
Fondant
T E C H N I Q U E S

Decorate something

 delightful.



Make sure your fondant 
holds securely to your cake 
by applying a thin layer of 

buttercream first.

SEA TO BELIEVE
No mermaid cake is complete 
without scallops. We just cut 
circles (using a 1 3/8” cutter) 
and overlapped them in rows, 
starting at the bottom and 
working our way up. Oh, and 
see the coral? We used a 
cactus cutter! Just keep 
scrolling for the rest of the 
mer-mazing details!
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Make nautical embellishments 
with a variety of molds 

(mermaid tail, shells and 
starfish) and cutters 

(clamshell, letters and coral).

Pipe buttercream bubbles with 
a round tip and add luster dust 
after they harden.

Shape seaweed by cutting thin strips of 
fondant, tapering the ends to a point, 
then twisting them to resemble long 

strands of underwater algae. 
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ISLAND INSPIRATION
 Give your cake a bold, beautiful 

look! Stripes: Cover the pink 
fondant with 1-inch strips of 
black edible paper (secured 

with water or piping gel). 
Foliage: Use fondant molds to 

make leaves and flowers and 
then adhere them with piping 
gel. P.S. The pineapple topper 

comes as-is!
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STAMP OF APPROVAL
Use stamps to add a bit of razzle 
dazzle to your cake design. After 
covering the cake with fondant, 
let it set for about an hour to dry. 
Then use a sponge brush to dab 
black gel onto stamps and apply 
your design. Add color with 
a fine-tipped brush.

TIERS & CHEERS
Show off your cake decor skills 

by making two cakes in one! 
Top: Go for a marbled look by 

gently combining black and white 
fondant (don’t mix completely!). 

Bottom: Create a honeycomb 
effect with hexagons cut 

from edible paper.
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GOLD STANDARD
Decorating this gorgeous 
cake is easier than you might 
think. After covering both tiers 
with black fondant, we added 
elegant ribbon and polka dot 
embellishments (both cut from 
gold edible paper and secured 
with water). P.S. We held our 
cascading floral topper in 
place with flower spikes.
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LLAMA DRAMA
We used a combination of molds, 
cookie cutters and press cutters to 
make the embellishments for this 
fondant fiesta. Then we drew on 
delightful little details with edible-
ink markers. Tip: The skewers 
peeking out from the top of the 
fondant tent are anchoring it to 
the tier.
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COOKIE QUOTES
Make a sweet statement with-

out saying a word. Here’s how: 
Cut a thin layer of fondant 

with a scalloped cookie cutter, 
imprint it with your sentiment, 

and sprinkle it with luster dust. 
Adhere fondant flowers and 

leaves and then secure the 
scallop to the cookie with a 

dab of buttercream.

SAY YES
No need for a trip to the jewelry store. 
The classic bows on these mini cakes come 
together with a few fondant strips: two for the 
loops (wrap them around parchment paper 
tubes to help hold their shape as they harden), 
one for the middle knot, and two for the tails.
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MASTER PIECE
A smooth fondant surface makes a great 

canvas for painting something pretty. Cover 
your cake with fondant and let it set for about 

an hour. Then use fine-tipped paintbrushes 
and gel colors to apply your design. 

ON THE COVER
Imprint fondant with a woodgrain 
mold and top the cake with a 
bouquet of leaves and flowers 
(made from various cutters 
and molds).

Tip: Mix gel 
colors with a bit 
of water for a soft, 
watercolor effect.
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DO NOT ALLOW CHILDREN TO COMPLETE PROJECTS ALONE. ADULT SUPERVISION REQUIRED.


