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As our 60th Birthday celebrations continue, we have included two ideas to help you celebrate 
your little ones’ birthdays. A step-by-step guide to creating a magical Snow Queen cake that will 
really make your party special, along with a wonderful tip on how to make the most of your 
Impression Mats for a colourful Building Brick cake. 

This issue also answers one of the most popular cake decorating ‘how to’ questions -  
‘How to make a sugar rose?’ The rose is then used as the centrepiece of a stunning but  
simple wedding cake. Sometimes simplicity is the key to elegance.

Whether you’re a new or an experienced cake decorator,  
we have an issue that is packed with neat tips and ideas to fuel 
your imagination! So give it a go and you’ll be surprised  
as to what you can achieve with a little sugar.
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contemporary  
classics
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naked cake

NZ2D

NZ5

NZ106

Tiny Blossom – using 106 & 5

1 Holding the bag upright place the tip of the 
nozzle onto a sheet of wax paper and gently 

squeeze to achieve the size of flower required. 
Add a piped dot to the centre and decorate 
with a sugar pearl.  Allow to dry.

Star Flower - using 2D & 5

2 Pipe in a similar way to the tiny blossom. To 
pipe the centre hold the bag upright and 

squeeze to build up the icing and stop squeezing 
before releasing the pressure. Decorate with a 
sugar pearl.  Allow to dry.

Large Petal Flower – using 2D & 12

3 Holding the bag upright place the tip of the 
nozzle onto a sheet of wax paper and turn 

the hand to the left.

4 Gently squeeze as you rotate the hand back 
to the starting position. Stop squeezing and 

release.

5 Pipe a large orange centre and decorate 
with a sugar pearl.  Allow to dry.

To complete the cake

6 Remove the flowers from the wax paper by 
gently sliding a small palette knife underneath 

and using green buttercream with the leaf 
nozzle no 66 attach to the cake.

7 To pipe the leaves hold the bag at an angle, 
touch the icing to the cake to secure in 

place and gently squeeze as you pull out the  
leaf shape. 

Complete the cake by decorating with a 
variety of sized and shaped leaves.

You will Need
152mm & 229mm (6”) & (9”)  

Round Sponge Cakes

305mm (12”) Round Cake Board

1 pkt PME Buttercream icing Mix (BM401)

PME Concentrated Paste colours,  

Tiger Lily, Sunny Yellow & Sage Green

JEM Piping Nozzles, Dropped Flowers no’s 2D & 106

JEM Piping Nozzle, Leaves no 66

JEM Piping Nozzles, Plain no’s 5 & 12

PME Disposable Piping Bags (IB1022)

PME Waxed Paper (WP102)

Selection of sugar Pearls

Prepare the cakes by cutting and filling with buttercream  
and stacking the two cakes together. 

decorated with 
Buttercream 

Flowers

NZ66
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building bricks

bricks randomly around the base of the cake 
and in a group on the top.

4 Place the bricks onto paper towel and spray 
with the edible glaze. Allow to dry and spray 

with a second coat if required.  Arrange the 

2 Place the impression mat diagonally across 
the paste and using the smoother press 

firmly to create the texture.

1 Fit the spacers together to create the 
required depth and roll out the paste 

between the spacers.

3 Using a knife cut the bricks to the required 
size.

A fun cake that is ideal for children of all ages

EG700

You will Need
178mm (7”) square cake254mm (10”) square cake card1.5kg White Sugarpaste  (depending upon the number of bricks)PME Concentrated Paste coloursSunny Yellow, Berry Red, Ocean Blue, Lime Crush,  Pea Green & Tiger Lily OrangePME Edible Glaze Spray (EG700)PME Sprayer (SG1003) optionalPME Sugarpaste Spacers (MS99)PME Classic Dot Impression Mat (IM194PME Straight Edge Smoother (ES75)

MI94

Preparation 
Prepare the cake by coating with white 
sugarpaste and use the concentrated 
paste colours to create the required 
colours for the bricks.
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snow queen

7 Decorate the dress with Snowflakes and 
Blossoms prepared using Gumpaste.

1 Stack the two cakes together with buttercream 
and insert the doll pick towards the front.

2 Using a serrated knife trim the cake to shape.    
If necessary use any large off cuts to help 

create a longer skirt at the back. Coat the cake 
with a thin layer of buttercream and cover with 
cling film to prevent crusting.

3 The skirt is created using individual strips of 
Blue coloured sugarpaste. Roll the paste out 

fairly finely and cut a random oval shape using 
the cutting wheel. Use the Bulbulous Cone tool 
rolled backwards and forwards to frill the edges. 

4 Attach the strips to the cake starting at the 
centre of the back.

5 Continue to add a selection of strips, making 
sure that the cake is completely hidden. Trim 

and remove any excess paste from the waist.
6 Use the heart cutters to create the bodice, 

adding additional detail using the quilting tool.

You will Need
101 & 203mm (4”) & (8”) Round cakes355mm (14”) Round Cake Card1kg White Sugarpaste

50g White Gum Paste500g Buttercream
PME Ocean Blue concentrated paste colourPME Modelling Tools – Bulbulous Cone (PME9),  Quilting Tool (QT425) & Cutting Wheels (CW426)PME Heart Nesting Cutter Set (PNH2)PME Plunger Blossom Set (FB140)PME Snowflake Plunger Set (SF708)PME Doll Pick Blonde (DP200)

DP200
Blonde

DP201
Brunette

DP202
Redhead

DP204
Ethnic

DP203
Black 

178mm (7”)

One of the 
most popular 
cakes for  
little girls.
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In Memory of David Hunter

6 lucky 
winners 

will receive all of  the 
products featured  
on these 2 pages

In Memory of David Hunter who 
passed away in May 2016
PME Engineering Director

David and PME are two words 
that have been bound together 
for 42+ years and for those of us 
whom worked with him cannot be 
separated as his love and passion 
for the PME brand was obvious for 
everyone to see.

David’s hand touched so many 
PME products and all the while 
they are available and being used 
wherever that may be in the world,  
David will never be far away.

Adjustable Tilting Turntable
Launched in 1992 the concept of the PME Tilting Turntable was totally  
David’s brain child. 

Until this point in time, traditional turntables were made from metal and were inclined to be heavy and cumbersome with 
a tilting mechanism that was a combination of plates and nuts and bolts that required attaching separately. David’s design 
revolutionised the cake decoration turntable and came totally from the skills and knowledge of a true engineer.

David’s  expertise and attention to detail played a major part in the growth  
of the company and in recent times his designs have included the PME Plunger 
Butterfly, Snowflake, Creative Plaque, Dove and Lily cutters  to name but a few. 
Cutters that I’m sure many of our readers will recognise for their ease of use, 
quality and attention to detail.

TT460
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Special BIG PME Prize Giveaway !

CPE644 & CPE649

Creative Plaque
Launched in 2005. The original hand drawings of these designs still 
hang in David’s office and for anyone fortunate enough to have seen 
them simply cannot fail to have been impressed.

The four cutter sizes combined with the four interchangeable 
impression designs provide sixteen different permutations ensuring 
that the cutters truly live up to their name of Creative Plaque.

BU910

Plunger Butterfly
Launched in 2009 the design of the plunger butterfly was based upon the original PME 
plastic butterfly cutter that had been introduced many years before.

For cake decorators butterflies have always been a hot favourite and the Plunger 
Butterfly has proved to be one of the most popular cutters to date.

We would love to see pictures 
of you and your work. Send to:

marketing@knightsbridgepme.co.uk

Michelle Bird with a cake that she made 
for her daughter’s 4th Birthday

FeATurinG
yOu AnD yOur wOrk

To enter the giveaway go to the  
Cakeit website www.cakeit.education  

or send a card to: 
Cakeit, 23 Riverwalk Road, Enfield,  

EN3 7QN, giving your name, address,  
email, contact telephone number.

The closing date for this giveaway  
is the 23rd September 2016
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blooming beautiful
You will Need
152, 203 & 254mm (6”, 8”& 10”)  
round cakes
305 & 381mm (12” & 15”) round boards
2.5kg White Sugarpaste
200g White Gum Paste  
(PME made without egg)
PME concentrated paste colours –  
Hot Pink & Sage Green
PME powder colours – Canary Yellow,  
Red Velvet, Raspberry Delight, Emerald Green,  
Olive & Chocolate Brown
PME Edible Glaze Spray (EG700)
PME Petal Glue (104FP006)
JEM Easy Rose Cutter 110mm (103FF023)
PME Veined Rose Leaves large set of 3 (RLL660)
JEM PopIt Button Mould (1102EP016)
PME Modelling Tools – Bone, Ball & Scriber
PME Veined Rolling Out Board (RBV1)
JEM Roller Pad (109SE013)
PME Floral Wires Green 20g (FW20)  
& White 26g (FW126)
PME Sparkle Floral Tape Light Green (FTG208)  
& Gold (FTG206)

A classic design with a 
contemporary twist

Preparation 
Prepare the cakes by coating with 
White Sugarpaste and placing on 
the boards.

Colour the Gum Paste into four 
shades of pink and enough green 
for the leaves.



 

5 Add the remaining petals in the following 
sequence 3, 5, 2 & 4 and using a small 

amount of petal glue to 
secure in place.
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2 Fit the rose cutter into the Roller Pad and using the 
darker shade of pink roll out finely. Place over the 

cutter and cut out the five petal shape by rolling over 
with the rolling pin.

4 Thread the cone through 
the centre of the 

shape and wrap the 
first petal tightly 
around the 
cone. Ideally 
hiding the 
top of the 
cone shape.

1 Rose – Begin by moulding a 
cone for the centre of the 

rose. To check the size lay over 
the cutter and make sure that 
it fills approximately three 
quarters of an individual petal 
shape.  Make a hook at one end 
of a 20g wire and thread through 
from the top the cone. Secure in 
place and allow to dry.

6 Using a slightly paler pink, cut 
out a second five petal 

shape. Soften and shape the 
petals as before and thread 
onto the wire. Paint a line 
of glue down one side of 
the first petal and attach 
to the centre. Paint the 
glue in the same place on 
the second petal and tuck 
the petal inside the first. 
Repeat the same technique 
for all of the petals before 
going back and securing in turn the 
unattached side of each petal. For the third 
layer repeat the same technique but in a 
slightly paler pink.

3 Soften the edges of the petals with 
the dog bone tool and gently cup the 

centre of each petal with the ball tool. 
Add extra detail by using a cocktail stick 
to roll back the edges of the petals.

7 Single wired petals  
Using the palest shade 

of pink roll out a strip 
of paste on the 
veining board. Place 
a white wire on top 
of the paste taking 
care to line it up 
with the groove 
and approximately 
placed only half way 
along the strip. Fold the 
strip over and gently roll 
to secure in place.

Easy Rose cutter

103FF023

1
2

3

4

5



Popit Button Mould
1102EP016
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9 Colour the rose and 
petals using the 

powder colours. To add 
the individual petals 
bend the wire at the 
base of the petal 
before taping in place 
around the main flower.

8 Place the wired paste 
over one the 

petals in the cutter 
and use the rolling 
pin to cut into 
shape. Trim the 
petal to shape 
with a cutting 
wheel. Soften and 
shape the petal and 
place to dry. You will 
need approximately 
seven petals.

12Use a scriber to gently release the buttons 
from the mould and spray lightly with 

the edible glaze to create a 
gentle shine. Attach 
to the sides of 
the cakes in 
a random 
design.

Visit www.cakeit.education to view our free ‘How To’ video tutorial.

10The leaves are created in a similar 
way as the single petals but this 

time take the plunger cutter to the paste 
and press down the plunger firmly to 
create the veining before cutting to 
shape. Brush with powder colour to add 
additional interest.

11Buttons – Using the 
same shades of pink as 

for the rose roll out a piece of 
paste deep enough to fill the 
mould. Fit the Popit button 
mould into the pad and cover 
with the paste. Roll the rolling 
pin across to cut the paste.

13To add extra interest and 
height to the rose spray bind 

some of the 20g wires with the 
sparkle floral tapes. Twist into 
loops and gentle curve shapes 
before adding to the rose spray. 
Attach to the  cake using a 
flower pick. The floral tape has 
also been used to trim the cake 

boards by attaching with double 
sided tape.

Veined Rose Leaves Plunger Cutter

RLL660
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sugar bows
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Decorative Bows

1 Cut out the shapes and before releasing 
make sure that the paste is pressed firmly 

into the cutter to create the embossing detail.

Classic Bows 

1 Create the loops by lifting the ends of the 
bow shape and securing in the centre. 

2 Join the tails together.

3 Wrap the small strip around the bow to 
create the knot before completing the bows 

with the tails.

Visit www.cakeit.education to watch the free step by step videos.

Ribbons and bows are very much 
an integral part of many cake 
designs and creating them in sugar 
has never been easier especially 
with the help of these JEM cutters.

Basic Technique using the  
JEM Roller Pad 

1Place the cutter into the pad and using Gum 
Paste rolled out finely place the paste over 

the cutter.

2To cut out the shapes roll the rolling pin 
across the paste pressing down firmly. 

Remove the cut out shapes using a scriber 
modelling tool.

JEM 106M004  
& 106M005

Bows for Drapes

1 Fold the paste into two loops and then 
pinch the centre to create the folds.

Note – a two tone effect can be obtained by 
rolling out the two different shades/colours 
and then laying one on top of the other and 
re-rolling to the required thickness.

2 The tails and knot are gently folded to 
create the pleats and gathers.

JEM106M021

JEM 106M027
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Making the most of...
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Stitch Wheel
Stitches - lightly hold the handle and applying 
an even pressure roll the wheel across the 
paste to create a stitched effect. Ideal for sugar 
fabric effects and creating textures.

Cutting Wheels   
CW426
Two different sized cutting wheels that are 
ideal for use with a wide variety of pastes and 
that will not cut your work surface.

Hold the handle lightly and simply roll the 
wheel across the paste pressing firmly.

Veining Tool
Using the back of the modelling tool draw 
the tool across the paste to create a strong 
veining effect, ideal for leaves, flowers and 
freehand designs.

Embossing – lay the wheel on its side and 
press firmly into the edge of the paste.

Quilting Tool   PME QT425
This double ended tool combines a fine stitch wheel with a veining tool.






