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ALL ABOUT Modelling Australian Animals Jan 31 2020 Highly
acclaimed pastry chef and cake decorator, Michael Goddard, shares
his knowledge in this must have, modelling book. Written with
professional cake decorators in mind, novice modellers and sugar
artists have not been overlooked. In the wild and whacky world of
Australian fauna, Michael demonstrates scores of animals with
detailed instructions and hundreds of step by step photographs. As
each of the whimsical projects come to life, every creature gives a
glimpse into Michael's wonderful sense of humour, allowing the reader
many happy, fun-filled hours.
Cake Characters Jan 01 2020 Here is another great title in the
successful "e;Cozy"e;...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-bystep 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.
Magical Animal Cakes Mar 03 2020 Turn every baking occasion into
a celebration of all your favorite animals, with over 45 delicious
recipes for animal-themed cakes, cookies, and more! Take a walk on
the wild side of baking with this stunning collection of recipes that are
baked or decorated in the shape of a whole host of furry friends. From
bunny-shaped biscuits to enjoy at Easter, to a fabulous flamingo cake
fit for any child’s (or big-kid’s!) birthday, each recipe is fun to create

and tasty to eat. At the beginning of the book you’ll find all the basic
recipes you need for your animal bakes and, together with must-know
decorating tips, you’ll be well on your way to mastering the designs for
every cute critter. Each chapter is then separated by a different
theme. “A Day at the Zoo” features a Smiling Sloth cake. “Garden
Critters” welcomes a Buzzing Bee Hive into your kitchen, while in
“Perfect Pets” you’ll find an Adorable Pug. Head “On the Farm” for a
No-Drama Llama cake or Fluffy Sheep gingerbread and, then, grab
your magic whisk for “Fantastical Creatures” where you’ll summon
rainbow Unicorn Cupcakes and a Bubbly Narwhal. Each bake is sure
to be the cute and creative center of every party!
Marzipan Magic Feb 23 2022
The Night Circus Jun 25 2019 #1 NATIONAL BESTSELLER • Two
starcrossed magicians engage in a deadly game of cunning in the
spellbinding novel that captured the world's imagination. • "Part love
story, part fable ... defies both genres and expectations." —The Boston
Globe The circus arrives without warning. No announcements precede
it. It is simply there, when yesterday it was not. Within the black-andwhite striped canvas tents is an utterly unique experience full of
breathtaking amazements. It is called Le Cirque des Rêves, and it is
only open at night. But behind the scenes, a fierce competition is
underway: a duel between two young magicians, Celia and Marco, who
have been trained since childhood expressly for this purpose by their
mercurial instructors. Unbeknownst to them both, this is a game in
which only one can be left standing. Despite the high stakes, Celia and
Marco soon tumble headfirst into love, setting off a domino effect of
dangerous consequences, and leaving the lives of everyone, from the
performers to the patrons, hanging in the balance.
Step-by-step Cake Decorating with Cherylshuen Jul 07 2020 Bake and
decorate your dream cake in the comfort of your home with tips and
tricks from Cherylshuen, an established boutique bakery dedicated to
serving the best and most beautiful sweet treats. Featuring elegant
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designs, fancy sculptures and adorable figurines, every page leads to a
sugar-coated treat for any occasion from birthday celebrations for
young and old to engagement parties and Christmas get-togethers.
Discover how the professionals combine flavour and flair to create
stunning cakes in this essential guide that includes Fully illustrated
step-by-step instructions and techniques that are achievable even if
you are a novice Decorating projects to apply these various skills, from
shaping flower decorations, moulding figurines and animals, to piping
and painting designs Techniques for cake decorating fundamentals,
like assembling tiered cakes and sculpting cakes into various shapes
Tried and tested recipes for delicious cakes, rich buttercreams,
chocolatey ganache, smooth fondant and colourful flower paste Kok
Pei Shuen is the owner-chef and chief designer of Cherylshuen, a
boutique bakery dedicated to serving the best and most beautiful
personalised cakes and sweet treats. Her passion for cake decorating
was ignited while searching for the perfect wedding cake for her big
day, which she eventually created on her own after several attempts
and countless nights of research. It was during this time that she
decided to embark on a career in cake decorating. This led her to
become one of the most highly sought-after cake designers in
Singapore. Her work has been featured on Singapore radio and TV, as
well as in magazines such as Singapore Tatler Weddings, Wedding &
Travel, Style: Weddings and Female Brides. An established and skilful
baker, Pei Shuen is always willing to share tips and techniques for
making beautiful, great-tasting cakes. She also conducts courses on
cake decorating, where she inspires students to create his or her own
dream cake.
Kids' Birthday Cakes Oct 29 2019 50 fabulous kids' cakes, cupcakes
and cake pops Kids' Birthday Cakes Step by Step is a delicious guide
that takes the stress out of baking unforgettable birthday cakes to
wow your child, whatever their age. Choose your child's cake from a
delectable array of over 50 show-stopping cake designs, from animal
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cakes to sports cakes and toy cakes. Would your kid go crazy for a
circus cake with matching circus animal cake pops, or would they
prefer a dinosaur egg cake with miniature egg cupcakes? Whether you
are making birthday cakes for girls or boys, there's something for
everyone. Every cake design has visual step-by-steps making the
birthday cake creating process stress-free, plus you'll be provided with
themed cupcake decoration ideas and be shown how to make cake
pops. You'll also be able to plan ahead with handy tips on how long the
cake will take to make, build, bake and decorate so everything will be
ready in time for your child's party. With Kids' Birthday Cakes Step by
Step you'll be able to add the perfect finishing touches with cakedecorating techniques such as piping, moulding figures and using
fondant icing, taking your child's birthday cake from average to
awesome in no time.
100 Fondant Models for Cake Decorators Jan 25 2022 Make
beautifully decorated cakes with this collection of more than 100
fondant cake toppers. From cute characters to elegant flowers, 100
Fondant Models for Cake Decorators contains all you need to know to
make spectacular three-dimensional cake toppers for every kind of
celebration. Whatever your skill level you will be able to create
amazingly detailed designs that are almost too good to eat. Full stepby-step photographic techniques will guide you through the finer
points of all kinds of design – from moulding delicate details to
creating standing figurines. The introductory section includes all the
essential techniques and materials you will need to get started making
three-dimensional models. Plus recipes for cakes, frostings and
fondants.
Courtship of the Cake Jun 17 2021 From the author of Dictatorship of
the Dress comes a new novel about a woman who’s vowed to never
walk down the aisle—and the two men who’ll do anything to get her to
say “I do”… “Always a bridesmaid, never a bride” has suited Danica
James just fine…until the mysterious man who crashed her sister’s
wedding steals her heart, leaves a slice of groom’s cake under her
pillow, and then disappears. Hoping to forget her unforgettable fling,
Dani takes a job as a backstage masseuse for a rock music festival, not
expecting the tour’s headlining bad boy to make an offer she can’t
refuse. Nash Drama needs a fiancée—and fast… Mick Spencer is the
best wedding cake designer in New Hope and the town’s most eligible
bachelor. But despite the bevy of bridesmaids he’s sampled, Mick can’t
get the evening he spent with Dani out of his mind. So when she shows
up for a cake tasting at the Night Kitchen—with his former best
friend’s ring on her finger—Mick vows to charm the woman of his
dreams into choosing a sweet and sinful ever after, with him…
Quick and Easy Cake Toppers Sep 20 2021
Shattered Amethyst Nov 10 2020 Betrayed. Sold. Tortured. Now
she’s fighting to rebuild her life. Amethyst Hatcher was supposed to
die on her eighteenth birthday, against all the odds she survived, and
now lives her life searching for her next adrenalin rush. When the
firefighter is assigned to work with the cops, she finds herself
completely unprepared for the sexual tension smoldering between her
and Detective Zeb Tuck to develop into something more. Zeb can't

deny the sizzling attraction between him and Amethyst, but he fights
against it. He’s already lost so much and doesn’t want to get involved
with someone who seems to have a death wish. When his newest case,
hunting a sadistic fire-starting killer forces him and the sexy
firefighter to work together, he’ll have to decide whether falling for
Amethyst is worth the risk. ↝ Trigger warning - mature content, issues
of sexual assault/abuse, violence ↜ SHATTERED AMETHYST is the
fourth book in the Broken Gems series by USA Today bestselling
author Jane Blythe. Murder, mystery, suspense, and love in this
thrilling romantic suspense! Each book in the series can be read as a
standalone but reading in order is encouraged, a guaranteed HEA!
Other books in the series Cracked Sapphire - Sapphire and Gideon's
story Crushed Ruby - Ruby and Judah's story Fractured Diamond Diamond and Elijah's story Shattered Amethyst - Amethyst and Zeb's
story Splintered Emerald - Emerald and Noah's story Salvaging
Marigold - Marigold and Jonah's story
Sugar Birds Feb 11 2021 Sugarcraft expert Frances McNaughton has
designed twenty wonderful sugar birds that you will want to make
using simple techniques and readily available ingredients.
A Geek Girl's Guide to Justice Jan 13 2021 Mia Connors finally has
this #adulting thing under control. She's set to launch a massive
project at work, her social calendar is filling up and, if you can believe
it, she might finally get the guy. But when one of her grandparents'
close friends is discovered floating in the lake—D-E-A-D—all she's after
is justice. And there's only one person who can make that happen.
Deputy US Marshal Jake Archer is working undercover when he gets
the call about a murder in Horseshoe Falls. The vic may have been
close with Mia's family, but it doesn't take long for Jake to discover
that he had far more enemies than friends. Horseshoe Falls is abuzz
with news of the murder, and Mia's determined to get to the bottom of
things, despite Jake's direct order to stand back. Jake didn't open his
heart to the possibility of a future with someone just to let her get
herself killed. Now they have to contain the panic within Horseshoe
Falls, apprehend the fugitive and figure out how to salvage their
relationship—before Mia finds herself in the crosshairs. Book Three of
The Geek Girl Mysteries
The Well-Decorated Cake Apr 15 2021 Learn the decorating secrets
and luscious recipes of a master cake designer and instructor at the
prestigious Institute of Culinary Education in New York City.
The American Decisions May 05 2020
Fondant Modeling for Cake Decorators May 29 2022 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.
Relight My Fire May 17 2021 A hilarious and heart-racing rom com
from the bestselling author of THE LIST and ALL I WANT FOR
CHRISTMAS Phoebe and Oliver had their happy ending, but now, with
a five year old daughter, they are far from the blissful hedonistic
lifestyle of when they first started dating. Not one for giving up,
Phoebe creates a sexy wishlist: a jar where they can ask the other for
anything they've ever wanted in bed - or out of it. But with distractions
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aplenty, will they be able to relight the fire in the bedroom? 'Gutsy and
hilarious' Sun ******** Readers love RELIGHT MY FIRE 'I love Joanna
Bolouri so much' ***** 'Very sexy, funny and romantic' ***** 'Laughout-loud hilarity' ***** 'Guaranteed to make you smile from start to
finish!' *****
Sinterklaas Overseas Dec 12 2020
Family Celebrations with the Cake Boss Apr 27 2022 Make every
gathering with your friends and famiglia extra special with these great
new cookies, cupcakes, cakes, and other delicious, gorgeous
desserts—and 100 other original recipes featuring the Cake Boss’s
signature twist on favorite family foods! Buon Anno! Buon
Compleanno! Buon Natale! Buon Appetito! A party just isn’t a party
without something wonderful to eat and drink—and an incredible
dessert at the center! Make every gathering with your friends and
famiglia extra special with these 100 original recipes featuring the
Cake Boss’s signature twists on favorite family foods. Cake Boss Buddy
Valastro and his tight-knit, fun-loving family get together around food
every day, so it’s no surprise they go all out on special occasions with
dishes that are traditions in their own right, such as Pepperoni Pizza
Puffs at the kids’ birthday bashes, Valastro Family Stuffing on
Thanksgiving, and Marinated Seafood Salad every Christmas. From
holidays to summer barbeques to bake-a-paloozas designed to brighten
those nasty, bad-weather days when kids and grown-ups alike are
cooped up inside, Buddy’s celebrations are always punctuated by a
special cake, cupcake, or dessert that captures the essence of the
occasion with an unforgettable visual and—of course—an incredible
taste. Some desserts are seasonal and simple to make but are beautiful
nonetheless, such as Italian Wheat Pie, Thanksgiving Pumpkin Pie with
its delightful autumnal border of pie-crust leaves, a Valentine’s Day
Heart Cake frosted with chocolate mousse and decorated with
chocolate shavings, and a Volcano Mousse Cake—individual desserts
coated in melted chocolate—for Mother’s Day. Then there are the truly
spectacular cakes with special effects like the grill-shaped cake for a
Memorial Day—or any—cookout, complete with its own hot dogs and
burgers (cleverly fashioned from fondant, grill marks and all); an
Easter Basket Cake with its basket-weave sides and topping of actual
jelly beans and chocolate candy; and the Christmas Gift Cake—a
magnificent, gold fondant–“wrapped” gift. And underneath every
creative decoration lies an absolutely delicious, tried-and-true basic
recipe, the foundation to a great dessert, created by Buddy himself.
Buddy also teaches you ways to customize decorations for the sports
fans in your family with special cookies and cakes for birthdays and
tailgate parties, and there are lots of desserts that kids will have fun
making with you. Clear, step-by-step instructions, decorating tips, and
gorgeous photography guide you through recipes perfect for all
generations and every occasion—as if Buddy were by your side
teaching you himself. These menus celebrate a delicious year in the
life of the Valastro family, starting with New Year’s Day and running
right through New Year’s Eve. Now you can mark the moments in your
life with unforgettable desserts as well as Buddy’s family’s traditional
dishes, which are sure to inspire good times for yours. Whether you’re
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cooking for six or sixty, Family Celebrations with the Cake Boss will
make your next family gathering an event to remember.
Adorable Cakes for all Occasions Dec 24 2021 Sharon Wee's first
book showcases her unique style and step by step approach to
teaching. Adorable cakes for all occasions - cute, simple and colourful,
each with a detailed guide so you too can make them at home. In this
book you'll find eleven major projects, suitable for any occasion that
requires an adorable cake. There are also some minor projects that
cover simpler techniques and tricks. With templates, a tools guide, and
recipes included, you have all the information you need to get started.
Have fun!
The Great American Birthday Cake Book Mar 27 2022 The great
Amercan birthday cake book features 80 memory-making cakes with a
stunning range of creations to suit any occasion.From bears, boats and
ballerinas to pigs, pirates and princesses - and even the latest in
emojis.
Decorate Cakes, Cupcakes, and Cookies with Kids Nov 22 2021
Decorate Cakes, Cupcakes, and Cookies with Kids is a craft book for
adults and kids who want to share fun baking/decorating experiences,
while learning valuable skills they will use for a lifetime.
The Complete Photo Guide to Cake Decorating Apr 03 2020 Cake
decorating has never been more fun—or easier! The Complete Photo
Guide to Cake Decorating has all the instruction you need to create
beautiful cakes for any occasion. This clearly organized resource for
all levels is like having a cake decorating workshop in a book. Discover
useful tips for embellishing with buttercream, royal icing, fondant,
gum paste, and more. The easy-to-follow instructions and 1,000-plus
photos include techniques for piping, string work, creating and
shaping a variety of flowers, molding chocolate, and adding patterns
with stencils. Learn every facet of baking and embellishing with clear
photos on almost every page. Let cake pro Autumn Carpenter show
you how to create striking florals, borders, and accents with silicone
molds, hand modeling, pastry tips, cookie cutters, and more. Take your
skills up a notch and wrap a cake in chocolate, make decorations with
isomalt, and use gum paste for quilling. Try new techniques with
confidence, and get inspired by a gallery of colorful ideas for holiday
cakes, birthday cakes, children’s cakes, wedding cakes, and special
occasion cakes. This detailed book includes: Cake preparation and
baking basics Recipes for fillings and icings Ideas and instruction for
decorating cupcakes Piping techniques for making lifelike and fantasy
flowers, eye-catching borders, distinctive lettering, and more
Instructions for creating appealing accents like beading, ropes, and
lace using fondant and gum paste Key decorating tools and how to use
them Techniques for incorporating airbrushing, edible frosting, and
chocolate molding for one-of-a-kind designs With this comprehensive
guide you can get started today making your own unique cakes! The
Complete Photo Guide series includes all the instruction you need to
pursue your creative passion. With hundreds of clear photos, detailed
step-by-step directions, handy tips, and inspirational ideas, it’s easy
and fun to try new projects and techniques and take your skills to the
next level.

Sugar Animals Oct 22 2021 Frances McNaughton shows how to
make cute and funny sugar animals for cake decorating using
sugarpaste and a few simple tools and techniques. First we learn
about the simple shapes that are the basis for all the animals, and the
few basic tools that are needed. Then it is staight on to making
elephants, monkeys, pandas, lizards, dolphins, kangaroos and much
more. The constituent parts of the animals are shown with the step by
step instructions, and annotated for clarity, then each finished animal
is pictured in all its splendour. Animal lovers will be thrilled to see any
of these appealing creatures on top of a celebratory cake.
Cupcake Cousins Nov 30 2019 Baking a fluffy pink cupcake is
awesome, but wearing a dress that looks like one? No, thank you!
Cousins Willow and Delia can't wait to spend a week vacationing
together with their families. Their aunt is getting married, and Willow
and Delia are hoping their tasty baked goods will be enough to get
them out of being flower girls in the wedding. But with a mischievous
little brother, a bacon-loving dog, and a misbehaving blender in the
mix, their treats don't exactly turn out as planned. When a real
emergency threatens to ruin the wedding, will their baking skills be
enough to save the day? Join Willow and Delia in the kitchen by
following their scrumptious recipes for whoopee pies, peach pancakes,
and other tasty treats!
100 Fondant Animals for Cake Decora Oct 02 2022 From cute
creatures to elegant, exotic animals, this collection of 100 fondant
animal cake toppers cannot fail to impress. Inspiring for the expert
and beginner alike, you'll quickly be able to master the skills needed to
create wonderfully detailed animals that will transform cakes and
cupcakes for any occasion.
100 Fondant Animal Cake Toppers Nov 03 2022 "'100 Fondant
Animal Cake Toppers' is a practical guide to making charming fondant
toppers for any occasion. Straightforward instruction and hundreds of
step-by-step photographs make it easy for both expert and beginner
bakers."--From publisher description.
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes Jun 29 2022
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes features a vast
collection of decorated dessert inspiration, with page after page of
gorgeous photos. This book is a feast for the eyes and the imagination
that will never leave you stuck for an idea. Get your creative juices
flowing and see how bakers and decorators around the world have
creatively used fondant, buttercream, gum paste, sugar paste, royal
icing, and piping and molded designs to create cookies, cupcakes, and
cakes that are true works of art. See elegant cupcakes decorated with
pearls and piping, colorful hand-painted cookies, tiered cakes with
dimensional flowers, and much more. Discover unique cupcake
decorations that use royal icing, edible markers, and fondant; wedding
cakes adorned with gum paste accents and debossed designs; vibrant
Christmas cookies; whimsical children’s birthday cakes; specialty
Easter cakes, and much more. Get great year-round ideas for dessert
presentations and gift giving. Recipes for several types of frosting are
included in the book, and an image directory identifies key materials
and techniques for each photo. Among the amazing featured creations
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are: Cupcakes topped with sweet fondant flowers Fanciful characters
and animals made from fondant and gum paste Cookies decorated with
imaginative royal icing designs Lush buttercream roses atop cakes and
cupcakes Hand-painted fondant accents Delicate chocolate motifs
Cakes enrobed in decadent ganache Simple buttercream designs that
dazzle This is the one book you’ll turn to again and again for the best
cupcake, cookie, and cake design ideas. Start exploring this delicious
world today! These visual catalogs are both a practical, inspirational
handbook and a coffee-table conversation piece. Like all of the books
in our 1,000 series, these are not instructional books; rather, they are
a visual showcase designed to provide endless inspiration.
Party Animal Cakes Jul 19 2021 15 animal themed party cakes that will
appeal to adults and children alike, from favourite pets such as the cat
and dog to an elephant, fish and prickly hedgehog. Lindy Smith's
popular style uses sugarpaste, buttercream (fondant) and clever
techniques to create the colours, textures, patterns and shapes that
make animal cakes so much fun. Variation design ideas, quick-andclever cupcakes and delicious cookies continue the theme for a choice
of party food. Over 200 easy-to-follow, step-by-step photographs and
instructions, plus clear carving templates, ensure animal cakes to
make any party a roaring success!
A Hungry Lion, Or A Dwindling Assortment of Animals Sep 28 2019
Members of a large group of animals, including a penguin, two rabbits,
and a koala, disappear at an alarming rate--but a hungry lion remains.
First Time Cake Decorating Jun 05 2020 Learning to make and
decorate cakes that are as beautiful as they are delicious can be a
challenge, but with the expert guidance of renowned confectionery
artist Autumn Carpenter in First Time Cake Decorating, your goal is
within reach. Like having your very own cake decorating instructor at
your side, First Time Cake Decorating guides you expertly through the
process, from baking and prepping your first cake through a range of
decorating techniques, from essential piping techniques for creating
borders, writing, and flowers to working with gum paste and fondant
to make stunning daisies, roses, lilies, and more. There’s a first time
for everything. Enjoy the journey and achieve success with First Time
Cake Decorating!
Elly in Love Sep 08 2020 Curvy wedding florist Elly Jordan has had
quite a year. First, she had to design her ex-husband's wedding to the
mistress who split them up, and then she broke up with the hottest
musician this side of St. Louis. Three months have passed since then,
and now Elly is primed for what promises to be the best wedding
season of her life. Encouraged by her loyal friends (and one pushy
coworker), Elly considers opening a chic flower boutique uptown when
BlissBride, a popular wedding reality show, asks her to design the
wedding of a famous - make that infamous - celebrity.
Character Cake Toppers Sep 01 2022 Learn how to make amazing
fondant cake topper designs, with over 65 ideas for sugar characters,
bases and accessories! Whether it's a pirate with his treasure chest
and parrot, or a kitten with a comfy cushion and a ball of yarn to play
with, each cake topper design has three unique features for you to
make--use these individually or mix and match from different designs
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to create your own unique cake toppers! Basic cake decorating
techniques are explained with clear illustrated step-by-step
instructions, so everyone can make fun cake toppers for birthdays,
weddings and any occasion!
My Little Cake Shop's Cake-tivities Aug 08 2020 A Simplified, KidFriendly Approach to Cake Decorating. Bringing My Little Cake Shop's
Cake-tivites into your own home.
Baking with the Cake Boss Mar 15 2021 Buddy Valastro, master
baker and star of the TLC smash hit Cake Boss and Food Network’s
Buddy vs. Duff, shares everything a home cook needs to know about
baking—from the fundamentals of mixing, rolling, and kneading to the
secrets of cake construction and decoration—with this accessible and
fun recipe collection and step-by-step how-to guide. For beginning
home cooks, seasoned bakers, and even some professionals looking to
pick up a trick or two, Baking with the Cake Boss effortlessly and
enthusiastically teaches you everything from how to perfect the
simplest butter cookies to creating magnificent wedding cakes. With
his characteristic passion and good-natured humor, Buddy Valastro
offers so much more than simply recipes. Blending his clear, helpful
advice and charming personal stories, this cookbook features more

than seventy decorating styles and recipes, including unforgettable
and delicious cookies, pastries, pies, and so much more.
The Reincarnated Prince and the Haloed Sage (Volume 3) Oct 10 2020
Ryoko Hayakawa, now reincarnated as Prince Herscherik of Gracis
Kingdom, is about to turn seven years old. He has no athletic skills, no
magic, and can’t even claim to be a great beauty among the royal
family, but he still can’t afford to keep playing the subservient prince
for much longer. Now that he’s begun his grass-roots efforts to fix his
kingdom (just like the period drama heroes Ryoko used to watch on
TV), he is met with a mind-blowing proposal from the Minister
Barbosse. Meanwhile, the nefarious agents of the Church are on the
move, and a beautiful and mysterious woman appears to Herscherik.
As he plunges into danger to save his kingdom, how far will
Herscherik be willing to go?
Sensational Sugar Animals Aug 20 2021 Provides instructions on
sculpting, texturing, and painting sugar animals, including elephants,
cows, meerkats, and tortoises.
Cake Decorating Aug 27 2019 Cake Decorating shows you how to
build, pipe, model, and airbrush birthday cakes, wedding cakes, and
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more, so you can create an edible masterpiece for any occasion.
Photographic step-by-step tutorials showcase more than 70 techniques
and 18 showstopping cake projects, complete with complementary
cupcake and mini-cake designs. Plus, "idea" spreads adapt basic
techniques to inspire hundreds of additional piping, stenciling,
painting, and carving variations. The complete introduction to cakedecorating equipment ensures you have everything you need, and the
selection of basic cake recipes and instructions for making
buttercream, fondant, and more icings guide you from the start.
Whether you are a beginner or an accomplished baking artist, Cake
Decorating will help you find inspiration and perfect your technique.
*Previously published as Step-by-Step Cake Decorating.
Pretty Witty Cakes Book of Sugarcraft Characters Jul 31 2022
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.
Bigger Bolder Baking Jul 27 2019 More than 100 accessible, flavorpacked recipes, using only common ingredients and everyday
household kitchen tools, from YouTube celebrity Gemma Stafford
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