
Spongebob Cake Tutorial With  Jessa Coline

Supply List

Sugar Geek Show is not a�  liated, associated, authorized, endorsed by or in any way o�  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, a�  liation or endorsement, is made 
by Sugar Geek Show

Edible Materials

Structure/Hardware

General Tools
Half sheet cake
Buttercream
Ganache
Fondant (blue, black, brown, 
white, red)
Modeling chocolate
Food coloring - Yellow, black, 
blue, red)
Airbrush color (yellow, white, 
brown, green
Wafer paper
Silver highlighter dust
Alcohol or lemon extract
Rice cereal
Marshmallows
Melted chocolate
Wafer paper lettuce
Brown sugar
Granulated sugar

Hot glue gun
Screw gun with drill 5/16” drill bit
Pencil
Wrenches for tightening
Serrated knife 
O� set spatula
Bubble straws
Scissors
1/8” (9g) armature wire www.
sugargeekshop.com
Needle nosed pliars
Wire cutters
Circle cutters
Modeling Tools
Water spray bottle
Ball tools
Airbrush
Rolling pin
Pizza cutter or x-acto blade
Plastic wrap
Paint brushes
Creme brule torch
Ribbon for board
Wooden skewer

Ruler
Posterboard
Wooden board 18”x12”x3/4” for 
cake board
Foam core feet
Foam core for cake structure
5/16” � readed rod 12” long 
8- 5/16” nuts
8- 5/16” Washers
4- 5/16” locking washers
Aluminum foil tape


