
Wafer Paper Roses Wedding Cake With Anna Astashkina

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 Tools Edible Materials
Di� erent size brushes (� at 
synthetic for conditioning and 
makeup brushes for dusting)
Scissors
Wire cutters
Needle-noise pliers
Flute & Vein Tool (Drezden tool) 
by FMM 
Foam pad
Former - bumpy foam or plastic 
formers
Floral wire: 22 gauge white and 30 
gauge white
White � oral tape
Cosmetic sponges
Rose Leaf Silicone Veiner by CK
White Stamen (Wilton)
Medium Ball tool

5” round 5” deep top tier, covered 
in white fondant
6” round 8” deep bottom tier, 
covered in white fondant
Premium wafer paper (0.35mm)
Cornstarch
Vodka / High-proof alcohol
AmeriColor AmeriMist Airbrush 
Food Color: Leaf Green
AmeriColor So�  Gel Paste Food 
Coloring: Dusty Rose
� e Sugar Art powder colors: Daf-
fodil, Foliage Green, Cecylia Rose, 
Iris, Midnight Blue, 
Forget-Me-Not
Water
Food grade glycerin
Gumpaste (or fondant with tylose 
powder added)
Ingenious Edibles Safety Seal
Wilton Edible Glitter Spray (Silver)
Edible Gold Highlighter
*Optional: Cacao Butter


