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WELCOME 
Welcome to the Cake Decorating II Project! Please read through this guide carefully, as it contains 

information and ideas that are important for your project. Hopefully you, as a member, will “Learn to do by 

Doing” through hands-on activities that will encourage learning and enjoyment.  

It is necessary to have completed and be comfortable with procedures from Cake Decorating I 

before moving on to Cake Decorating II.  

If you have any questions, contact your District 4-H Officer or your 4-H project leader. 

 

4-H YEAR COMPLETION 
In order to complete the 4-H year, members are required to: 

 Complete the project Achievement Day requirements  

 Complete a communication project 

 Complete a Community Service project 

 Complete an Agricultural Awareness project 

 Take part in the club Achievement Day 

 

 

You must complete all 

of the listed aspects 

in order to show at 

Fairs and Exhibitions. 

ACHIEVEMENT DAY REQUIREMENTS 
 

Decorated Baked Cake        70 

 The cake can be either round or square in shape and measure 

 8” - 9” (20.0 - 22.5 cm) in size, single layer.  

 Cake must be decorated using butter cream icing and display a rose or  

 sweet pea arrangement, including leaves  

 (Use Royal Icing for these arrangements)  

 Cake must also include at least 1 of the borders learned in Cake Decorating II 

 

Tip and Border Tray        15 

 The tip and border tray uses actual icing to show samples of three (3) 

 new border designs as learned in Cake Decorating II using known  

 Decorating tips #4, #16, #21 & #131 

 

Sculpted Item Display        15 

 Display of  small fruit, vegetables or animal characters that could be  

 used for decorating purposes. 
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EXHIBITION REQUIREMENT 
 

Decorated Cake (Foam Form) 
 

 6” or 7” round or square, cake form to be decorated using butter cream & royal icing. 
Cake must display at least one (1) rose or sweet pea arrangement (including leaves)  

and at least one (1) of the borders learned in Cake Decorating II 
   

Please Note: This item is to be freshly decorated for each exhibition. 
(Cake form AND royal icing arrangements may be re-used) 



Welcome to the World of Cake Decorating II!   
 
This is the second level of the Cake Decorating project.  There are many new ideas and techniques to 
be explored in this level that will build on the knowledge you already have about cake decorating. 
Experience with Cake Decorating I will be expanded upon to allow each member to explore further 
decorating styles. Many occasions such as birthdays, anniversaries, weddings and other holiday 
occasions are examples for where the art of cake decorating can be put to good use. 
 
 

For Achievement Day, you will: 
 

 Decorate a real cake, single layer, either 8” or 9” round or square.  The cake will 
display a rose or sweet pea design along with one of the new borders learned in 
this level  

 Design a tip and border tray using actual icing, showing samples of 3 familiar 
decorating tips used to make 3 new borders  

 Design and display small decorating figurines molded from either fondant, gum 
paste or modeling chocolate. 

#21 - open star tip 

#131 - drop flower tip 

#4  - Round decorating tip 

#16 - Open star decorating tip 

#67 - leaf decorating tip 

***The following are tips that have been 
explored in Cake Decorating I.  

   Expansion of design  knowledge with 
these tips, is a goal for               
Cake Decorating II.                 

 Re-familiarize yourself with each tip 
and the designs that can be made. 
Then use your own creativity and 
experiment to make your own tip 
designs and borders! 

***The following are tips that should 
be explored in the Cake           
Decorating II Project. 

 
Tip #67 should be familiar from Cake 
Decorating I and is used to make a 
leaf design.  
 
Tip #352 will make a variation of the 
leaf design. 
 
Tip #10 is a larger round tip that will 
be used for making roses 
 
Tip # 104 will be used for making 
rose petals and sweet pea designs. 

#104 - rose petal decorating tip 

#352 - leaf decorating tip 

REMINDERS: 

 Tip & Border designs are best displayed on a flat, solid surface with a neutral background . Some suggestions might 
be to use a square piece of cardboard wrapped in aluminum foil, a styrofoam or cake board, or a foam tray used for 
baked goods.  

 Remember to label each design with the tip number!! 

 Members are thoroughly encouraged to explore the individual style and use of the many different cake decorating 
tips, but must use the tips designated for tip design and border tray display. 

#10 - round decorating tip 



 
 
 

It is important to re-fresh the skills learned in Cake Decorating I before venturing on to 
Cake Decorating II...Please refer to the member guide for Cake Decorating I for the 
following: 

 Cake Decorating Equipment  

 Basic Crumb Coat and Icing  

 Decorating Techniques - Pressure & Control  

 Putting it all together - Practice, Practice, Practice! 
 
 
 

Cake Decorating II will introduce new recipes for fondant, gum paste & modeling chocolate...below are the basic icing 
recipes introduced in Cake Decorating I that every cake decorator should know as well as a recipe for Royal Icing. 

Let’s Review... 

Remember your Recipes... 

BUTTER CREAM ICING 

Ingredients 
      
125 mL  shortening  1/2 cup 
125 mL  butter or margarine 1/2 cup 
5 mL  vanilla   1 tsp 
1 L  sifted icing sugar 4 cups 
25 mL  milk   2 Tbsp 
 
 
 
CAUTION: Overbeating causes air bubbles and icing will become too creamy.  More milk can be added if icing is to be 
used to cover a cake; however, it should be stiff for decorating purposes. 
 
NOTE:  Butter cream icing has a sweet buttery flavor with medium consistency.  This icing is extremely versatile and is 
suitable for most decorations including borders, writing, roses, drop flowers and for icing cakes with a smooth finish.  

Method 

 Cream butter and shortening together.   

 Add vanilla.   

 Add sugar gradually, 250 mL (1 cup) at a time. 

 Mix together scraping both the sides and bottom of the 
bowl.   

 Add milk and beat until thoroughly mixed. 

 Once all the sugar is combined, icing should be covered 
with a damp cloth until ready to use. 

WHITE ICING (this is an alternative recipe that some prefer for decorating) 

Ingredients 
 
1 kg  icing sugar  2 lb 
250 mL  shortening, softened* 1 cup 
60 - 125 mL  water **   1/4 - 1/2 cup 
5 - 10 mL flavoring***  1 - 2 tsp 
 
 

Method 

 Cream icing sugar and shortening together.   

 Add one half the water and flavoring.   

 Add more water until required consistency is reached. 
 
*     Crisco or a shortening which is pure white. 
**    More water for icing to cover cake, less water for flowers. 
***   Vanilla, almond, etc., depends on  personal preference. 

ROYAL ICING (Egg White Recipe) NEW for Cake Decorating II 

Ingredients 

3   egg whites  3 
1 L  icing sugar  4 cups 
2 mL   cream of tartar  ½ tsp. 
 
Special Features of Royal Icing: 

 Bowl and utensils must be grease-free (avoid using plastic bowls). 

 Icing can be stored in an airtight covered container at room temperature for up to two weeks. 

 During use, cover icing with damp cloth to prevent crusting. 

 Ideal for making flowers, piping figurines, over-piping and decorating cookies. 

 Flowers & decorations made from royal icing can be stored for months after they have been allowed time to air dry 

 Very sweet, stiff consistency and dries candy hard for decorations that last a long time. 

—AGED DECORATIONS SHOULD NOT BE EATEN.— 

Method 

 Mix all ingredients together adding the icing sugar gradually. 

 Beat at high speed for 7-10 minutes.  

 Use immediately 
NOTE: Re-beating will restore texture.  Yield 625mL (2½ cups). 



Roses are Red... 

1. Using Tip #10 and flower nail #7, make the centre base. Hold the decorating bag in one 
hand and the flower nail in the opposite. Position your hand straight up (90°) with the tip 
slightly above the centre of the wax paper covering the flower nail.  Using firm and steady 
pressure, squeeze out a heavy base of icing, remembering to keep the tip buried as you 
squeeze.  Gradually raise the tip, and decrease the pressure. Finished height should be 
approximately 1/2” when you stop pressure, pull up and lift away. 

 
      Switch tips on the decorating bag to tip #104 
 
2. To make the centre bud, hold the flower nail in your left (or right) hand and the decorating 

bag in the opposite.  The wide end of the tip should touch the icing base slightly below the 
midpoint of the cone, and the narrow end of the tip should point up and angle slightly in-
ward.  As you begin to squeeze, pull the tip up and away from the top of the base, forming a 
ribbon of icing. Slowly turn the decorating nail counter clockwise (clockwise for lefties) to 
bring the ribbon of icing around to overlap at the top of the cone then back down to the 
starting point. Stop squeezing and pull away. 

 
**The petals of the rose are made in rows with Tip #104 - Start each row with a clean tip. 

Second & Third Rows-Five & Seven Petals: 
1. Make the second row with 5 petals.  Touch the wide end of the tip slightly below the 

centre of a petal in the top row.  Angle the narrow end of the tip slightly more than you 
did for the first row of petals.  Squeeze decorating bag and turn the flower nail moving 
the tip up, then down to form the first petal. 

2. Repeat for a total of five petals, rotating the flower nail so each petal is off-center from 
the one above it in the first row. 

3. Overlap final petal over the first petal to complete the row. 
4. Repeat again for a third row of seven petals continuing to off-center the petals from the row above 
5. Slide wax-paper off the flower nail.  Set aside & allow adequate drying time before using as a decoration on your cake. 

First Row -Three Petals:  
1. Touch the wide end of the tip to the midpoint of the bud.  Simultaneously turn the flower 

nail and move the tip up and back down to the base in a semi-circle motion.  
2. Stop squeezing and pull away. This will form the first petal. 
3. Begin just behind the end of the first petal and repeat the same semi-circle movement. 
4. Repeat step 2 to complete third petal overlapping the start of the first petal.   
**This will finish the row.  

5 Petals 7 Petals 

NOTE: Once the royal icing has dried, the decorations will last indefinitely!! The decorations are no longer edible, but 
the structure will not break down as long as they are stored in a cool, dry place, in an air-tight container.  Be careful 
when handling as they will be fragile - store between parchment paper and bubble wrap inside the air-tight container.  

 
TO BE USED FOR DECORATING PURPOSES ONLY 

Rose Designs 

Creating this flower will take practice, practice, practice but the end result will be worth it!!    
You will master the are of operating the decorating bag with one hand while holding/rotating    
the decorating nail with the other. 
 
To make this flower you will need the following: 

 Slightly stiffened icing (such as royal icing) tinted in the color of your choice      

 Decorating Tips #104 (petals) and #10 (centre bud) and Flower Nail #7 

 Decorating Bag 

 Wax Paper - cut into 1 1/2” squares  

PRACTICE STEPS: Website Reference: www.wilton.com/technique/Roses 
 
Note: Be sure to secure the wax paper to the decorating nail with a small dot of icing before you begin. 



Dress up your cake  
with Sweet Peas 

Sweet Pea Designs 

This is a simple flower to make and it will add simple elegance to your cake.   
To make the design you will need the following: 

 Slightly stiffened icing (such as royal icing) tinted green (for the stem) and a color 
of your choice (for the petals) 

 Decorating Tips #104 (colored petals) and #3 or #4 (for the stem) 

 Decorating Bags (2) - one for each color 

 Wax Paper - spread across the surface of a cookie sheet (for practice) 

PRACTICE STEPS:  Website Reference www.wilton.com/technique/Sweet-Peas 
 
Note: Be sure to secure the wax paper on the practice surface with tape or a dab of icing before you begin 

NOTES: 

 If making sweet peas to add as decorations, pipe the design onto wax paper and allow the finished flower to dry/
harden before moving. Gently lift hardened design from the wax paper with a butter knife or metal spatula and place 
on the cake 

 These quick and easy flowers can also be made right on top of the cake using buttercream icing.  

 It is a good idea to practice your technique before piping onto the finished product! 

 To create a sweet pea with open petals please refer to this link: www.marthastewart.com/howtopipesweetpea for a 
step by step guide.  The design is similar but the petals are more fan shaped.  Both designs are acceptable. 

 Start with Tip #104 to make the center petal. With the decorating bag at a 45° angle, 
touch the wide end of the tip to the practice surface - the narrow end of the tip 
should be pointing slightly up and away from the surface.  

 Squeeze the bag and lift the tip slightly off the surface (about 1/4”) as the icing curls.       
Continue to squeeze without changing position.  

 Relax pressure and return the tip to the practice surface.  Pull tip away 

 Continuing with Tip #104 make the left and right petals.   

 This is done in 2 separate moves, with similar method as the center petal.  Touch 
the wide end of the tip to the bottom left edge of the center petal.  Point the narrow 
end of the tip up and to the left.   

 Squeeze the decorating bag and lift the tip slightly.  Stop pressure, lower tip back 
to practice surface and pull away. 

 Repeat this procedure for the right petal, pointing the narrow end of the tip up and 
to the right 

 Using Tip #3 or #4 and the green icing, create a stem for your flower.   

 Hold the decorating bag at a 45° degree angle to the practice surface.  Insert the          
decorating tip into the base of the flower and hold the tip in place as you squeeze,        
allowing the icing to build up.   

 Slowly draw the tip toward you, relaxing the pressure as you move away from the 
flower.  

 Stop squeezing and pull tip out & away. 

1. 

2. 

3. 



There are a some interesting options to explore as you are experimenting with sculpting. In the cake decorating world, 

FONDANT, GUM PASTE and MODELING CHOCOLATE are common contenders for molding critters and 

shapes...see below for a brief description on each of these three confectionery concoctions! 

Fondant:  

Rolled fondant is a pliable, dough-like icing which is popular for use on occasion cakes. It is made of sugar, water,   

gelatin and food-grade glycerin. Its smooth appearance gives cakes a polished look, and rolled fondant is also flexible 

and workable enough to mold into shapes, which is very effective for decorating. 

Gum Paste:  

Gum paste is very similar in texture to fondant but dries very hard. It is ideal for creating hand-modeled  flowers or   

other intricate decorations as it can be rolled very thin for petal flowers, leaves and detailed decorations and will keep it 

shape better than fondant.  The product is edible, but tastes very bland and is better used for decorations rather than 

covering an entire cake. 

 

Modeling Chocolate:  

This is a chocolate paste made by melting chocolate and combining it with corn syrup or simple syrup and then knead-

ed until it reaches a stiff, pliable consistency. Used like clay, this modeling chocolate can be  molded into a variety of 

shapes that are not as easily performed with the softer fondant. Modeling chocolate can be made from white, dark, 

semi-sweet, or milk chocolate. White chocolate is the easiest type to tint in colors. 

Below is a fun website to further explain the differences and similarities between the three...check it out!!

http://www.craftsy.com/article/modeling-chocolate-vs-fondant-vs-gum-paste-chart 

FUN WITH SCULPTING 

RECIPES for Fondant & Modeling Chocolate - Pg. 7 
Modeling materials can be purchased at craft supply stores, but it’s also fun to try and make your own at home! 

The art of Cake Decorating goes beyond the simple bag and tip techniques 

...time to explore the world of Sculpting! 

 
Molded or sculpted shapes will give character and definition to your cake.  

Shapes can be made to complement any color and/or design theme all while adding a 3-D element to your display. 

INDEPENDENT EXPLORATION -  GOOGLE IT!! 

The internet is an excellent resource for all things cake decorating!  
The recipes in this guide have come from the internet and with further exploration,  

you can find helpful tips and tricks for working different decorating elements at the sites listed! 
   
 
 

A few to get you started:  
 www.candylandcrafts.com   

 www.cakecentral.com     

 www.cakedecoratingideasfree.com 

 www.wickedgoodies.net 

 www.mycupcakeaddiction.com  
      (very informative                videos) 

 www.pinklittlecake.blogspot.ca 

 www.gingerbread-house-heaven.com 

 

 

 

________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________

________________________________________________________________ 

What did you find?? 

http://www.craftsy.com/cake-decorating/recipes/marshmallow-fondant
http://www.craftsy.com/cake-decorating/recipes/gum-paste
http://www.craftsy.com/cake-decorating/recipes/modeling-chocolate


BASIC FONDANT RECIPE 
www.gingerbread-house-heaven.com  

Ingredients: 

 8 Tablespoons (1 stick) Unsalted Butter 

 ¾ tsp. Vanilla 

 ¼ tsp. Salt 

 2/3 cup Sweetened Condensed Milk 

 5 cups Sifted Confectioners' Sugar (+ 1 cup for work surface) 

 
Directions: 

1. Combine butter, vanilla, and salt together; beat until soft. 

2. Add condensed milk slowly and beat until mixture is very light. 

3. Add the confectioners' sugar cup-by-cup. 

4. Dust your work surface with an extra cup of confectioners' sugar. 

5. Turn your fondant mixture out onto the work surface and work the powdered sugar in with your hands.  

      (You may want to grease your hands for this step!!) 

MODELING CHOCOLATE RECIPE (for the microwave) 
www.wickedgoodies.net 

Ingredients:  

 2 cups chocolate (white if chocolate is to be colored / brown for  brown or black) 

 1/3 cup light corn syrup  
 
Utensils: 

 1 medium-size glass or ceramic bowl, clean & dry 

 1 small microwave safe bowl  

 Microwave 

 Firm spatula  

 Plastic wrap & zipper-close freezer bag 
 

Directions: 
1. Add chocolate to the clean, dry glass bowl. 

2. Microwave the chocolate, uncovered, for 20–30 seconds on high (microwave times may vary). Remove the bowl from 
the microwave and mix the chocolate with a firm spatula or a spoon. 

3. Repeat for another 15–20 seconds, stirring immediately afterwards. Continue with short bursts in the microwave    fol-
lowed by stirring until all the chocolate has melted and no hard bits remain. It is critical that the chocolate not be over-
heated at this point  - stir well to distribute the heat evenly. 

4. In a separate bowl, microwave the corn syrup for 30 seconds or until warm. It must not be hot or it may burn the   choco-
late. 

5. Pour the warm syrup over the chocolate and stir with the firm spatula until just blended. The chocolate will stiffen quickly.  

6. Pour the mixture onto a sheet of plastic wrap. Flatten it into a patty and seal well. Rest it on a pan at room temperature 
for 1–3 hours or until it begins to resemble a soft Tootsie Roll in consistency. If the environment is warm, it may take up 
to 24 hours for a batch to set to a workable consistency. A fast set can be achieved by placing the wrapped chocolate in 
the refrigerator for half an hour, but a slow set at a cool room temperature yields the most stable product. 

7. Once it is semi-firm, knead the modeling chocolate with the palm of the hand for 10–20 seconds or until smooth.  

8. Transfer the finished modeling chocolate to a heavy-duty, well-sealed bag for storage. Store it in a cool place out of sun-
light. For long-term storage, keep sealed bags of modeling chocolate in an airtight container away from heat. Modeling 
chocolate can last for up to a year if stored properly. 

REMEMBER: Check out the various Cake Decorating sites (Pg. 6) 

for tips & tricks on coloring & handling different modeling materials. 

BASIC GUM PASTE RECIPE !(without egg whites) 
www.gingerbread-house-heaven.com 



AGRICULTURE AWARENESS PROJECT 
Agriculture is one of PEI’s main industries.  You are expected to participate with your club 
to  complete a project (or provide a service) which helps your club or others become aware 
of the importance of agriculture in our lives.  As in the community project, you should 
actively participate. 
 
Our Agricultural Awareness Project was ________________________________________ 
 
________________________________________________________________________ 
 
I helped by _____________________________________________________________________________ 
 
It was beneficial because __________________________________________________________________ 
 
______________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 
 
I learned _______________________________________________________________________________ 
 
______________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 

COMMUNITY PROJECT 
Each year you are encouraged to provide a service to your community as a 4-H member.  
This introduces you to the responsibilities of citizenship.  You must participate in your club’s 
plan for a community project and you should have a role to play.  Describe your 
involvement with your club’ community project this year. 
 
Our Community  Project was _________________________________________________ 
 
______________________________________________________________________________________ 
 
I helped by _____________________________________________________________________________ 
 
It was beneficial because __________________________________________________________________ 
 
______________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 
 
I learned ______________________________________________________________________________ 
 
______________________________________________________________________________________ 
 
______________________________________________________________________________________ 
 


