


BORDERS

Borders are the rows of continuous decorations that edge the top, bottom or sides
of your cake. They smooth cake edges, cover flaws and help to give your cake a
more uniform, finished appearance. Borders can be formed by a single basic design
such as the star or shell or by a combination of two or more such designs.

FLOWER SPRAYS

Birthday and all occasion cakes frequently use sprays of flowers as decorations.
Always remember to keep the design balanced in size, shape, color, leaf distri-
bution and types of flowers used. Be careful not to clutter the design. Deep
colored and the most open flowers should be the focal point of the spray. Use
the smaller, lighter colored flowers at the edge. On sprays that have stems
showing, a bow of contrasting color is a beautiful addition.

LATTICE WORK AND CORNELLI LACE

Cornelli lace is a delicate design that's
very simple to do and adds a beautiful
touch to cake decorating. Do it freehand
using tip #3. Start by piping a meandering
line of icing string. Move the tip up,
around and down to produce a lacy effect.
It is important that the lines never touch
or Ccross.

Lattice work is done using a #3 tip also.
Pipe a row of straight Tines equal distance
apart. Cover the lines with another layer
of lines going the opposite direction.



4-H CAKE

Frosting Needed Tips Needed:
One bag white with a coupler.
One bag green with a coupler. #3 or #4, #16, #18, #19.

Use a one or two layer 9" round cake or a one layer 9"X13" cake frosted
white.

Trace pattern onto waxed paper. Cut out pattern. Place waxed paper
pattern on cake; trace with a toothpick.

Outline clover design with green frosting using a #3 or #4 tube. Outline
H's with white frosting using #3 or #4.



VALENTINE CAKE

Frosting Needed:

One bag pink with coupler.
One bag white with coupler.
One bag red (optional).

Tips Needed:
#2, #3, #4, #16, #18.

1. Use a one or two layer 9" round cake frosted white.
2. Trace pattern on waxed paper. Cut out. Trace on cake with a toothpick.

3. Do white #3 lattice owrk inside heart. Outline heart with red or pink
#16 stars.

4. Do white #2 cornelli lace around outside of heart. OQutline larger heart
with #4 pink dots.

5. For bottom border use #18 pink shells. For top border use #16 pink or
white shells.

6. As an accent, pipe #4 red or pink hearts along sides of cake.

7. (Optional) - White "Happy Valentines Day" using pink #3.
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MAN'S SHIRT CAKE

See page 12.
Frosting Needed: Tips Needed:
One bag dark blue. v #4, #16, #18.

One bag 1light blue.
One bag gold.

—
.

Use a 9"X13" cake frosted white.

2. Trace pattern as directed.

3. Outline all 1ines with #4 blue frosting.

4. Fill in vest with dark blue #16 stars.

5. Fil1l in tie with Tight blue #16 squiggles.

6. HMake vest flaps with light biue #16 stars

7. Use #4 gold dots to make chain between vest flaps.

8. Write message with light blue #4.

9. Top border, #16 1ight blue shells. For bottom border use #18 blue shells.

See page 13.

SUNBONNET GIRL CAKE

Frosting Needed: Pips Needed:

One
One
One
One
One
One
One

bag pastel (lighter) #3, #4, #16, #18, #10]
bag brown

bag pastel (darker)

small bag green

small bag pink

small bag yellow

bag white

1. Use 9"X13" cake frosted white.

2. Trace pattern as directed.

3. Fill in bonnet with #4 light pastel. Add #101 1ight pastel ruffle around
bonnet front.

4. Outline dress with #3 dark pastel. Fill in with #16 dark pastel stars.

Add #101

ruffle at bottom and around sleeves.

5. Fill in face and hands with #3 pink.

6. Fill in shoes with #3 brown. Add #3 brown dots as buttons.
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BASKET CAKE

Frosting Needed:

One bag brown.
One bag green.
One bag white.

#4, #16, #46, #233, #67.

1. Use one layer 9"X13" cake
frosted white.

2. Prepare pattern.
3. Frost basket brown and

pipe #46 brown lines to
make basket weaving.

7. Make #3 brown squiggles as hair.
8. Make #4 green stems and #16 stars for flowers.
9. Add #101 dark or light pastel ribbons on bonnett and dress.
10. Borders: Top - #16 white stars; Bottom - #18 white stars.
1 Tips Needed:
4. Make basket handle by using #16 brown rope.
5. Fill basket with:
a. Flowers #225 for Mother's Day.
Accent with #67 leaves.
b. Jelly beans and #233 grass for
Easter.
6. For borders, use #16 shells.
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TEDDY BEAR CAKE

See page 16.
Frosting Needed: Tips Needed:
One bag black or dark brown. #4, #16, #18.
One bag gold.
One bag red.

One bag green.

Use one 9"X13" cake frosted white.

Prepare pattern.

Outline bear with #4 gold; bear's shirt with #4 red.

Fi1l in with #16 stars, red for shirt, gold for bear.

Make nose, eyes and eyebrows using #4 black.

Make #233 green tufts of grass.

Bottom. border #18 gold shells; top border #16°gold or red shells.

- 16 -






e ey oFrrce

, . Fresno, CA 93702
St e e 488-3285
= 2~W”Mdmmmm'n—i¢~ﬁ 1
R Qnmdnmnmmmmmm&mi mmmm oo,
K / a ( cae (s manmmulu :






