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Vogue Weddings - Hamish Bowles 2012-10-30
An exquisite collection of nearly 400 iconic, inspirational wedding
photographs of royalty, models, artists, actors, musicians and designers
who have appeared in Vogue through the magazine’s 120 year history.
Showcasing the work of legendary photographers such as Cecil Beaton,
Patrick Demarchelier, Jonathan Becker, Norma Jean Roy, Mario Testino,
Irving Penn, Arthur Elgort, Richard Avedon, Helmut Newton, and Annie
Leibovitz, Vogue Weddings will transport you to a myriad of romantic
settings around the world, from storied castles, palaces, and cathedrals,
to weddings by the sea or in the countryside. Here are the Duke and
Duchess of Cambridge in London; Sofia Coppola and Thomas Mars in
Italy; Kate Moss and Jamie Hince in the Cotswolds; Lauren Bush and
David Lauren at the RRL Ranch in Colorado; Marina Rust and Ian Connor
in Maine; Lauren Davis and Andrés Santo Domingo in Cartagena,
Colombia as well as such iconic photos as Bianca and Mick Jagger in the
car after their wedding in St. Tropez. A chapter on models’ weddings
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includes portraits of Natalia Vodianova, Coco Rocha, Maggie Rizer, Stella
Tennant, Lara Stone and Cindy Crawford among others in their own
wedding dress choices. Vogue Weddings also features behind-the-scenes
details from Hamish Bowles; personal wedding stories from Mario
Testino, Plum Sykes, Marina Rust and Sarah Mower; and fashion
portfolios created by the magazine’s editors of bridal photo shoots, many
including couture.
Wedding Cake Art and Design - Toba M. Garrett 2010-04-05
A comprehensive, inspiring guide to the art, craft, and business of
wedding cake design Combining inspirational cake designs, step-by-step
decorating instruction, and advice on the fundamentals of running a
successful cake business in a competitive market, Wedding Cake Art and
Design is an invaluable guide for industry professionals and students.
Master cake decorator Toba Garrett includes stunning designs for cakes
inspired by textiles, seasons, fashion colors, flowers, and much more, and
gives decorators the tools to translate their own clients' ideas into
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creative new designs. • Decorating techniques ranging from simple to
advanced are explained in a clear, fully-illustrated, step-by-step format •
Sample scenarios included throughout the book show readers how to
handle a client consultation and how to create appropriate cakes for
every client's budget, theme, and creative needs • Nearly 200 beautiful
full-color photographs showcase finished cakes and illustrate key
decorating techniques, while full-color illustrations provide insight into
the professional decorator's creative process • Author Toba Garrett is
one of the country's foremost artists in the field of cake decorating and
the founder of the Institute for Culinary Education’s Department of Cake
Decorating and Design, where she now serves as master chef–instructor
and where she has trained some of the top cake artists in the world A
must-have for professional cake decorators, baking and pastry students,
and even advanced cake decorating hobbyists, Wedding Cake Art and
Design is the only resource a decorator needs to design, plan, and
execute picture-perfect wedding cakes for every client, every time.
Paleo Baking at Home - Michele Rosen 2020-03-10
Incredible Paleo Baked Goods for Every Craving Paleo bakers rejoice!
Michele Rosen, founder of the cooking blog Paleo Running Momma, has
created 60 spot-on Paleo versions of all the cakes, cookies, brownies,
muffins, pies and breads you love. With these genius gluten- and
processed sugar–free recipes, you can indulge in all of your go-to treats
without the guilt—whether you’re Paleo or simply trying to eat cleaner
meals. This collection of tested and perfected recipes includes
showstopping treats for birthdays and events, as well as simple sweets
for every day. And with every recipe using natural ingredients and whole
foods, not only is everything healthier, but it’s tastier too! Indulge in
outrageous sweets, like Pumpkin Spice Cupcakes with Maple Cinnamon
Frosting, Double Chocolate Cherry Cookies, Apple Cinnamon Bread with
Walnut Streusel, Salted Caramel Cookie Crumble Bars, Blueberry Scones
and so much more. Michele also includes savory treats, like Classic
Chewy Homemade Bagels and Authentic Soft Pretzels. Rediscover all
your favorites, with this brilliant book of healthy, yummy and foolproof
Paleo baking recipes!
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All-in-One Guide to Cake Decorating - Janice Murfitt 2019-04-01
"This comprehensive and accessible guide to cake decorating teaches all
of the techniques and tricks that aspiring sugarcrafters need to create
stunning and impressive cakes. Everyone will think these amazing cakes
came from the best bakery in town! First Steps in Cake Decorating
reveals dozens of expert cake decorating ideas that are simple to achieve
yet look stunning. All the most popular methods of icing and decoration
are covered, including buttercream, sugarpaste, chocolate, marzipan and
flower paste. Detailed, easy-to-follow instructions explain the basics of
preparing and using different types of icing, illustrated with step-by-step
color photographs. There is a delicious array of fantastic cakes here to
suit adults and children alike. Beginners will pick up the basics fast, and
even experienced cake decorators will find inspirational new ideas.
About All-in-One Guide to Cake Decorating: A complete, structured
course in the beautiful art of cake decorating from first steps to expert
skills. Teaches techniques that can be used to decorate all kinds of cake
from a novelty birthday cake to a memorable wedding cake. Over 300
instructional step-by-step color photographs show how to decorate more
than 50 finished cakes. Clearly written, straightforward text covers every
aspect of sugarcrafting skill. Includes covering cakes, filling and
layering, icings, chocolate, sugarpaste, marzipan, piping, flower paste,
and quick and easy decoration ideas. ""A ‘must have' for anyone with the
slightest interest in cake decorating"" – Publishers Weekly"
The Wedding Cake Decorator's Bible - Helen Lawrence 2009
This is an inspirational resource packed with techniques for beginner
and professional wedding cake decorators, including fondant, piping,
sugar flowers and more.It is filled with design ideas and essential stepby-step techniques for making and decorating unforgettable wedding
cakes.The extensive directories of decorative fondant techniques, piping,
ribbons and trims and sugar flowers encourage a creative, mix-andmatch approach.Whether wishing to learn new skills or brush up on
existing ones, "The Wedding Cake Decorator's Bible" will be an
invaluable addition to your library.
Mary Berry's Baking Bible - Mary Berry 2012-03-31
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The definitive baking collection from the undisputed queen of cakes This
stunning cookbook brings together all of Mary Berry's most mouthwatering baking recipes in a beautifully packaged edition. Filled with
250 foolproof recipes, from the classic Victoria Sponge, Very Best
Chocolate Cake and Hazelnut Meringue Cake to tempting muffins,
scones and bread and butter pudding, this is the most comprehensive
baking cookbook you'll ever need. Mary's easy-to-follow instructions and
handy tips make it ideal for kitchen novices and more experienced cooks
alike, and full-colour photographs and beautiful illustrations will guide
you smoothly to baking success. Drawing on her years of experience to
create recipes for cakes, breads and desserts, Mary Berry's Baking Bible
will prove to be a timeless classic.
The Budget Wedding Sourcebook - Madeline Barillo 2000
The Budget Wedding Sourcebook presents dozens of creative, moneysaving techniques for making the most out of any wedding budget. From
choosing a location to ceremonial decor, Madeline Barillo shares ideas,
hints, and real-life examples to help the bride and groom have the
wedding they want at a price they can afford.
The Cake Bible - Rose Levy Beranbaum 2016-09-06
Now available for the first time as an e-book, the classic cake-baking
reference from award-winning author Rose Levy Beranbaum
Fondant Modeling for Cake Decorators - Helen Penman 2011
Offers techniques, photographs, recipes, and instructions for using
fondant in order to create elaborate cake toppings, along with recipes for
a basic sponge cake and frosting and tips for constructing different
shapes.
Cake Decorating for Beginners - Rose Atwater 2019-12-24
Master the art of cake decorating with easy steps for sweet success Do
you dream of picture-perfect cakes that are insta-post worthy? From
glazing fresh fruit for a sleek naked cake to rolling fondant accents for an
unforgettable multi-tiered wedding cake, Cake Decorating for Beginners
shows the novice decorator how to transform deliciously simple cakes
into dazzling feasts for the eyes and taste buds. Super easy step-by-steps
will guide you through cake decorating techniques, like smoothing or
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texturing frosting, handling a pastry bag, piping rosettes, creating a drip
effect, hand lettering, and much more. Then, put your skills to the test
with 10 amazing cakes you'd be proud to share with your loved ones--not
to mention your social media feed. Cake Decorating for Beginners
includes: Cake walkthrough--Get advice on cake prep, the cake
decorating supplies you'll need, mixing custom colors, and
troubleshooting for collapsed cakes, lumpy fondant, broken ganache, and
more. Frosted tips--Frost like a pro with recipes for buttercream,
chocolate ganache, fondant, and easy-to-follow directions on how to
apply them. Cherry on top--Show off your cake decorating skills with 10
scrumptious, stunning cakes--each with easy-to-follow instructions and
colorful photos. Turn every occasion into an over-the-top celebration with
showstopping cakes--Cake Decorating for Beginners gives you the
confidence.
Sweet Celebrations - Sylvia Weinstock 1999-10-13
In Sweet Celebrations the woman InStyle called “New York's reigning
cake diva” shares her recipes, designs, techniques, and tips in a
gloriously illustrated book. Bon Appétit called master baker and
decorator Weinstock “the Leonardo da Vinci of wedding cakes,” and her
stunningly original creations have graced the celebrations of Oprah
Winfrey, Ted Turner, and Whitney Houston. Her repertoire includes not
just grand, romantic, floral wedding cakes but cakes appropriate for all
of life's festive moments. Now she shares her expertise with bakers who
want the perfect cake to commemorate that very special occasion. Sweet
Celebrations includes cakes for birthdays, anniversaries, bon voyage
send-offs, victory parties, and more. Graded according to difficulty, there
are cakes for the beginning as well as the experienced decorator. Present
your favorite graduate with a richly bound pile of books, welcome a
newborn with a delectable stack of pastel-colored blocks, or serve the
charming cottage cake at a housewarming. Each of the featured twentyfour cakes is shown in full color, with complete step-by-step instructions
for baking, assembling, and decorating. In addition there are many
inspiring photographs of the fabulous cakes Weinstock has created for
clients around the world. The book provides recipes for cakes, frostings,
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and fillings, as well as detailed illustrated instructions on decorating
techniques. Sweet Celebrations is a must-have volume for home and
professional bakers who want to make and serve cakes that taste as good
as they look.
The Complete Photo Guide to Cake Decorating - Autumn Carpenter
2012-02-01
Cake decorating has never been more fun—or easier! The Complete
Photo Guide to Cake Decorating has all the instruction you need to
create beautiful cakes for any occasion. This clearly organized resource
for all levels is like having a cake decorating workshop in a book.
Discover useful tips for embellishing with buttercream, royal icing,
fondant, gum paste, and more. The easy-to-follow instructions and 1,000plus photos include techniques for piping, string work, creating and
shaping a variety of flowers, molding chocolate, and adding patterns with
stencils. Learn every facet of baking and embellishing with clear photos
on almost every page. Let cake pro Autumn Carpenter show you how to
create striking florals, borders, and accents with silicone molds, hand
modeling, pastry tips, cookie cutters, and more. Take your skills up a
notch and wrap a cake in chocolate, make decorations with isomalt, and
use gum paste for quilling. Try new techniques with confidence, and get
inspired by a gallery of colorful ideas for holiday cakes, birthday cakes,
children’s cakes, wedding cakes, and special occasion cakes. This
detailed book includes: Cake preparation and baking basics Recipes for
fillings and icings Ideas and instruction for decorating cupcakes Piping
techniques for making lifelike and fantasy flowers, eye-catching borders,
distinctive lettering, and more Instructions for creating appealing
accents like beading, ropes, and lace using fondant and gum paste Key
decorating tools and how to use them Techniques for incorporating
airbrushing, edible frosting, and chocolate molding for one-of-a-kind
designs With this comprehensive guide you can get started today making
your own unique cakes! The Complete Photo Guide series includes all the
instruction you need to pursue your creative passion. With hundreds of
clear photos, detailed step-by-step directions, handy tips, and
inspirational ideas, it’s easy and fun to try new projects and techniques
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and take your skills to the next level.
My First Cupcake Decorating Book - Susan Akass 2015-03-07
Budding bakers will love these 35 recipes for making super-cute cakes!
You'll learn how to make delicious cupcakes, cookies, cake pops and
more - and transform them into fantastic creations. In Cool Cupcakes,
make pink piggy cupcakes, classic butterfly cakes, pretty spotty
cupcakes and more. The next chapter, Crazy Cookies, gives you ideas for
creating ladybird cookies and pretty star cookies, as well as for
gingerbread - including gingerbread families, animals and a village. Then
have a go at the Brilliant Brownies and Cake Pops - from adorable
penguin pops to delicious brownie pops and cute brownie owls. Finally,
take your pick from the Novelty Cakes, where there are super snowmen,
under the sea mini cakes and honey flake crunchies. There are basic
recipes so that you can make the cakes in any flavour you want, and a
techniques section that will teach you all you'll need to know, such as
how to pipe icing and how to make shapes out of marzipan. All the
projects are easy to follow with adorable artworks to guide you along the
way; plus, each one has a grade so you can start with the easiest and
then move on as your decorating skills improve.
Matchless - Teen Girls Bible Study Book - Angie Smith 2020-08-03
Dive into Scripture to see Jesus' mission, miracles, message, and more as
author Angie Smith helps us sort through the confusion to truly
understand who Jesus is and how we can know Him.
Sugarcraft Flowers - Claire Webb 2010-02-01
?This delightful book shows you how to make beautifully realistic
sugarcraft flowers for cake decorations. There are detailed instructions
on how to make 25 flowers, with the emphasis firmly on the simple
garden flowers that keen sugarcrafters want to create, from delicate
flowers such as freesia, pansy and daisy to favourites such as rose and
carnation and bold flowers like sunflower and poppy. Each project has a
full materials and tools list, detailed instructions and step-by-step
photographs, as well as a photograph of the finished flowers simply
displayed. A useful section at the back of the book shows you how the
different types of flowers can be arranged into sprays and arrangements
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to suit any occasion. In addition, there is a section at the beginning of the
book which gives information about all the tools and materials as well as
essential techniques such as making pulled flowers, making leaves,
veining, frilling and glazing. This book shows you how to make beautiful
life-like flowers using simple techniques while stunning step-by-step
photographs show you how each flower is created.
Professional Cake Decorating - Toba M. Garrett 2012-01-24
The comprehensive guide to amazing cake decoration—now fully updated
Professional Cake Decorating is a must-have resource for professional
and aspiring cake artists, baking and pastry students, and cake
decorating hobbyists, drawing on years of experience from master cake
designer and IACP Award nominee Toba Garrett. This Second Edition has
been completely revamped with gorgeous new photography and a fresh
new design. The New Skills have been re-organized into a user-friendly,
step-by-step format, and line art and photos throughout the book provide
a visual reference for each new technique. The book begins with an
introductory chapter on all the fundamentals of the cake designer's art,
from covering a cake board to assembling and icing a layered cake to
stacking cake tiers with pillars or columns. Subsequent chapters cover
decorating techniques including Basic, Intermediate, and Advanced
Piping Skills, The Art of Writing and Painting, Royal Icing Design Skills,
Hand Modeling Skills, Pastillage Construction, Gumpaste Flowers, and
much more. A chapter on Miniature Cakes and Decorated Cookies
includes techniques for making petit fours and other small treats, while
the Cake and Confectionery Gallery provides inspiration for decorators
with nearly 20 full-page photos of breathtaking cakes and information on
the techniques needed to complete each one. Garrett also includes
recipes for cakes, fillings, icings, cookies, and more, as well as an
appendix of templates to help decorators replicate the designs shown in
the book.
The Poisonwood Bible - Barbara Kingsolver 2008-09-04
'Breathtaking.' Sunday Times 'Exquisite.' The Times 'Beautiful.'
Independent 'Powerful.' New York Times An international bestseller and
a modern classic, this suspenseful epic of one family's tragic undoing and
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their remarkable reconstruction has been read, adored and shared by
millions around the world. This story is told by the wife and four
daughters of Nathan Price, a fierce, evangelical Baptist who takes his
family and mission to the Belgian Congo in 1959. They carry with them
everything they believe they will need from home, but soon find that all
of it - from garden seeds to Scripture - is calamitously transformed on
African soil. What readers are saying 'This remains one of the most
fascinating books I have ever read.' 'I felt every emotion under the sky
with this book.' 'Riveting.' 'This novel left a lasting - YEARS LASTING impression.' 'This is one of those booksthat stands the test of time and is
worth rereading.' 'Five epic, no-wonder-this-book-is-so-well-loved stars!'
The Contemporary Buttercream Bible - Valeri Valeriano 2014-04-25
“An absolute game changer in the industry of cake art . . . hugely
aspirational yet completely approachable . . . Bravo!” (Chef Duff
Goldman from Ace of Cakes). This essential guide demonstrates more
than fifty innovative techniques—via easy-to-follow step-by-step
photographic tutorials—and includes over forty stunning cake designs to
create at home, from simple cupcakes to three-tiered wonders. Valeri
and Christina start by showing you how to perfect a basic buttercream
recipe and how to pipe simple textures, patterns, and an array of flowers.
They then demonstrate how to create a myriad of creative effects using
diverse techniques such as stamping, stenciling, palette knife painting,
and much more. “I look forward to learning all the skills that I, as an
artist in rolled fondant, have only the most rudimentary grasp of. Not
since Cakewalk by Margaret Braun have I been this excited about a cake
book.” —Chef Duff Goldman from Ace of Cakes “The authors’ examples
are inspirational and a demonstration of what is possible if you ‘put your
whole heart into it.’ Overall, Valeriano and Ong have created a book full
of inspiration and encouragement that re-energizes the use of
buttercream in modern cake design.” —Sonya Hong of American Cake
Decorating “Fascinating techniques . . . lovely ideas.” —Lindy Smith,
author of The Contemporary Cake Decorating Bible
The Bread Bible - Beth Hensperger 2013-12-03
The Bread Bible is the one book on the subject no kitchen should be
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without. A trusted authority on baking, Beth Hensperger has brought
together hundreds of time-tested recipes, both classic and intriguingly
original, from Gruyere Pullman Loaf and Farm-Style White Bread with
Cardamom to fragrant Tuscan Peasant Bread and Classic Buttermilk
Biscuits. And don't just think loaves. Steamed Pecan Corn Bread,
pancakes, golden brioches, flatbreads, focaccia, pizza dough, dinner
rolls, dessert breads, strudels, breakfast buns—the choices are endless.
The recipes are foolproof, step-by-step, and easy-to-follow. Busy bakers
will also appreciate the excellent selection of recipes for bread machines
and food processors. With a glossary and easy-to follow tips such as how
to store and reheat bread, The Bread Bible is a keeper for anyone who
likes to bake or plans to get started.
Great Cake Decorating - Erin Gardner 2014
Threads Sew Smarter, Better, & Faster is a one-of-a-kind resource that's
filled with more than 1,000 Threads-tested tips, shortcuts and ingenious
solutions to sewing emergencies, all organised in an easy-to-access
format for quick reference or more leisurely reading. The perfect
reference for stitchers at any skill level, this book offers a wealth of
information, from a basic lesson in how-to-thread-a-needle to sewing
repairs, fitting techniques, and advanced tricks from tailors and couture
workshops. Look under 'Fabric, Thread, & More' to find the perfect
method for matching fabric-type to sewing project. Check the 'Fitting'
chapter for clever ways to hem trouser legs evenly every time. There's
even a section with sewing shortcuts just for quilters. Whether readers
simply wish to replace a button, polish their sewing skills, or stitch an
intricate pattern, Threads Sew Smarter, Better, & Faster is like having a
friend and sewing expert at your fingertips.
Baking with the Cake Boss - Buddy Valastro 2019-06-11
Buddy Valastro, master baker and star of the TLC smash hit Cake Boss
and Food Network’s Buddy vs. Duff, shares everything a home cook
needs to know about baking—from the fundamentals of mixing, rolling,
and kneading to the secrets of cake construction and decoration—with
this accessible and fun recipe collection and step-by-step how-to guide.
For beginning home cooks, seasoned bakers, and even some
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professionals looking to pick up a trick or two, Baking with the Cake
Boss effortlessly and enthusiastically teaches you everything from how to
perfect the simplest butter cookies to creating magnificent wedding
cakes. With his characteristic passion and good-natured humor, Buddy
Valastro offers so much more than simply recipes. Blending his clear,
helpful advice and charming personal stories, this cookbook features
more than seventy decorating styles and recipes, including unforgettable
and delicious cookies, pastries, pies, and so much more.
Artisan Cake Company's Visual Guide to Cake Decorating Elizabeth Marek 2014-11-25
In Artisan Cake Company's Visual Guide to Cake Decorating, Elizabeth
Marek shows beginner-cake-decorators how to get started with stylish
cake decorating techniques. Learn to add ruffles, stripes, and geometric
patterns to your cakes. Figure out how to create the effect of cascading
petals or metallic finishes. An easy, visual step-by-step format with
hundreds of stunning photos, Marek will guide you through the tools,
recipes and basics of decorating. Artisan Cake Company's Visual Guide
to Cake Decorating also features principles of simple cake design using
buttercream frosting, fondant, gumpaste, and more. From party cakes
and wedding cakes to more advanced 3D cakes, this book explores a full
range of cake decorating for beginners to professional-level. Let
Elizabeth Marek's Artisan Cake Company's Visual Guide to Cake
Decorating help you get your cake from boring and bland to amazing and
spectacular.
Colette's Wedding Cakes - Colette Peters 1995
A collection of wedding-cake designs, from the simple to the multi-tiered.
A New Take on Cake - Anne Byrn 2021-11-16
Turn a cake mix into a cake masterpiece! Discover 175 decadent and
quick modern recipes with from-scratch flavor from the bestselling
author of The Cake Mix Doctor. Anne Byrn is known for her cake mix
magic, and A New Take onCake makes baking from a boxed mix as
inspiring as it is easy—everything from vegan tortes to gluten-free cakes,
doughnuts to cake pops, and whoopie pies to a wedding cake. All for
snacking, celebrating, and everything in between! With 50 modernized
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classics and 125 brand-new recipes, no one will believe your Ice Cream
Cone Cake, Vegan Chocolate Cake with Creamy Nutella Frosting, or
Blood Orange Loaf with Campari Glaze were made from boxed mixes.
Whether you are following a gluten-free, sugar-free, or plant-based diet,
or are just a fan of a good old-fashioned yellow layer cake with chocolate
fudge icing, you’ll find your calling—and won’t have to spend all day
making it.
The Cost of My Faith - Jack Phillips 2021-05-25
Master cake artist and a man of profound faith, Jack Phillips found
himself in the middle of one of the highest-profile religious freedom
cases of the century. In July 2012, two men came to Jack Phillips's shop
requesting a custom wedding cake celebrating their same-sex marriage.
In a brief exchange, Jack politely declined the request, explaining that he
could not design cakes for same-sex weddings but offered to design
cakes for other occasions and to sell them anything else in his shop.
Little did Jack know that his quiet stand for his Christian convictions
about marriage would become a battle for the right of all Americans to
live out their faith. Now, Jack Phillips shares his harrowing experience
for the first time in this powerful new memoir. The Cost of My Faith is
Jack’s firsthand account from the frontlines of the battle with a culture
that is making every effort to remove God from the public square and a
government denying Bible-believing Christians the right to freely
exercise their religious beliefs. Despite a Supreme Court victory in
Masterpiece Cakeshop v. Colorado Civil Rights Commission, the fight to
protect the right of Americans to freely exercise their beliefs is more
critical than ever. The Cost of My Faith provides new insight into the
case that shook the country and offers readers courage and inspiration to
stand and live out their faith when facing their own battles.
Encyclopedia of Christianity in the United States - George Thomas
Kurian 2016-11-10
From the Founding Fathers through the present, Christianity has
exercised powerful influence in America—from its role in shaping politics
and social institutions to its hand in art and culture. The Encyclopedia of
Christianity in the United States outlines the myriad roles Christianity
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has played and continues to play. This masterful multi-volume reference
includes biographies of major figures in the Christian church in the
United States, documents and Supreme Court decisions, and information
on theology and theologians, denominations, faith-based organizations,
immigration, art—from decorative arts and film to music and
literature—evangelism and crusades, women’s issues, racial issues, civil
religion, and more.
Sugar Orchids for Cakes - Alan Dunn 2020-05-05
Exotic, beautiful, delicate orchids capture the imagination and provide
simple style. Inspired by the wide range of blooms now available, three
sugarcraft experts now show you how to recreate these lovely, ethereal
flowers as cake decorations. Celebrating the diversity of orchids from
around the world, the sugar flowers vary from vibrant red to subtle pink
and the most striking pure white. Familiar favorites are combined with
unusual, lesser-known orchid varieties to provide a wealth of choice for
every occasion. Inside this cake decorating book are over 20 projects
that provide ideas for sprays, bouquets, pots, and table arrangements.
The orchids decorate a range of celebration cakes from the traditional
and contemporary wedding cakes to christening cakes, anniversary
cakes and seasonal projects, such as Christmas and springtime.
Complementary blooms, such as lace-cap hydrangea, spiky
leucadendron, Mexican blue flower, glorious passionflower and pink
gaura flowers, are included to enhance the orchid displays. Sugar
Orchids for Cakes is a stunning book with beautiful images and clear,
detailed instructions, making it a must-have for all sugar flower makers
looking for up-to-the-minute ideas on creating and displaying fashionable
orchids. Cake recipes and Orchids include: Star of Bethlehem Cake with
Star of Bethlehem Orchids Oriental Delight Cake with Bamboo Orchids
and Hydrangeas Sunburst Splendor Cake with Comparettia Speciosa
Orchids and Passionflower Tropical Scent Cake with Vanilla Orchids
Alan Dunn's Celebration Cakes - Alan Dunn 2017-02-07
Make a celebration cake for every occasion with one of the 18 stunning
creations in this ultimate guide to sugarcrafting. "
Martha Stewart's Baking Handbook - Martha Stewart 2010-11-10
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Every new book from Martha Stewart is cause for celebration, and with
Martha Stewart’s Baking Handbook, she returns to bring the pleasures
of baking to readers at every level, from beginner to expert and beyond.
A culinary compendium packed with more than 200 foolproof recipes for
the best baked goods, Martha Stewart’s Baking Handbook takes readers
by the hand and guides them through the process of creating an
irresistible variety of cakes, cookies, pies, tarts, breads, and much more.
This essential addition to every cook’s library is rich with tips,
techniques, and the mouthwatering and stunning recipes for which
Martha Stewart is so well known. Covering a delectable array of topics
from simple to sophisticated, including biscuits, muffins, scones, cookies,
layer cakes, specialty cakes, sweet and savory pies and tarts, and
pastries and breads, she provides a dazzlingly delicious yet crystal-clear,
vividly illustrated repertoire of recipes. There are cakes that are elegant
enough for formal occasions, such as showers, weddings, and dinner
parties, and basic favorites meant to be enjoyed every day and then
passed down through the generations. Every chapter includes
indispensable visual equipment glossaries and features vital make-ahead
information and storage techniques. Organized for maximum clarity and
practicality, the handbook also offers step-by-step how-to photographs
that demystify even the most complex and nuanced techniques. These
culinary building blocks will turn good bakers into great bakers, and
make great bakers even better. Filled with time-honored classics, such as
Marble Cake with White-Chocolate Glaze, Apple Pie, Challah, Baba au
Rhum, and Croissants, as well as lots of new surprises, Martha Stewart’s
Baking Handbook will be reached for again and again, no matter the
season or occasion. “Here, you will find the recipes and how-tos for the
popovers you dream about, and for the simple crumb cake that you
always want to whip up on Sunday morning, and for the double-chocolate
brownie cookies that will make you a bigger hero with the after-school
crowd, and for the citrus bars that you could only find in that little
bakery that’s no longer under the same management. . . . Baking offers
comfort and joy and something tangible to taste and savor. We all hope
that these recipes provide you with years of pleasure.” —Martha Stewart
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The Cake Decorator's Motif Bible - Sheila Lampkin 2007
150 tempting designs with no-fail instructions. The Cake Decorator's
Motif Bible presents 150 foolproof motifs to create that special cake for
any occasion, from simple and fun to elegant and elaborate. Using easyto-follow instructions and illustrated templates, the book takes the home
baker through all the steps: from making the right amount of fondant or
marzipan, to choosing and sizing a design and transferring it to the cake.
The book includes icing and fondant recipes, seasonal designs, patterns
and borders, 3-D models, marzipan fruits and figures, and sugar flowers.
Features include: 188-page design directory Large full-color photograph
of the finished motif Black-line template size guides Dough gauge
showing how much fondant to make At-a-glance color listing in recipes
Flat, low-relief, three-dimensional and piped motifs Tips on application
Mixing and matching motifs Designs graded for difficulty. The Cake
Decorator's Motif Bible is wiro-bound for easy lay-flat use. It provides
innovative inspiration with complete and truly fail-safe instructions for
unforgettable results every time.
The Pie and Pastry Bible - Rose Levy Beranbaum 2009-12-01
The Pie and Pastry Bible is your magic wand for baking the pies, tarts,
and pastries of your dreams—the definitive work by the country's top
baker. -More than 300 recipes, 200 drawings of techniques and
equipment, and 70 color pictures of finished pies, tarts, and pastries Easy-to-follow recipes for fruit pies, chiffon pies, custard pies, ice-cream
pies, meringue pies, chocolate pies, tarts and tartlets, turnovers,
dumplings, biscuits, scones, crostadas, galettes, strudel, fillo, puff pastry,
croissants (chocolate, too), Danish, brioche, sticky buns, cream puffs,
and profiteroles -All kinds of fillings, glazes, toppings, and sauces,
including pastry cream, frangipane, Chiboust, fruit curds, ice creams,
fondant, fruit preserves, streusel, meringues, ganache, caramel, and hot
fudge -A separate chapter featuring foolproof flaky, tender, and original
crusts of every kind imaginable. Here are a few: Flaky Cream Cheese Pie
Crust, Flaky Cheddar Cheese Pie Crust, Miracle Flaky Lard Pie Crust,
and Flaky Goose Fat Pie Crust; Bittersweet Chocolate, Coconut, Ginger,
and Sweet Nut Cookie Crusts; and Vanilla, Gingersnap, Chocolate, and
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Graham Cracker Crumb Crusts -Countless tips that solve any problem,
including the secrets to making a juicy fruit pie with a crisp bottom crust
and a lemon meringue pie that doesn't weep -How to make a tender and
flaky pie crust in under three minutes -How to make the best brownie
ever into a crustless tart with puddles of ganache -Exciting savory
recipes, including meat loaf wrapped in a flaky Cheddar cheese crust and
a roasted poblano quiche -Extensive decorating techniques for the
beginning baker and professional alike that show you how to make
chocolate curls, pipe rosettes, crystallize flowers and leaves, and more Detailed information on ingredients and equipment, previously available
only to professionals -The wedding cake reconceived as a Seven-Tier
Chocolate Peanut Butter Mousse Tart -Pointers for Success follow the
recipes, guaranteeing perfect results every time
Rose Book of Bible Charts, Maps, and Time Lines - Rose Publishing
(Torrance, Calif.) 2005
The #1 Bible Reference book celebrates its 10th anniversary with this
230-page edition that features more Bible maps, charts and illustrations
than the original! This stunning, easy-to-understand reference book still
provides the same full-color, reproducible Bible charts and overviews
that made the original a favorite--but in an easier-to-use, updated format!
This 10th anniversary edition of the Rose Book of Bible Charts, Maps and
Time Lines features over 200 Bible Charts, Maps, and Timelines--and
includes more pages, 6 extra topics, updated information, and a bonus
24" fold-out on Jesus' Family Tree. Every church library and every home
should have a copy of Rose Book of Bible Charts, Maps and Time Lines.
This book contains thousands of facts that will enrich your understanding
and study of the Bible, and will be a great resource as you teach others
about the Word of God. "If I could give only two books to a new Christian,
one would be the Bible and the other would be this book." --Dr. Ed
Hindson, President of World Prophetic Ministry and pastor on the The
King is Coming telecast Features more than 200 reproducible Bible
charts, maps, and timelines, including: Foldout Posters: Bible Time Line
and Jesus' Genealogy Overviews on Popular Old Testament Topics,
including the Tabernacle, Ark of the Covenant, Names of God, Feasts &
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Holidays of the Bible, and much more Overviews on Popular New
Testament Topics, including the 12 Disciples, Armor of God, Fruit of the
Spirit, and much more Overviews of Jesus' Life and Teachings Bible
Overview: Books of the Bible and Key Bible Stories Christian History,
including "How We Got the Bible" and a Christian History Time Line
Charts Comparing Christianity to Islam and 20 Other World Religions
Overviews on Bible Prophecy, Revelation, and the End Times Bible Maps
Bible Illustrations and Diagrams "It is awesome! Rose Publishing has
produced one of the finest books I have ever seen. Every aspect of the
charts, maps and time lines leaps off the page with spectacular color,
incredible accuracy and intricate detail. . . . A must for every pastor and
teacher who wants to clearly present the truths of the Bible." --Dr. Jerry
Falwell, Founder of Liberty University "A compendium of charts, time
lines, lists and illustrations to accompany study of the Bible. This visually
appealing resource provides a wide array of illustrative and textually
concise references, beginning with three sets of charts covering the
Bible as a whole, the Old Testament and the New Testament. These
charts cover such topics as biblical weights and measures, feasts and
holidays and the 12 disciples. Most of the charts use a variety of
illustrative techniques to convey lessons and provide visual interest. A
worthwhile example is 'How We Got the Bible, ' which provides a time
line of translation history, comparisons of canons among faiths and
portraits of important figures in biblical translation, such as Jerome and
John Wycliffe. The book then presents a section of maps, followed by
diagrams to conceptualize such structures as Noah's Ark and Solomon's
Temple. Finally, a section on Christianity, cults and other religions
describes key aspects of history and doctrine for certain Christian sects
and other faith traditions. Overall, the authors take a traditionalist,
conservative approach. For instance, they list Moses as the author of the
Pentateuch (the first five books of the Hebrew Bible) without making
mention of claims to the contrary. When comparing various Christian
sects and world religions, the emphasis is on doctrine and orthodox
theology. Some chapters, however, may not completely align with the
needs of Catholic and Orthodox churches. But the author's leanings are
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muted enough and do not detract from the work's usefulness. As a
resource, it's well organized, inviting and visually stimulating. Even the
most seasoned reader will learn something while browsing. Worthwhile
reference stuffed with facts and illustrations." --Kirkus Reviews
Sugar Flowers for Cake Decorating - Alan Dunn 2008
This stunning book shows you how to make beautifully realistic
sugarcraft flowers for cake decorations. There are detailed instructions
on how to make 32 flowers, from the classic rose to the more exotic
Akebia flower. Each project has a tools and materials list, clear, detailed
instructions and step photography, as well as a photograph of the
finished flower simply displayed. The following chapter, Sprays and
Arrangements, shows you how to make beautiful flower arrangements
designed from a selection of flowers from the first chapter, that can be
displayed in glass vases and bowls and used as table displays. Finally,
the chapter on Cakes showcases the flowers on individual cakes. There
are 15 cake designs to suit any occasion, ranging from a two-tiered
wedding cake to a heart-shaped anniversary cake. The front pages
feature the basic equipment, techniques and recipes used throughout the
book.
The Contemporary Cake Decorating Bible - Lindy Smith 2011-10-07
Discover everything you need to know to create celebration cakes that
are beautiful, unique and truly contemporary. This is the ultimate, musthave cake decorating and sugarcrafting techniques book, from bestselling author and superstar sugarcrafter Lindy Smith. Acclaimed
sugarcraft expert Lindy Smith demonstrates over 150 techniques stepby-step, from baking to decorating More than 80 projects allow you to
get creative right away, with detailed instructions for decadent desserts
from tiered cakes, wonky cakes, mini cakes, cupcakes and cookies
Essential tips and advice are included for all skill levelts, from complete
beginners to the most confident of cake decorators
Equally Wed - Kirsten Palladino 2017-05-30
By and large, most wedding books in the market are still centered
around one bride and one groom. And yet, the advent of full marriage
equality in the United States has made a new, polished wedding planning
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book dedicated to guiding LGBTQ couples both timely and essential.
Kirsten Palladino will fill that need with this definitive book to inspire
couples everywhere who are seeking a meaningful, personal ceremony
and a momentous beginning to legally married life. Equally Wed brings
author Palladino's expertise as the founder and editorial director of the
world's leading online resource for LGBTQ wedding planning to the
page. Palladino walks readers through every step of the notoriously
costly and arduous planning process with wisdom and accessibility. From
how to incorporate hot trends among LGBTQ couples to advice on how to
incorporate children into a ceremony to more serious hurdles like
dealing with homophobia among family members, Equally Wed has it all.
The author importantly includes an accurate picture of wedding budgets
for couples from all backgrounds, and shares her invaluable insider tips
for making the most of each vendor; she also addresses fashion advice
specific for LGBTQ readers, such as suiting up as a nonbinary nearlywed
or attending fittings as a butch lesbian or a transgender woman. And
best of all, she does it with the celebratory, joyful approach that all
couples deserve. With a beautiful 2-color package, a total absence of
heteronormative terms and assumptions, and a wealth of advice on every
wedding-related topic imaginable, Equally Wed is set to be the go-to
LGBTQ wedding guide just as every couple is finally free to wed.
Wedding Cakes Aren't Just Desserts - Sallia Bandy 2011-07-28
This book is not just for the novice wedding cake designer, but also the
experienced designer as well. The novice can gain confidence in working
with a bride and the experienced designer can see their business grow
by learning how to hone their marketing skills. It covers the wedding
cake creation process from beginning to end: from advertising and
making the first contact, all the way to delivering the cake.
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes - Sandra
Salamony 2010-11-01
1,000 Ideas for Decorating Cupcakes, Cookies & Cakes features a vast
collection of decorated dessert inspiration, with page after page of
gorgeous photos. This book is a feast for the eyes and the imagination
that will never leave you stuck for an idea. Get your creative juices
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flowing and see how bakers and decorators around the world have
creatively used fondant, buttercream, gum paste, sugar paste, royal
icing, and piping and molded designs to create cookies, cupcakes, and
cakes that are true works of art. See elegant cupcakes decorated with
pearls and piping, colorful hand-painted cookies, tiered cakes with
dimensional flowers, and much more. Discover unique cupcake
decorations that use royal icing, edible markers, and fondant; wedding
cakes adorned with gum paste accents and debossed designs; vibrant
Christmas cookies; whimsical children’s birthday cakes; specialty Easter
cakes, and much more. Get great year-round ideas for dessert
presentations and gift giving. Recipes for several types of frosting are
included in the book, and an image directory identifies key materials and
techniques for each photo. Among the amazing featured creations are:
Cupcakes topped with sweet fondant flowers Fanciful characters and
animals made from fondant and gum paste Cookies decorated with
imaginative royal icing designs Lush buttercream roses atop cakes and
cupcakes Hand-painted fondant accents Delicate chocolate motifs Cakes
enrobed in decadent ganache Simple buttercream designs that dazzle
This is the one book you’ll turn to again and again for the best cupcake,
cookie, and cake design ideas. Start exploring this delicious world today!
These visual catalogs are both a practical, inspirational handbook and a
coffee-table conversation piece. Like all of the books in our 1,000 series,
these are not instructional books; rather, they are a visual showcase
designed to provide endless inspiration.
The Art of the Cake - Mich Turner 2011
Originally published as Mich Turner's cake masterclass by Jacqui Small
(London) in 2011.
Cake Decorating with Modeling Chocolate - Kristen Coniaris
2013-05-01
For creative bakers who are seeking a tastier alternative to fondant, this
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book explores a versatile nougat-like confection that performs like
fondant but is easily made from chocolate. With over 380 colour
photographs and 40 unique tutorials, this book demonstrates how to:
make modelling chocolate from scratch; wrap a cake in patterned
chocolate; make realistic bows, flowers, and leaves made of chocolate;
sculpt 3D cakes and figurines; push the envelope of cake design. For
even the most casual reader, this book promises to delight and surprise
the eye.
The Book of Cake Decorating - Good Housekeeping Institute 2012
What better way to celebrate a special occasion than a beautifully iced,
home-made cake? But cake decorating is a specialised art, which can be
difficult to pull off without the right guidance. Luckily, this new cake
decorating bible from the amazing creative team at the Good
Housekeeping Institute offers just that – expert advice and step-by-step
instructions accompanied by clear photographs to help you get the
techniques just right. From birthdays to Christmas, children's parties to
weddings, Good Housekeeping's Complete Book of Cake Decorating
contains attractive cake designs for every occasion. Covering all aspects
of icing, piping, modelling, chocolate and sugar decorations, this book
shows you how to handle every type of cake decorating, whether a
simple sandwich sponge or an elaborate three-tiered wedding cake.
You'll learn how to model perfect flowers, animals and figures, pipe
intricate lettering and designs, as well as mastering run-out, crimping,
extension and template techniques. In addition to large-scale celebration
cakes, this book includes imaginative, easy-to-achieve cupcake designs,
and simple tricks for finishing off any cake with an impressive flourish.
With the latest advice on equipment and ingredients, and
troubleshooting to save any disasters, this book is all you need to create
stunning home-decorated cakes that will wow your family and friends.
Word count: 60,000
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