
Sugar Skull Cake - With Liz Marek

Supply List

Sugar Skull General Tools

Edible Materials

Structure/Hardware

• Ruler
• Serrated Knife
• Innovative Sugarworks:
 • Small Smoother
• Small Rolling Pin
• Modeling Tools
• Large Piece of PVC
• Palette Knife
• Water Brush
• � in Paintbrushes
• 3” Circle Cutter
• Small Heart Cutter
• Small Teardrop Cutter
Variety of:
 • Flower/Petal/Shape Cutters

Sugar Geek Show is not affi  liated, associated, authorized, endorsed by or in any way offi  cially connected with any of the products fea-
tured in this video. All product and company names, logos, brands, or other trademarks or images featured or referred to in this video 
are the property of their respective trademark holders. � e use in this video of the products and any protected intellectual property is 
used for illustrative purposes, and no commercial claim to their use, or suggestion of sponsorship, affi  liation or endorsement, is made 
by Sugar Geek Show

• � ree 8” round cake layers
 (see recipe on chocolate cake on 
 www.sugargeekshow.com) 
• One 8” half sphere cake layer
 (see recipe on chocolate cake on 
 www.sugargeekshow.com) 
• Food Coloring 
 Electric Yellow, Eletric Purple, Regal Purple, 
 Orange, Pink, Blue, Mint Green, Black
• Black Airbrush Color
• Buttercream
 (video on easy buttercream recipe on 
 www.sugargeekshow.com)
• Cake Clay (cake scrap + buttercream)
• Modeling Chocolate
 Purple, Orange, White, Pink, Yellow, Red
 (recipe on modeling chocolate on 
 www.sugargeekshow.com)
• White Fondant, LMF
 (video on LMF fondant on www.sugargeekshow.com)
• Everclear
• Melted Chocolate
• Freeze Spray

• 6” Cardboard Round
• 10” Wooden cake board


