-Western Age is an indispensable interdisciplinary work about contemporary global conflicts
as well as future trends, and proposes a way to establish Kant’s “perpetual peace.”

how to make a sugarpaste elephant: Timothy Other: The Boy Who Climbed Marzipan
Mountain L. Sydney Abel,

how to make a sugarpaste elephant: Dial H for Hitchcock Susan Kandel, 2009-10-27 The
indomitable Cece Caruso is back in Susan Kandel’s Dial H For Hitchcock. The vintage clothes
enthusiast, biographer of masters of mystery, and amateur sleuth who has flourished her skills in
Christietown and I Dreamed [ Married Perry Mason now tackles a murderous puzzle full of twists,
turns, and mistaken identities worthy of maestro Hitchcock himself. Readers will be Spellbound by
this latest investigation by sometime-detective Cece, whom reviewers have called, “Delightful”



(Boston Globe) and “A hoot” (Denver Rocky Mountain News). True mystery fans would have to be
Psycho to miss Dial H For Hitchcock.

how to make a sugarpaste elephant: Celebration Cakes M. Howkins, 2012-12-06

how to make a sugarpaste elephant: Step-by-Step Cake Decorating Karen Sullivan,
2013-10-17 Make your cake the star of any celebration with Step-by-Step Cake Decorating!
Step-by-Step Cake Decorating teaches you how to decorate cakes one step at a time. With hundreds
of creative ideas, photos, and tips to help you master the techniques of piping, stencilling and
painting, you'll learn how to create spectacular sweet creations. Decorating possibilities are endless
as flawless fondant, royal icing, and fluffy buttercream and key ingredients are explained so that
your icing tastes always as good as it looks. Expert cake decorators show you simple ways to create
everything from elegant flowers to a cake pop pirate. Step-by-Step Decorating Cakes includes 20
unique projects - 10 designed for children - that let you show off your skills, from birthday cupcakes
to a beautiful butterfly and blossom cake, ideal for summer entertaining. Perfect for the enthusiastic
decorator Step-by-Step Cake Decorating will inspire creative ideas for cakes, cupcakes and cake
pops for every occasion.
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