
Bulbasaur Cake With Elizabeth 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

Marshmallows
Mini chocolate chips or candy melts
Rice cereal
Vegetable shortening
(2) 1/4 sheet chocolate cakes
(1) 8” dome cake
(3 batches) Chocolate buttercream
Cakepop dough 
(recipes: sugargeekshow.com/recipes)
Renshaw fondant: white, green
AmeriColor gel food coloring: yellow, 
Wedgwood, Teal, Electric Blue, red
Edible Artists Decorative Paints: Red, 
Blue, Green 
(sweetelizabethcakes.com)

High temperature glue gun 
(homedepot.com)
Large knife for carving
Large bowl
Acetate Smoother or Sugar Shapers 
(sugarworks.com)
Turntable
Turntable extender (sugarworks.com)
Gloves
O� set spatula
Rolling pin
(4) Canned food cans
6” cake pan
Wedge sculpting tool
X-Acto blade (or PenBlade)
Ball sculpting tool
Paint brushes
Ruler
Fondant smoother
Airbrush

1/2” foam board
(4) 1” PVC adaptors
Aluminum foil tape
Milkshake straws (or boba straws)
1/2 sheet cake board 
(cakeboardsavare.com)
6” cardboard round
1/4” wooden dowel


