Structure/Hardware

(12” x 18”) 1/2” foam core
(2”x5”x1”) Smooth Foam sheet
Cardboard cake rectangles
(Halfsheet) Wooden cake board
(cakeboardsavare.com)
Aluminum foil tape

(2) 6” x 5/16” hex bolts

(2) 4” x 5/18” hex bolts

(9) 5/16” washers

(4) 5/16” locking washers

(9) 5/16” nuts

Supply List
Edible Materials

(3) 5” square cake - I used a 6”
cake pan

(1 batch) lemon buttercream

(3) quarter-sheet cake

(About 2-31bs) Modeling chocolate
(sugargeekshow.com/recipes)
AmeriColor gel food coloring:
Electric Pink, Ivory

AmeriColor edible airbrush color:
Electric Pink, Ivory

Powdered sugar

Vegetable shortening

Edible icing sheets for edible
images

General Materials

Ruler

X-Acto Knife or PenBlade
Turntable

Electric drill with 5/16” drill bit
Pen

Sanding block

Non-slip pad

Large offset spatula
Parchment paper

Tape

Bench scrapper

Level

(2) pliers or vice grips
Burnisher or butter knife for
scoring

Hot glue gun

Rolling pin

Fondant smoothers
Brand-new razor blade

Soft paintbrush with water for
smoothing

Edible image printer
(icingimages.com)

Airbrush

Plastic wrap
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