
No Prob Llama Cake Tutorial With Liz Marek

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

General ToolsEdible Materials

Structure/Hardware

Permanent marker
Measuring tape or ruler
Xacto knife
Scissors
Aluminum Tape
Milkshake Straws
Piping tips: small and large star
Marvelous Molds: Rib and cable 
knit, Pom Pom knit border
Si� er (for fondant pom poms)

One 6” square cake
Two 6” round cakes
Two 5” round cakes
One 4” round cake
Easy Buttercream
White fondant
Black fondant
Rice cereal
Marshmallows
Petal dust: pink
Food coloring: ivory, teal, yellow, 
electric pink, green
Green sprinkles mix 
Royal icing (2 cups)

� readed Rod (All � read) - 
5/16” or ¼”
¼” Fender Washer
¼” Nuts
¼” Locking Washer (Split 
Washer)
Wood Cake Board
Dremel Tool
Drill
¼” Drill Bit
Vice Grips or wrenches
½” thick Foam Core
6” Cardboard round


