Cake Decorating Notes

_________________________________ icing is the best icing for taste and good decorating results.  

Adding Color to Icing

· The trick to coloring icing is to add the color a ____________at a time and to _____________________it in well before you add more. 

· Use ____________________________icing color for most cake decorating. 

Icing the Cake

· Decorations on a cake look their best when the cake has a _________________iced surface.  

1. Start with a _____________________cake surface. 

2. Put layers together with ______________________

3. Ice the _____________________________of the cake

4. Cover the ___________________________, smooth out icing

Types of Bags

· _____________________________________hold the icing and decorating tips so you can create all kinds of decorations. 

1. ______________________-tool that lets you change tips on the decorating bag so you can make borders, flowers and other trims using different tips on the same bag of icing. 

2. ______________________Decorating Bags-clear, plastic and good for fast decorating. 

3. _______________________-you can make a decorating bag from parchment paper. 

Filling a Decorating Bag

1. Remove _________________from coupler and push the coupler into the narrow end of the bag. 

2. Mark the bag with a pencil where the _________________appear. 

3. Remove coupler and trim bag at________________________. 

4. Push the _________________back into the bag to expose the bottom threads. 

5. Position a _____________________over the coupler and screw the ring in place.  

6. To change tips, ________________the ring, _______________the tip and ring.  

7. To fill a bag, _________________open end over your hand.  Use a spatula to fill the bag ________________________________of icing.  

8. ___________________the end of the bag closed, forcing the icing down into the bag and tip.  

Three basics of decorating


1.  ______________________________________________

a. Flowers require a ________________consistency icing

b. Borders require a _______________________consistency 

c. Writing and leaves require a ___________________icing

2. ___________________________________________

______________ angle-the decorating bag is held perpendicular to the surface of the cake. 

______________ angle-the decorating bag is held at a slight angle to the surface you are decorating.  

3.  _______________________ the amount of pressure applied to the decorating bag, as well as the size of the opening in the decorating tip will determine the size of the icing decoration.  

