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Sugar Christmas Decorations Twenty To Make
Step-by-step instructions for making twenty different sugarpaste animals.
The book is aimed at anyone from professional wedding cake decorators to
amateur bakers tasked with making their own wedding cake, or that of a close
relative or friend. It will provide ideas, inspiration and instructions for making the
traditional bride and groom that adorns the top of the cake. There'll be ten
grooms and ten matching brides to choose from, in a range of styles (including a
more 'mature' couple!). At the start of the book, in place of the materials and tools
we have historically included in these books, there'll be some general instruction
on personalising hair styles, dress styles, colour and so on to match the happy
couple.
Here are 20 gorgeous felt Christmas decorations, all in a fresh, contemporary
style and suitable for sewers of all abilities.
As the Christmas countdown begins, let Nigella be your guide! 'What comes out
of your kitchen means more than anything from a shop ever will. The satisfaction
of the season can stem from the stove.' With her no-nonsense approach and
inspirational ideas, combined with reassuring advice and easy-to-follow, reliable
recipes, Nigella Christmas is guaranteed to bring comfort and joy, and make sure
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the season of good will stays that way. Here is everything you need to make your
Christmas easy and enjoyable, from scrumptious cakes and puddings to the main
event itself - turkey with all the trimmings, a vegetarian Christmas dinner or a
wide range of delicious alternatives. With lusciously warm photography,
evocative food writing and a beautiful hardback design, this is a book you will
treasure for many years as well as a delicious Christmas present for friends and
family. Seasonal support - soups, salads, sauces and serve-later side dishes The
main event - from traditional roast turkey to the ultimate Christmas pudding... with
all the timings you need for a stress-free Christmas Day. Alternative Christmas
dinners - goose, beef, pork and a vegetarian feast Joy to the world - Christmas
baking and sweet treats All wrapped up - mouthwatering gift ideas for a personal
touch Christmas brunch - recipes to make Boxing Day special
New York Times bestselling author, Melissa Michaels, will inspire you to make
your house a well-loved home. Her relatable style, unique voice, and practical
decorating ideas have made her highly respected blog, The Inspired Room, a
haven for fans of real-life style. Step inside Melissa's home as she shares
lessons learned, inspiring photos, and encouraging insights to help you embrace
your authentic style through doable improvements for every room; attainable
decorating, organizational, and DIY solutions; transforming tips for lighting, color,
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and style; motivation to reclaim and organize small spaces Best of all, you don't
need a big budget or perfect DIY skills to embrace Melissa's practical home
decor philosophy. You'll return to this book again and again for inspiration to fall
in love with the home you have.
Offers techniques, photographs, recipes, and instructions for using fondant in
order to create elaborate cake toppings, along with recipes for a basic sponge
cake and frosting and tips for constructing different shapes.
Provides detailed instructions for making more than 45 flowers, with photographs
showing both the various steps and the finished flowers
Internationally acclaimed sugar artist Jacqueline Butler has developed a unique
style of cake decorating with sugar flowers, which she generously shares in this
beautifully illustrated book. Through over 600 exquisite photographs, you will
learn how to create 18 stylized gumpaste flowers in various stages of bloom, as
well as buds and leaves, using a fresh modern color palette. Jacqueline also
reveals how to use the flowers to create artful arrangements on wedding and
celebration cakes, including working directly on single- and multi-tier cakes, as
well as pre-made toppers and separators. Inspirational and practical, this step-bystep cake decorating book will be your go-to reference on sugar flowers for years
to come.
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Presents forty-five ideas for crafting festive Christmas decorations with felt,
featuring machine- and hand-sewn options as well as no-sew designs.
Provides instructions on sculpting, texturing, and painting sugar animals,
including elephants, cows, meerkats, and tortoises.
In the Kew Book of Sugar Flowers, sugarcraft specialist Cassie Brown teaches
you how to craft stunning, authentic-looking flowers and foliage using flower
paste (gum paste). Learn how to create beautiful bouquets and stunning sprays,
from the early stages of germinating your ideas - taking inspiration from nature
and making moulds from real flowers and leaves - to creating floral cake
decorations with an exotic or wild flower theme for a special occasion. Through
clear and concise step-by-step instructions, Cassie explains every facet of
crafting sugar flowers, from gaining an appreciation of the flower itself, to
preparing the flower paste and colouring it to wiring the flowers into an attractive
and realistic bouquet. There is a veritable garden of delights to choose from, from
ornate orchids to delicate daisies. The method for crafting each individual flower
is demonstrated in stunning detail beginning with an 'exploded flower' photograph
that illustrates each of the individual components and working through the
techniques and tricks that Cassie herself applies to create her stunning floral
displays. The Kew Book of Sugar Flowers is the perfect book for the established
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sugarcrafter looking to develop their skills and take their cake-decorating
capabilities to the next level. Readers with a particular interest in flowers and
plants will also love this book for its painstaking recreation of flora in flower paste
(gum paste), and the book is endorsed by the Royal Botanic Gardens, Kew
giving extra credibility to the stunning realism of the flowers that Cassie Brown
has recreated. Foreword by Eddie Spence M.B.E. Eddie Spence MBE has
enjoyed an illustrious career in confectionery and cake design and his superior
skills have earned him the opportunity to decorate many cakes for the royal
family, including Her Majesty the Queen herself.
Included in this book are instructions on how to make reindeer, Father Christmas,
Mrs Claus, an assortment of elves and fairies and much more. It contains step-bystep instructions and helpful photographs to help you begin your sugarcraft
journey and create lovely sugary things to decorate your home and cakes this
Christmas!
The popular blogger of Pretty Witty Cakes is here with over 30 cute designs for characters and
accessories, step-by-step directions for each character, tips and techniques for working with
fondant and florist paste, a directory of fondant colors, suggested tools, and more.
Squires Kitchen is the oldest and one of the most popular schools of its kind in the UK. Its
highly regarded reputation brings students from all around the world to the school in Farnham,
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Surrey and its course syllabus is also taught in Malysia and Singapore, with more coutries in
the pipeline One of the only book of its kind to offer the reader a vast range of skills
techniques, projects and epert advice from 21 of the world's leading cake decorating tutors.
Using only sugar paste and a few simple tools and techniques, this exploration offers hints on
crafting charming and dainty sugar fairies. Starting with sound advice on tools and materials,
this discussion moves on to creating the figures themselves, outlining traditional types such as
the Rose, Blossom, Daisy, and Daffodil fairies as well as the Tooth Fairy and Fairy Godmother.
Lesser-known folk are also highlighted, including the Dancing Fairy, Bathing Fairy, and the
amply proportioned Cuddly Fairy, covering the essential parts of each figurine before each
finished product is fully illustrated. Presenting specific suggestions for various occasions—such
as the Baby Fairy for births and christenings, the Chocolate Fudge Fairy for chocoholics, or the
Fairy Bride for weddings—this handbook's characters provide unique gifts for loved ones as well
as adornments for sundry celebrations.
Provides step-by-step instructions for decorating fourteen winter and Christmas-themed cakes,
with recipes for cake, icing, chocolate ganache, and frosting.

Sugar Christmas DecorationsSearch PressLtd
Twenty projects cover a variety of flowers, including roses, lilies and orchids, and
shows you how to make a great variety of wonderful designs using simple shapes and
easy modelling techniques.
Sugarcraft expert Frances McNaughton has designed twenty wonderful sugar birds that
you will want to make using simple techniques and readily available ingredients.
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