
Scorpion Cake Tutorial 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

General ToolsEdible Materials

Structure/Hardware

Large knife
Nitrile gloves
Medium mixing bowl
Innovative Sugarworks Sugar Smoothers 
(sugarworks.com)
Ruler
(1) half-sheet cake board
Scissors
Wire cutters
Hot glue gun and hot glue sticks
Rolling pin
Cornstarch poof (brand-new knee sock 
with cornstarch inside)
Creme Brule torch
So�  paintbrush
X-Acto knife or PenBlade
5.5” Wooden paddle modeling tool 
(anatomytools.com)
Mixing spoon

(1) Half-sheet easy chocolate cake 
(sugargeekshow.com/recipes)
Easy buttercream 
Vegetable shortening
Fondant: white
Cocoa powder
AmeriColor gel food coloring: Ivory, 
White, Black
Crushed graham cracker crumbs
Hot Hands modeling chocolate 
(hothandsmc.com)
(1 cup) marshmallows
Rice cereal

Half-sheet wooden cake board (cake-
boardsavare.com)
(About 14” per leg, 10” per claw
1/8” armature wire (amazon.com)
Aluminium foil tape
Milkshake straws or boba tea straws


