Supply List

Edible Materials General Materials
10’ Round Cake (Use a football Base/Board larger than 12’
pan to make life easier. I baked a Dresden Tool (PME ENGLAND)
10’ round, and then cut a 3 inch Toothpicks
“log” from the center of the cake, Heavy Duty Aluminum Foil
and out the 2 remaining sides New Toothbrush
together) Paint Brush/Paint Pallet
2 cups of Chocolate Ganache Water Cup
About 2lbs of white Fondant Paper Towels
(renshaw) Cotton Swabs
1 cup of Buttercream/icing Carving knife
Confectioners Glaze
Colors
Turkish Black Petal Dust
(The Sugar Art)
Black Airbrush Color

Pink, Black & Brown Gel Food
Coloring (Portaleo Paints)
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