
Celeste 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

(2) Vice grips or pliers
Aluminum foil tape
Electric drill, 1/4” drill bit
Ruler, Marker, Plastic wrap
Small knife, Large knife
Silicone spatula
Nitrile gloves
X-Acto knife or PenBlade
Rolling pin
Fondant smoother
P2 5.5” wooden paddle modeling 
tool (anatomytools.com)
Innovative Sugarworks Sugar 
Shapers, Sugar Smoothers 
(sugarworks.com)
(5) Cake pop sticks
Ball modeling tool
Creme brule torch
Wire cutters
O� set spatula
Large mixing bowl
Diamonds Gem Silicone Mold Tray 
(amazon.com)
Quilting embosser (amazon.com)
Razor blade
1 cm piping tip
Paintbrush
4” styrofoam balls
4” styrofoam cake dummy
Airbrush

6” dome cake
(2) 6” x 2” round cakes
8” dome cake
(2 cups) Candy melts
Rice cereal
Vegetable shortening 
Fondant: white
Hot Hands Modeling Chocolate
AmeriColor gel food coloring: 
Ivory, Lemon Yellow, Leaf Green, 
Black, Egg Yellow, Electric, 
Warm Brown, Super Red, 
Electric Blue, Orange, 
Chocolate Brown, Electric Pink
Tylose powder/CMC powder
Buttercream
Cornstarch
Isomalt: yellow (simicakes.com)
PME Confectionor’s Glaze or 
CakeGloss 
(swankcakedesign.com)

(2) 6” cardboard round
(2) 6” x 1/4” bolts
(4) 3/4” fender washers
(2) Locking washers
(4) Nuts
1/8” armature wire
14” round cake board 
(cakeboardsavare.com)
Milkshake straws (or boba 
straws)


