
Wedding Cake Spacers 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

Fondant: white
AmeriColor gel food coloring: ivory, 
black, warm brown, moss green, 
egg yellow
Cornstarch
Vegetable Shortening

Rolling pin 
Fondant smoothers (sugarworks.com)
X-Acto knife
Electric drill with 3/8” drill bit
Various scroll molds (amazon.com)
Brand new unused knee sock
Fresh � owers
(2) Vice grips or pliers 
Rose � ower water tubes 
(amazon.com)
Bamboo skewers
Wire cutters
Plastic tub for water
Toothpick or 2” long wire
Floral tape

18” square cake board 
(cakeboardsavare.com)
12”, 10” round cake board
(2) 6” cardboard rounds
12” x 4”, 10” x 2”,8” x 4”, 8” x 2”, 6” x 
4”, 4” x 4” round styrofoam dummies
� readed Rod 3/8” x 36” (trimmed to 
27” tall)
(5) 3/8” Nuts 
(1) 3/8“ Tee nut
(1) 3/8” Locking washer
(5) 3/8” Regular washer (washers are 
1 1/2” wide)


