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STEP BY STEP
INSTRUCTIONS ON PIPING ICING ONTO A CAKE

 This book contains step
by step instructions on piping lace work, decorations, leaves,
stems, flowers, grass, writing with icing and basket weave designs
to decorate cakes and cup cakes.

Decorate a cake with
these great designs and impress your friends with your decorating
abilities and then enjoy eating them…..
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BUTTER ICING
DESIGNS

 STEP 1 – MAKE THE BUTTER ICING







BUTTER ICING RECIPE

 INGREDIENTS

75 g butter

750 ml icing sugar

60 ml milk

METHOD

Beat the butter until
creamy.

Add icing sugar until
well combined.

Add the milk.

Mix well.

NOTES: for the butter
icing

Add additional milk or
icing sugar if the butter icing is not the right consistency. If it
is too stiff it will make the piping bag burst when you to apply
too much pressure to the bag. If it is too soft it will not hold
its shape when you pipe the decorations.

Make sure that there
are no lumps in the butter icing as this will block the nozzle when
you are making the decorations.

Make sure that the
coloring is properly mixed into the butter icing or else you will
get a very streaky look on your icing designs.
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STEP 2 - COLOR THE
BUTTER ICING


Divide the butter icing into little bowls and add a few drops of
food coloring to each bowl of butter icing. Below I have explained
the difference between the types of food coloring and also how to
mix different colors. Remember food coloring is very concentrated;
a few drops go a long way!

Cover each bowl of
icing once it has been colored or else it will dry out.
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THERE ARE 3 TYPES OF
FOOD COLORING

 Gel

Powder

Paste

The gel food
coloring is more
concentrated than the liquid food coloring.

Using gel food
coloring will not thin
down the butter icing like the liquid food coloring will do.






HOW TO MAKE DIFFERENT
COLORS

[image: tmp_2e92ce85d32c06d13745d1e113b25dc3_OfHZ7l_html_m6610ccd1.png]

 Using
the 3 primary colors –
red, blue and yellow you can mix any other color that you need.

TO MAKE ORANGE

[image: tmp_2e92ce85d32c06d13745d1e113b25dc3_OfHZ7l_html_m1394647a.png]

Mix equal parts red
coloring and yellow coloring together.

TO MAKE PURPLE
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Mix equal parts red
coloring and blue coloring together.

TO MAKE BLACK
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Mix 3 parts red
coloring, 3 parts blue coloring, and 2 parts green coloring
together.






COLOR WHEEL
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STEP 3 - PREPARE
PIPING BAGS WITH ICING

 YOU HAVE 2
OPTIONS HERE:

1) Buy readymade
piping bags such as the ones in the examples below (these can be
bought at any store that sells cake decorating supplies).

These bags will come
with instructions on how to fit the nozzles.

[image: tmp_2e92ce85d32c06d13745d1e113b25dc3_OfHZ7l_html_374f981.jpg]

[image: tmp_2e92ce85d32c06d13745d1e113b25dc3_OfHZ7l_html_1e32f74a.png]

REUSABLE PIPING BAG
AND DISPOSABLE PIPING BAG

2) Buy parchment paper
and fold your own piping bags (see instructions below).
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FOLDING THE
PIPING BAG

 Cut a square of
the paper (size does not matter but the completed bag will be a ¼
of the size of the original piece of paper).

Fold the paper in half
diagonally.

Press along the
fold.

Tear the paper to form
two triangles (see diagram).
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Hold the long edge of
the triangle facing away from you.

Take the right hand
point and curl it under the centre point form a cone.
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Take the left hand
point and fold it around the cone that has just been formed.

Bring all the points
together.
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Fold all three points
over into the bag to hold them in place.
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Snip off the point
with a pair of scissors.
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Insert the nozzle by
pushing down gently with the handle of a wooden spoon until it
sticks out of the end of the piping bag.






NOTE: the nozzle will
be specified for each decoration type.
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 PIPE WORK
PRACTICE
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If you have no
experience doing piping work then you can practice by using an
upturned cake tin or a piece of glass. The icing can be scraped off
the cake tin or glass and reused. Only by practicing the piping
work can you become proficient at piping work. The steadier your
hand becomes the neater the piping work will look.

The upturned cake tin
is the better option as it will help you practice both horizontal
and vertical surfaces.

Use a nozzle with a
bigger opening for practice as it is easier to press it out and you
will get the feel for using the nozzle. The thinner the icing
thread the steadier your hand needs to be.


BASKET WEAVE

 1) NOZZLES REQUIRED FOR
BASKET WEAVE

YOU HAVE 2 OPTIONS
HERE:

1) Use a basket weave
nozzle for the horizontal lines and writing nozzle (round hole) for
the vertical lines
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2) Use a basket weave
nozzle for both vertical and horizontal lines
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NOTE: you get
different sizes of basket weave nozzles. The bigger the nozzle the
coarser the basket weave will be.

2) HOW TO MAKE THE
BASKET WEAVE

You are aiming to make
a pattern such as the one below.
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The icing should be
firm as the basket weave needs to hold its shape.

Hold the bag in an
upright position and touch the tip of the nozzle to the cake.

Press the icing from
the tube by squeezing the bag gently.

Pipe a vertical line
down the side of the cake (see black line in diagram). You can
either use the round "hole" tube or the basket weave nozzle – see
option 1 or 2.

Horizontal lines of
equal length and space are piped across the vertical line (see red
lines). Use the basket weave nozzle – see both options 1 and 2.

A second vertical line
is piped down the cake against the ends of the horizontal lines
(see black lines).

Horizontal lines are
piped across the vertical line - filling the spaces between the
first set of horizontal lines. This process continues until the
area is covered.

3) EXAMPLES OF BASKET
WEAVE
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DOTS

 NOZZLES REQUIRED FOR DOTS

[image: tmp_2e92ce85d32c06d13745d1e113b25dc3_OfHZ7l_html_5e4609fc.png]

THE NOZZLES COME IN
FOUR SIZES - 0, 1, 2 AND 3

The 0 nozzle has the
smallest opening and is used for very fine dots.

The number 1 nozzle is
the most useful size. It produces fine, delicate lines and it is
not as difficult to manipulate as the 0 nozzle.

HOW TO MAKE THE
DOTS

The icing should be
firm as the dot needs to hold its shape.

Hold the bag in an
upright position and lightly touch the tip of the nozzle to the
cake.

Press the icing from
the tube by squeezing the bag gently.

When the dot of icing
is the required size, release the pressure and lift the nozzle
quickly from the cake.

The size of the dot is
governed by the pressure applied to the piping bag.
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EXAMPLES OF DOTS
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BEADS

 NOZZLES REQUIRED FOR
BEADS

[image: tmp_2e92ce85d32c06d13745d1e113b25dc3_OfHZ7l_html_5e4609fc.png]

The larger the nozzle
hole the larger the bead pattern will be.

HOW TO MAKE THE
BEADS

The icing should be
firm as the bead pattern needs to hold its shape.

Hold the bag in an
upright position and lightly touch the tip of the nozzle to the
cake.

Press the icing from
the tube by squeezing the bag gently.

When the dot of icing
is the required size, release the pressure and drag the tube to the
side forming a thinner strand. See picture below.
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Start the next “dot”
on this narrower line. See picture below.
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The size of the dot is
governed by the pressure applied to the piping bag.
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EXAMPLES OF BEADS
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ROSETTES AND
SHELL PATTERNS

 NOZZLES
REQUIRED FOR ROSETTES AND SHELL PATTERNS

There are various
sizes and styles of rosette and shell pattern nozzles. They all
make a variation of the star pattern.
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HOW TO MAKE
ROSETTES

The icing should be
firm as the star or rosette needs to hold its shape.

Hold the bag in an
upright position and lightly touch the tip of the nozzle to the
cake.

Press the icing from
the tube by squeezing the bag gently.

When the “star” or
“rosette” of icing is the required size, release the pressure and
lift the nozzle quickly from the cake.

The size of the ‘star”
is governed by the pressure applied to the piping bag.
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HOW TO SHELL
PATTERNS

The icing should be
firm as the shell pattern needs to hold its shape.

Hold the bag in an
upright position and lightly touch the tip of the nozzle to the
cake.

Press the icing from
the
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