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Synopsis

Master the techniques you need to create stunning cake designs using wafer paper - an exciting
innovation in cake decorating. In this beautiful and unique book, leading wafer paper cake instructor
Stevie Auble of boutique bakery Hey There, Cupcake! demonstrates how to make a plethora of
different wafer paper flowers, plus other wafer cake decorations such as bows, wreaths, and cake
toppers. Stevi also demonstrates how you can cover cakes in wafer paper to create spectacular
backgrounds on which to place your decorations - all with the minimum of effort. Once you've
learned all about the papers, the equipment needed and the essential techniques, Stevi then guides
you through 12 step-by-step projects to put your newfound skills to use. You'll be amazed at how
creative you can be with wafer paper and how quickly these simple techniques will take your cake

decorating skills to new heights.
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Customer Reviews

Stevi Auble is a cake designer and the owner of Hey There, Cupcake!, a boutique bakery in San
Diego, California. Baking started as a hobby after Stevi left her job as an interior designer to
become a stay-at-home mum. She strives to create fresh, inventive designs. Her award-winning
cakes have been featured in numerous publications including Brides, Cake Central and many more

and have won her over 100,000 social media followers.

Download to continue reading...

CAKE COOKBOOK: The Top 100 Cake Recipes: cake recipes, cake cookbook, cake, cake recipe,


http://privateebooks.com/en-us/read-book/gnZ66/wafer-paper-cakes-modern-cake-designs-and-techniques-for-wafer-paper-flowers-and-more.pdf?r=0Ly0q0cP%2B7%2Bl6nw0aZ3c3jPCGduPSOSCDJsEL5juJV4%3D

cake recipe book, delicious cake recipes (cake recipes, cake ... cake recipe book, delicious cake
recipes) Wafer Paper Cakes: Modern Cake Designs and Techniques for Wafer Paper Flowers and
More Mug Cakes Cookbook: My Top Mug Cake Recipes for Microwave Cakes (microwave mug
recipes, microwave cake, mug cakes, simple cake recipes) Mug Cakes: 75 Delicious & Easy Mug
Cake Recipes ((mug cookbook, mug cakes, mug meals, mug cakes cookbook, mug cakes
microwave, mug desserts) Cake Decorating: For Beginners! Simple Techniques & Projects To
Decorate Cakes, Cupcakes & Cookies (Baking, Cake Decorating, Wedding Cake, Party Planning)
Flower Pictures Names And Descriptions.: Flower pictures names and descriptions. flower care,
annual flowers, bulb flowers, orchids flowers, perennials flowers, roses, wild flowers, organtic
flowers. Cake Idea: 101 Photo Inspiration Cake Idea A Picture Guide Book For Wedding Cake,
Birthday Cake. The Victorian Book of Cakes: Treasury of Recipes, techniques and decorations from
the golden age of cake-making: a classic Victorian book reissued for the modern reader Modern
Sugar Flowers: Contemporary cake decorating with elegant gumpaste flowers First Cake
Decorating: Simple Cake Designs for Beginners (First Crafts) Cake My Day!: Easy, Eye-Popping
Designs for Stunning, Fanciful, and Funny Cakes Paper Mache: The Ultimate Guide to Learning
How to Make Paper Mache Sculptures, Animals, Wildlife and More! (How to Paper Mache - Paper
Mache - Paper Crafts ... Mache for Beginners - Arts and Crafts) The Perfect Cake: Your Ultimate
Guide to Classic, Modern, and Whimsical Cakes American Cake: From Colonial Gingerbread to
Classic Layer, the Stories and Recipes Behind More Than 125 of Our Best-Loved Cakes NutellaA®
Mug Cakes and More: Quick and Easy Cakes, Cookies and Sweet Treats Martha Stewart’s Cakes:
Our First-Ever Book of Bundts, Loaves, Layers, Coffee Cakes, and more The Cake Mix Doctor’s
Icing On the Cake: 30 Fabulous Frostings and Glorious Glazes, Icings, Drizzles, and One Perfect
Ganache: A Workman Short Mug Cake: The Ultimate Vegan Mug Cake Cookbook: Quick, Easy and
100% Vegan (mug recipes, vegan cookbook, dairy free) (Love Vegan Book 7) A Piece of Cake:
Sweet and Simple Quilts from Layer Cake Squares The Gooey Butter Cake Collection: 60 Quick
and Easy Cake Mix Recipes Your Family Will Love


https://susan-legerski.firebaseapp.com/contact.html
https://susan-legerski.firebaseapp.com/dmca.html
https://susan-legerski.firebaseapp.com/privacy-policy.html
https://susan-legerski.firebaseapp.com/faq.html

