
Dia de los Muertos Cake With Jennifer Reese

Supply List

Sugar Geek Show is not affiliated, associated, authorized, endorsed by or in any way officially 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. The 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, affiliation or endorsement, is made 
by Sugar Geek Show

Edible Materials General Materials
Chocolate skull mold
Floral wire
X-Acto knife or PenBlade
Paring knife
Scissors
Rolling pin
Airbrush and airbrush colors or 
petal dust
Multi-wheel cutter or strip cutter
Plastic wrap
Wax paper, polypropylene bags, 
acetate or parchment
Food processor
Dresden tool
Fondant smoother
Straws and skewers

(1) 6” round cake
(1) 9” round cake
(1) 14” round cake
Fondant: black, white, various 
bright colors for sarape
Royal icing: bright colors that 
match fondant
Single ply wafer paper
White chocolate melting wafers
Shortening
Corn Starch
Edible paints suitable for chocolate 
(Poppy Paint used)
Piping gel

https://www.amazon.com/dp/B09WLP4X1G?psc=1&ref=ppx_yo2ov_dt_b_product_details

