Structure/Hardware

(1) 6” round cardboard cake
round

(1) 1/2” metal flange for PVC
(4) screws for metal flange

(1) 10” round wooden cake board
(cakeboardsavare.com)

(1) 1/2” x 8.5” PVC pipe

(3) 1/2” x 12” PVC pipe (these
will get cut down)

(1) 1/2” x 6” PVC pipe

(1) 1/2” x 2” PVC pipe

(1) 1/2 PVC tee coupler

(1) 1/2 45° PVC coupler

(1) 1/2” PVC cross coupler
1/8” aluminum armature wire
Aluminum foil tape
Aluminum foil

Edible Materials

(4) 6” easy chocolate cake rounds
(1 batch) Easy chocolate
buttercream

(1 batch) Milk chocolate ganache
Modeling chocolate: (11b) Ivory,
(11b) Red, (11b) Blue, (11b) Brown,
(2Ib) Green, (small amount) Black,
(small amount) Yellow
(hothandsmc.com)

Fondant: white

DripColor edible marker brush
pens: Dark Blue, Light Blue,
Black, Red

Oreo cookie crumbs

General Materials

X-Acto knife or PenBlade
Sharpee marker

Small offset spatula

Turntable

10” bench scrapper
(fatgirlcakes.com)

Electric drill

PVC cutters

Heatgun

Mallet

Hot glue gun

Nitrile gloves

Large and small knives (for
carving)

Ruler

Wood paddle modeling tool
Rolling pin

Fondant smoother

Stitch wheel (or toothpick)
Large and small ball modeling tool
Dresden modeling tool

2A round piping tip

Soft flat brush

Rake Pro-Tool/Double Edge -
Ribbon and Teeth tool
(anatomytools.com)

3.57 circle cutter (you may need a
4” one)
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