
Astronaut Gelatin Flower Cake With Elizabeth Marek

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

Structure/Hardware

General Materials
(4) 8” round chocolate cakes
Cookie butter filling
Ganache
Tempered milk chocolate
Sweet Sticks edible glitter spray
Caljava ultra clear 300 bloom 
gelatin
Clear vanilla extract
AmeriColor gel food color: Purple 
(tiny amount), White
Modeling chocolate: 1lb tan, 1lb 
white
PME edible gold luster6” round cake board

Large offset spatula
Turntable
Bench scrapper
Nitrile gloves
Paper towels
Dahlia, Chamomile, and rose  
flowers (Edible Flower Guide)
Microwave-safe plates
Scissors 
4” acrylic sphere mold
Piping bag
(2) 8”x24” Acetate sheets 
Tape
Plastic wrap
Heat gun
Sheet of gold leaf
Dresden modeling tool
Soft paintbrushes

https://shanissweetart.com/safely-decorating-cakes-with-fresh-flowers/
https://www.amazon.com/Large-Chocolate-Polycarbonate-Sphere-2-5inch/dp/B076HNL3VZ/ref=sr_1_35?keywords=Sphere%2BMolds&qid=1673555396&sr=8-35&th=1

