
Realistic Unicorn Cake Tutorial With  Liz Marek
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Edible Materials

Structure/Hardware

General Tools
Marshmallows (16oz)
Rice cereal
1/2 cup candy melts
Cake of your choice (two 10”, two 
8”, one quarter sheet cake
1 batch easy buttercream
1 batch white chocolate ganache 
5 lbs white fondant
1 oz black fondant
2 lbs each fondant (lime green, 
yellow, orange, pink, light blue)
tylose powder
8 oz Isomalt (Simicakes pre-
ferred)
Food coloring (purple, pink, 
yellow, black)
Edible glitter
Cake gloss
Everclear
Pink, yellow, purple airbrush 
color
Pearl airbrush color
Rainbow sprinkles 

Scissors
Nitrile gloves
X-acto blade
Ruler
Screw gun 
3/8” drill bit
2 monkey wrenches or vice grips
Serrated knife
Spatula
Plastic wrap
Acetate smoother
Modeling tools
Fondant smoother
Simi cakes unicorn horn mold
Balloon light 
Blow torch
Airbrush
Painters tape
Large silicone sphere mold 
Small silicon sphere mold 
Wooden skewer
Silicone bowls
Silicone mat

1/2 sheet cake board (wood)
4 door stoppers
4 screws
12” threaded rod 3/8”
4 3/8” nuts
2 3/8” locking washers
4 1 inch washers
1/2” foam core or gator board
Aluminium Foil tape


