
Giant Apple Pie Cake 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

Edible Materials General Tools

Structure/Hardware

(2) 16” yellow cake rounds
Apple cake � lling 
Apple pie � lling 
Easy buttercream 
Modeling chocolate (12oz of 
chocolate, 1/3 cup corn syrup)
AmeriColor Gel Food Coloring: 
White, Purple (tiny drop), Ivory
Confectioner’s Glaze 
(sugargypsy.com) or PME Glaze 
Spray (fondantsource.com)
Fondant: white
Airbrush edible color: Ivory
Corn syrup

Large knife 
Turntable
Turntable extender (sugarworks.com)
Bench scraper
O� set spatula
Silicone spatula
Mixing bowl
Rolling pin
Fondant smoother
Ruler
X-Acto Knife (or PenBlade)
Unscented baby wipes
Heat gun
Flat paint brush
Creme Brule torch
Airbrush

14” round cake board 
(cakeboardsavare.com)


