
Hipster Zombie Cake Tutorial With Liz Marek

Supply List

Sugar Geek Show is not affiliated, associated, authorized, endorsed by or in any way officially 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. The 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, affiliation or endorsement, is made 
by Sugar Geek Show

General ToolsEdible Materials

Structure/Hardware

Screw Gun
3/8” Drill Bit 
Pliers
Wrench
Zombie Head Template
Zombie Clothes Template
Wire Cutters
Offset Spatula
Plastic Wrap
Serrated Knife
Large Piping Tip
Innovative Sugarworks Smoother
Modeling Tools
Exacto Blade 
Airbrush
Damp Paper Towel
Glasses Mold
www.simicakes.com 
Crème Brule Torch
Silpat

Easy Buttercream
White Chocolate Buttercream
(2) 6” Cake Layers
Modeling Chocolate:
-Blue
-Blueish Green 
-Ivory
-Brown
-Pink 
Chocolate Ganache 
Desiccated Coconut, colored green
Toasted Coconut
Cocoa Powder
Food Color Gel:
-Sky Blue 
-Super Red 
-Black
Unsalted Peanuts
Isomalt Zombie Eyes
Clear Piping Gel
Chocolate Brown Airbrush Color
Vermicelli Rice Noodles
Isomalt
www.simicakes.com
Cake Gloss 
www.swankcakedesign.com

14” Square Wood Board
12 Long 3/8” Threaded Rod
¾” Cabinet Stops for Feet
(4) 1” Wide 3/8” Washers
(2) 3/8” Locking Washers
(4) 3/8” Nuts
½” Foam Core
6 Gauge Armature Wire 
Aluminum Foil Tape
Aluminum Foil
22 Gauge Wire
Bamboo Skewer


