
Everything 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

General ToolsEdible Materials

Structure/Hardware

Edible Image Printer 
(I used Pixma MG6821 Canon 
Printer)
Circle silicone mold (michaels.com)
Turntable
O� set spatula
Bench scrapper
X-Acto knife or PenBlade
Lollipop sticks
Painter’s tape
Silicone measuring cup
Nitrile gloves
Cremé Brule torch
Wooden skewers
Silicone mat
Piping bag
Scissors
2F piping tip

(2 8” rounds) German chocolate 
cake 
(sugargeekshow.com/recipes)
Edible Ink and Edible Paper 
(photofrost.com)
(2 batches) Easy buttercream 
(sugargeekshow.com/recipes)
AmeriColor gel food coloring: 
black, Electric blue, Royal blue, 
Purple, Electric Pink. Electric 
Purple, Electric Yellow
1/4 cup cocoa powder
Modeling Chocolate: purple, dark 
blue (hothandsmc.com)
Sprinkles - Wilton Rainbow Star 
Medley 
Lollipops 
(sugargeekshow.com/recipes)
Water ganache 
(sugargeekshow.com/recipes)
Gumballs

9.5” cake board 
(fondantsource.com)


