It’s all in the wrapping

A cake decorated with fondant wows birthday party guests ==

By Kate Jonuska « Photos by Bill Sommer

When setting out to home-
make wyour childs birthday
cake, remember that the power
to wow Isallin the presentation.
A simple way to achieve a
dazzling cake — with only
minimal pastry bag tramning
— 15 fondant.

“I think it's a marvelous
canvas,” says MNancy Johnson,
owner of Like No Other
Custom Designed Cakes at
412 5. Eighth 5t. “I definitely
think it's something that moms
can do once they see the
technique.” And don't count
Dad out either.

Johnson proves the material’s
ease of use by demonstrating
step-by-step how to cover a
cake with fondant, then moves
on to create monkeys, leaves

and  other jungle-themed
components  for the more
ambitious.

“Somethmmg like this s

completely within reach,” she
assures readers. “If you have
any artistic ability, you can pull
this off™

Materials

* | 24-ounce package of
tondant, available at

craft stores

B- or 9-inch diameter cake

* frosting

powdered sugar

food color

(preterably paste-based)

L

-

Helpful tools

* rolling pin

+ pastry bag and tip

» small paring knife and/or
X-Acto knite

* pauxbrush

+ fondant smoother, 1t desired

1. Betfore you begin working
with the fondant, bake and
tfrost the cake, and chill.

2. 5prinkle your work surface
and rollmg pin with powdered
sugar to prevent sticking.
Microwave the fondant for
10 seconds to soften it. Work
it with the rolling pmmn —
rolling the dough from the
center into a rough circle —
until it’s 1/4-1/8 inch thick.
“Lift and turn it occasionally
tomake sureit’s not sticking,”
says Johnson.

3.Place your chilled cake on
the work surface. Carefully
place the fondant on top of
the cake, paying particular
attention that the cenmter of
the dough lands flat on the
center of the cake. Helptul
hint: To pick up the fondant
without tearing i, lift up a
corner of the dough and place
the rolling pmn underneath.
Dirape the fondant back owver
the rolling pin, which vyou
can then use to support the
dough as you move it.

4. Slowly press the fondant into
thesides ofthe cake, reshaping

it with your hands to work
out any wrinkles. Be patient,
says Johnston: “You gently
persuade out its pleats ... It
Just takes a while™ If you
choose to use a fondant
stnoother, press the tool onto
the tondant to create sharper
edges after you've worked it
with your hands.

5.1f vou happen to tear the
tondant, pipe a thick line of
frosting owver the crack.
Gently press the frosting
into the crevice and skim
away the extra with a straight
edge, making the error
almost invisible.

6. Use a paring or X-Acto knife
to cut away the excess dough.
Wipe the cake stand with a
damp cloth if necessary.

7. Pipe a frosting border around
the cake’s base to cowver the
cut edge.

This smooth, stunning cake
can be served as 1s, or decorated
using frosting and vour piping
bag — small dots of king in
different colors, for instance,
are a simple choice that still
turns heads. Formore ambitious
home bakers, howewver, Johnson
shows the relatively easy steps
necessary to create the jungle-
themed cake pictured here.

1. Draw a rough picture of the
animal with pencil on a plece
of 1/4-inch thick fondant.

LIse a pamt brush loaded with
tood color to outline the
animal in black. Diry.

2. Use food color again to paint
the anmmal with the desired
colors. Allow to dry.

3.Use an X-Acto or paring
knife to cut out the animal,
then allow the animal to
harden.  Helpful  hint:
“Making them a day betore
15 1 good thing on the figures
because the fondant 1s hard
and 1t will stay in place.”

4. To create the jungle leaves,
mold a plece of green fondant
{vou can buy the dough pre-
colored or nux it vourself)
mto a leaf shape. Allow to
harden shghtly, then use
kitchen shears to make
diagonal slashes on each side.

5. Once the figures and leaves
are hardened, pipe frosting
onto the cake where you'd
like to affix the figures and
press the fondant figures into
the frosting.

6.Mot a qungle fan? Mo
problem. Use the same tech-
nique tor other shapes: stars,
hearts, planets, letters, baseballs,
cars ... the sky is the limit. %




