Structure/Hardware

4” foam block glued to 6” piece of
wood

1/8” armature wire

Aluminum foil tape

10” round cake board
(cakeboardsavare.com)

24 gauge floral wire

Supply List
Edible Materials

(2) 8” round chocolate cakes

Saracino Pasta Model
(www.all-for-your-cakes.com)
AmeriColor gel food coloring: Ivory,
Warm brown, Chocolate Brown, Black,
Red

Petal dust: Aurora Rose
(thesugarart.com)

Fondant: white used to make brown and
grey

Edible food color marker: brown, black,
pink (trulymadplastics.com)

Easy Buttercream

Chocolate buttercream

Graham cracker crumbs

Modeling chocolate: ivory

CakeGloss

(www.confectionerschoice.com)

General Tools

Brand-new knee sock + cornstarch
Plastic wrap

Small & large ball modeling tools
Blade detailing tool
(www.anatomytools.com)
Wooden palette modeling tools
Silicone-tipped modeling tools
Paint brushes

Wire cutters

Ruler

X-Acto knife

Rolling pin

Fine-tip paint brush

New rough makeup brush

Large offset spatula

Large bench scrapper
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