
Floral Cascade Sugar Flower Arrangement With Ashley Barbey

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

Edible MaterialsGeneral Tools, Continued

Structure/Hardware

6” x 5” cake covered in gray fondant
8” x 6” cake covered in gray fondant
10” x 5” cake covered in gray  
fondant
Fondant: Gray
Gum Paste: green, dark red, pale  
yellow, Avocado green, muted 
peach, muted golden yellow
Yellow cornmeal
Cornstarch
Vegetable shortening
Sugar glue
Everclear, or clear alcohol 
Confectioner’s glaze

Groove board
Firm foam mat
Dresden tool
Cel Pin/ Small rolling pin
Bumpy foam
Apple Tray, for drying
Foam dummy, for drying
Small jewelry pliers
Wire cutters
Makin’s Wood Grade Impression 
Mat
Fondant Smoothers
Ball tool
Leaf Cutters, various sizes
All-purpose general leaf veiner
Daisy cutters, various sizes
Strawberry Mould from Sugar Art 
Studio
Hydrangea cutters, small & medium 
Poppy petal cutter
Poppy petal veiner
1 bunch of small white seed-head 
stamen per poppy
Petal dusts: Hunter Green,  
Bordeaux, Buttercup, Sepia, Peach, 
Mocha, Chartreuse, Chocolate 
Brown, Moss Green
X-Acto Knife
Dusting brushes

Green or White Floral wire:  
22, 24, 26, 20, 18 (Use white for 
poppy petals)
Floral tape: ¼ width moss green
Straws 
Finished cake board, or cake 
stand


