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​ How To Make Marzipan
Fruits, Decorations And Candy

This book will
teach you about Marzipan Marquetry, Marzipan Fruit and Vegetables,
Marzipan Figures and Models, Marzipan Covered Cakes and Marzipan
Candy.

You can either
make the marzipan from one of the 2 recipes in this book or you can
buy readymade marzipan.
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Make Your Own
Marzipan

​​ Boiled
Marzipan Recipe

Ingredients

450 g
sugar

200 ml
water

350 g ground
almonds

2 egg whites
(lightly beaten)

5 ml orange
flower water

25 ml lemon
juice

50 ml icing
sugar

Method

Combine sugar
and water in a saucepan.

Heat over
gentle heat until the sugar has dissolved.

Boil without
stirring until the syrup reaches 115 degrees C.

Remove from
the heat and beat with a wooden spoon until the mixture becomes
cloudy.

Return to heat
and stir and boil for 2 to 3 minutes.

Add orange
flower water, ground almonds, icing sugar, egg whites and lemon
juice.

Pour the
mixture onto a marble slab sprinkled with icing sugar.

Leave until
the mixture has cooled and then knead until smooth.

Simple Marzipan
Recipe

​
Ingredients

250 g icing
sugar (sifted)

250 g castor
sugar

500 g ground
almonds

5 ml vanilla
extract

2 eggs
(lightly beaten)

Lemon
juice

Method

Combine the
icing sugar and sugar together.

Add the
almonds.

Combine the
vanilla extract and eggs together.

Combine the
egg mixture and the icing sugar mixture together with enough lemon
juice to form stiff dough.

Knead the
mixture until smooth and pliable.

Modelling With
Marzipan

​​ Equipment
Required

Non-stick
board

Small rolling
pin such as the one below
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Sharp
knife

Small palette
knife

Table
knife

Royal icing in
appropriate colors - black and white icing is useful for eyes and
facial features on models

Paint brushes
- to paint fine detail onto models and figures

Food coloring
– powder and liquid food coloring

Whole cloves –
works well to make calyxes for fruit
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Candied
angelica - for leaves and stalks on fruit and flowers
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Cutters for
leaves – to be used with fruit and vegetables
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Piping bags –
for piping the royal icing
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Nozzles for
piping the royal icing - No 1 or 2 round hole nozzles are
useful
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Bone tool – to
make holes and indentations into the figures and models
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​Royal Icing
Recipe

Ingredients

75 ml meringue
powder

2000 ml icing
sugar

150 ml warm
water

Method

Combine all
the ingredients together.

Beat the icing
with an electric beater until it forms peaks.

Store the
royal icing in an airtight container as it will begin setting
immediately.

Food
Coloring

​ 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

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

To Make Orange

Mix equal
parts red coloring and yellow coloring together.

To Make Purple

Mix equal
parts red coloring and blue coloring together.

To Make Black

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

Color Wheel
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​Marzipan
Marquetry

Marquetry is
the art of applying pieces of veneer to a structure to form
decorative patterns. Now apply this art using marzipan and a cake
instead.

You can apply
Marzipan Marquetry to sponge cakes and light fruit cakes.

Basic Marquetry
Templates That Work For Marzipan Marquetry
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Simple Silhouettes
Also Work For Marzipan Marquetry

[image: tmp_48cecdbe1148b9cba010334bf93c6c92_ppiJu1_html_m346e6a9.png][image: tmp_48cecdbe1148b9cba010334bf93c6c92_ppiJu1_html_m36e99b08.png][image: tmp_48cecdbe1148b9cba010334bf93c6c92_ppiJu1_html_m5c46a769.png][image: tmp_48cecdbe1148b9cba010334bf93c6c92_ppiJu1_html_41b4f258.png]

Step 1

Select the
template that you want to use. Draw the template onto a piece of
parchment paper and cut out each section of the template.

Note: Make
sure the template fits properly onto the cake before you cut it
out.

Step 2

Paint the cake
with heated apricot jam. You can use a pastry brush or a small
paint brush to do this.

Step 3

Color the
marzipan with food coloring.

Step 4

Roll out the
marzipan making sure that it is big enough to accommodate the
design. Roll the marzipan out onto parchment paper so that it is
easy to lift the marzipan.

Roll out 1
color per time and cut out all the pieces you will require for each
color.

Step 5

Place the
pieces of the template onto the rolled out marzipan. Make sure that
the parchment paper template won’t move while you are cutting out
the design.

Step 6

Cut the
pattern out of the marzipan using a sharp knife.

Step 7

Carefully lift
the pattern pieces of marzipan (be careful not to stretch the
pieces).

Step 8

Assemble and
paste the pieces of marzipan onto the cake. Be careful when
arranging the pieces and make sure that the pattern is properly
aligned and centred on the cake.

Step 9

Once the
pattern is completed, press it down and gently rub the marzipan
design to smooth out the joins.

Marzipan Fruit
And Vegetables

​
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Take small
balls of marzipan and mold into the desired fruit and vegetable shapes
with your hands.

Use a
paintbrush and edible food coloring to tint and touch up the
fruit.

Always make
the biggest fruit first so that the proportions of the different
types of fruit can be right.

Use real fruit
as samples so that you can make the marzipan fruit look as
realistic as possible.

Marzipan Figures
And Models Are Made From 4 Shapes

​ Ball

Cone

Elongated
Cone

Sausage
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Apples
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Roll a piece
of marzipan into a ball shape.

Place the ball
onto a flat surface and press a clove into the ball to form the
calyx.
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Allow the
“apple” to dry.

Paint the
marzipan light yellow with food coloring.

Use powder
food coloring and give the “apple” a red “blush”.

Apricots
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Roll a piece
of marzipan into a ball shape.

Make a slight
dent in the one side of the “apricot” using a table knife.
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First color
the “apricot” light yellow then paint it a light rose pink
color.

Bananas

[image: tmp_48cecdbe1148b9cba010334bf93c6c92_ppiJu1_html_48792dbe.png]

​ Form the marzipan into a sausage
shape.

Bend slightly
to resemble a banana.

Color the
“bananas” green and yellow.

Paint brown
strips on the “banana”.
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Carrots
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​ Make an elongated
cone shaped piece of marzipan.

Make small
grooved indentations in the “carrot” with a table knife.
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Use angelica
for the stalks and greenery.

Press a hole
into the “carrot” with a skewer then press the angelica into the
hole.

Paint the
“carrot” orange.

Cherries
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​ Roll the marzipan into a small ball
shapes.

Color the
“cherries” either red or yellow.

Use angelica
to form stems and leaves.

Press a hole
into the “cherry” with a skewer then press the angelica into the
hole.

Figs

​ Roll the marzipan into a ball shape.

Form a “neck”
on the one side of the ball (cone shape).

Cut a few
grooves into the sides of the “round” ball part of the fig using a
table knife.
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Press a clove
into the bottom of the “round” part of the ball to form a
calyx.

Press the
bottom of the ball slightly flat.

Color the figs
yellow and green.

Grapes

​ Shape the marzipan into small round
balls.

Stick the
balls together to resemble a bunch of grapes (use a small dab of
royal icing).
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Make a grape
leaf out of marzipan.

Color the
grapes light green or purple.

Color the leaf
green.

Mushrooms
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​ Roll a piece of marzipan into an
elongated cone shape.

Form the
“mushroom stem” from the elongated part of the cone. Flatten the
bottom of the cone to form the end of the stem.

Either leave
the rounded part of the cone to resemble a “button mushroom” or you
can flatten the top of the “mushroom”.

Dust the
“mushroom” with cocoa powder. Make the underside darker than the
top.

Oranges
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​ Roll a
piece of marzipan into a ball shape.

 

Make a star
shaped cut with a knife in the ball.

Press a clove
into the star shaped cut to form the calyx.

Roll the
“fruit” against the finest part of a grater.
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Color the
orange either with orange

Peaches
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