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FULL OF HINTS TIPS AND IDEAS
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fondarific

CDC are proud to partner with
Candy Craft Creations to bring
Fondarific to Australia.

If you are In the business of cake, then you

e Sfores located in Casfle Hill and Campbelltown :
are never too small for wholesale discounts.

e Retail tfeam of experienced decorators

to assist you Simply send an email to

wholesale@cakedecoratingcentral.com

e Cake Decorating Classes _ _ _ _
. Decorating Kit of the Month Club and we will send you information on saving
25-50% on retail prices.

.Over7000prOdUC.I-SinourNEwonlineSfore .IIII.IIIIIIIII.lllllllll.lllllllll.

Fondarific — the fondant with Flavour!
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BUTTERCREAM
~ FONDANT
Wedding White
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2/5 Harbord Road, Woodbine 31/9 Hoyle Avenue WWW.Cca kedecorqﬁngcenfrql_com
Campbellfown NSW 2560 Castle Hill NSW 2154 Email: enquiries@cakedecoratingcentral.com

Ph 02 4626 5526 Ph 02 9899 3065

SHOP WITHIGONV ENIENGE -SOURIONIINESTORE ISJOPEN 365 DF
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Prepare to be amazed...

The new Cake Lace by Claire
Bowman has arrived and with
an amazing range of mats and
edible lace product called Cake
Lace - you will be astounded with
how easy it is to achieve the most
intricate of lace designs.

What makes Cake Lace different
to the others on the market?

You can set it in under 12 minutes
in your oven. No more waiting for
24 hours or more, simply spread,
set and use. You can make
projects months in advance and
keep airtight.
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SWEET LACE
(RRP $65.00)

Does it come in a Colours?

Cake Lace comes in white, black,
red, pearl, gold and silver. This
will be the first time you can
achieve true metallic coloured
edible lace with ease.

OPHELIA
(RRP $39.95)
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S VICTORIANA
w (RRP $65.00)

ALEXANDRA
(RRP $65.00)
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CRYSTAL
(RRP $65.00)

Where can you buy it?

Claire Bowman’s amazing range
of delicate Cake Lace products
are available now at Cakes
Around Town online or in-store

1/2 Sudbury 5t, Darra QLD.

WWW.cakesaroundtown.com.au
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There Is nothing quite like eating something that looks like one
LN\?;]?'J&'E':E o thing yet tastes like another. It's a trick the eyes play on the
e Sesame Seeds mind when sweet Is disguised as savoury Just like these sweet

e Chocolate Cake Batter cakey hamburgers and chips.
e Yellow and Red Fondant

e 1/3 cup Corn Flakes

e 100gm Green Candy Melts
or

e 100gm White Choc Melts
e Green Choc Powder Colour
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EQUIPMENT

e Straight Sided Baking Cups PO

e Patty Pans

e Mini Loaf Muffin Tin

e Small Non-stick Rolling Pin TO MAKE THE BURGER BUNS STEP 2

e Ruler STEP 1 Sprinkle some sesame seeds

e Pizza Wheel These baking cups are perfect on the top of the cake batter

* Set of Round Metal Gutters to use for making the buns asit ~ and place in oven until cooked

y ngare .Cuttgr makes them look more realistic through.(Photo 3) When these

e Knife with Zig-Zag Blade (for |

crinkle cut) because you don’'t get the cakes cooked the top cracked

pattern from the pleated edges open which spoilt the effect. It
of standard patty pans. (Photo this happens to you also, once
1) Use the vanilla cake batter to cooked, remove the cakes from
make the burger buns. Stand the  the baking cups and stand upside
baking cups in the cavities of a down in the muffin tray. The
muffin tray and fill two thirds with bottom will now become the top.
cake batter. (Photo 2) (Photo 4)
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