
Sugar Flowers 101 With Alexandria Murray

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 MaterialsGeneral Tools, Continued

General Tools

1 batch gumpaste
Shortening
Cornstarch
Gum Glue with Brush
Gel paste color: Lemon Yellow, Egg 
Yellow, Dusky Pink, Holly Green, 
Caramel/Ivory, Spruce Green, Lilac, 
Grape/Violet, Olive Green
Petal dust color: Yellow, Stargazer, 
King’s Robe, Fuchsia, Raspberry
Cornmeal
¾ Vodka ¼ Water mixture
5” cake covered with Fondant

Mini Scissors
26 Gauge Green Wire
White Wafer Paper
Brush
Paint Palette
Sharp Scissors
Bumpy Foam Pad
Parchment Paper
Flat Brushes for Dusting
Floral Tape Cutter
Cocktail Straws (if inserting � owers into 
a real cake)
Wooden Skewer (if inserting � owers 
into a dummy cake)
Green Floral TapeFlu� y Brush

Small Rolling Pin
Daisy Cutters in Assorted Sizes, metal 
or plastic
Plastic wrap
Veining/Frilling Tool
Ball Tool - Large, Medium, Small and 
Mini
Dresden Tool
Rack for Drying Flowers
Foam Mat for Petal Shaping
24 Gauge Green Wire
Daisy Centre Presses
Needle Nose Pliers
Toothpicks
Styrofoam block to dry � owers
Mini Calyx Cutter
28 Gauge Green Wire
Dull Knife Tool
Cone Tool


