
Realistic Gumpaste Rose Tutorial With Arati Mirji

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 Tools

Edible Materials

Rolling pin (small & regular)
PME foam pad
(https://www.fondantsource.com)
Non-stick cutting mat
� ermocol Center
Floral tape (mid green)
Floral Wire (14, 22, 28 gauge in white)
Bumpy foam (for drying leaves on)
Dessert spoons (used as formers)
Tear drop shaped cutters
(amazon.com)
Rose leaf cutters 
Veiners (Simply Nature –Robert Hanes collection)
(https://www.sugardelites.com)
Rose leaf veiner, Rose petal veiner (David Austin)
(https://www.sugardelites.com)
Synthetic � at brushes (#3 size)

Flower paste by Arati Mirji (Humid Variant used in tutorial)
(sugarin.usa@gmail.com for USA orders, aratimirji.com for international)

NOTE: Arati � ower paste will release on September 10 in the US.  

Sugarin petal dust colors: (sugarincakedecor.com)
Apricot, White, Chocolate, Autumn green, Leaf green, Hunter’s green,
Ruby


