


 
Method

Paint the cakes whilst unstacked 
using a Rainbow Dust Colours Natural 
Sponge as outlined in Tutorial no.1, with 
the colours listed as per picture and set 
aside to dry for 15 - 20 mins. Also paint 

the drum board using spring green paint 
in the same way.

Make a batch of basic sugar dough 
roll out to 5mm and cut out 5 lambs us-
ing template supplied. Using the bamboo 
skewers, carefully push a skewer into each 

leg of 3 of the lambs and bake as per reci-
pe and leave to completely cool. 

Going back to the cakes, when they  
are completely dry, dowel and stack them, 
slightly off-setting them back on the board 
an inch or so.

Roll out the pale green flower paste 
thinly and using the grass/fire cutter, cut out 

pieces and attached, (using edible glue) all 
the way round the bases of the bottom and 
top tier.               

Using the bulrush flower paste roll out 
and emboss the paste using the tree bark 
embosser, then cut out strips to resemble 
the fencing and stick around the middle tier. 
Once this is complete, fill in the gaps at the 
base of the cake with the grass, as used on 
the other previous tiers.

Next cover the 15 inch Oval Drum with 
Edible Glue (using a brush) and sprinkle with 
the green sugar strands.

Using the poppy red sugarpaste, mould 6 
oval shapes for the ladybirds, about the size 
of a 2 pence piece. Then, using the black flow-
erpaste, roll out thinly and cut out 6    faces 
using the small oval cutter and stick onto the 
front of each ladybirds body. Using the frill-
ing tool push the shape of a mouth into the 
ladybirds face, leaving some space above for 
the eyes. Shape 12 small balls of white sugar 
paste and stick onto the face of the ladybird 
to resemble the eyes.  Also at this stage while 
the paste is still soft, push in 6 black sugar 
strands into the base of the body to resemble 
the legs and set aside to dry.

To make the tulips, cut 4 lengths of 
green wire each measuring 10cm. Then us-
ing the poinsettia flowerpaste mould a cone 
shape onto the end of each wire, then roll 
out and cut 3 petals using the rose petal cut-
ter (size of cutter to fit cone) and stick onto 
the cone with the narrow end at the top of 
the tulip, and leave to dry.

To make the daffodils, using the daf-
fodil flower paste, roll out thinly and cut 10 
sets of petals and using the frilling end, frill 
each petal to give some shape, then using a 
small amount of edible glue in the centre of 
a petal attach a second petal slightly over-
lapping the first petal. To make the trumpet, 
shape a small piece of daffodil flower paste 

into a sausage shape and using the frilling 
stick, push into the centre and move around 
to open and frill the centre of the trumpet. 
Next put a small amount of glue into the 
centre of the petals and attach the trumpet 
to the petals.

Using the bluebell flowerpaste make  
aprox 20 small Mexican hats and cut out the 
petals using the bluebell cutter, frill each 
petal to give more shape using the frilling 
stick and push a hole into the centre using a 
small Cel stick and set aside to dry.

To make the stalks and leaves (daffodils 
and tulips) using the pale green flower paste 
roll out thinly and cut out leaves using the 
long-leaf cutter and set aside. Then roll long 
thin sausage shapes to the height that you 
want the flower to be.

Using the edible glue, stick all the stalks 
onto the side of the top and middle tier the 
in position required, then using the same 
method stick all the leaves into place. Finally 
attach each daffodil flower to the top of each 
stalk. For the tulips, wrap a small piece of 
green florist tape around the wire of the tu-
lip and carefully push into the cake between 
the leaves.

Assembling the bluebells and leaves. Us-
ing the pale green flowerpaste roll out sau-
sages for the stalk, and  glue to the side of 
bottom tier, bending them downwards  into 
a slight downwards curve. Then roll out more 
sausages for the leaves but giving them 
a point at the top. Make a line down the  
centre of each leaf, and attach onto the side 
of cake with a slight bend in the stalk. Then 
glue the bluebell flowers onto the bent stalk 
as desired.

Assembling the cookies. Roll out the  
white sugarpaste and cut out 5 lambs  
using the template you used to cut the  
cookies. Place the sugarpaste cutout onto 
the cookie using edible glue. Roll out the 
black flowerpaste thinly and using the rose 
petal cutter, cut out 5 faces and place in  
position with the rounded edge pointing 

down and mark a mouth using the frill-
ing tool. Then cut 2 small squares for each 
lamb and attach to feet. For the ears roll 
our 2 small cones,slightly flattening and 
pointing at the tip and attach to the head.  

To attach the mimosas to  create a woolly  
effect, brush glue all over the white sug-
arpaste of the lambs body and stick on the 
individual mimosas covering all the gaps. 
Finally as with the ladybirds, shape a small 
ball of white sugarpaste and attach to the 
lambs face for the eyes and leave to com-
pletely set and dry.

Once all the lambs and ladybirds are 
dry, using the black food pen make small 
dots for the centres of the eyes. To finish the  
ladybirds draw a line down the centre of the 
body marking the wings and draw larger 
spots on each side to complete the ladybird.

To complete your cake, trim each  
bamboo skewer on the lambs carefully to re-
quired length and insert into the cake in the 
position required, standing the two lambs 
with no skewers against the front of the 
cake, securing in place with a small amount 
of royal icing behind the cookie. Finally place 
ladybirds on and around cake to complete.

A FUN CAKE THAT THE KIDS WILL LOVE HELPING WITH!
 

You Will Need

•	 15cm (6in) oval cake
•	 20cm (8in)oval cake 
•	 25cm (10in) oval cake
•	 All cakes covered in white sugarpaste
•	 40cm (15in) oval drum board – 

covered in white sugarpaste
•	 3x40g pots natural green sugar 

strands (RDC)*
•	 1x40g pot black sugar strands (RDC)*
•	 5x25g pots white mimosas (RDC)*
•	 Food Pen (RDC)* 1 x black
•	 Metallic Food Paint (RDC)* baby blue, 

baby pink, yellow, spring green
•	 100g pack of each colour flower paste 

(black,poinsettia,bluebell,bulrush,
daffodil)

•	 200g pack pale green flower paste
•	 500g pack white sugarpaste
•	 250g pack poppy red suagarpaste 
•	 Edible Glue (RDC)*
•	 18# green florist wire
•	 Green florist tape
•	 Small amount of royal icing

 
Equipment 

•	 Daffodil cutter (we only used the 
petal part)

•	 Long leaf cutter
•	 Tulip and lambs head (we have used 

a rose petal cutter)
•	 Bluebell cutter
•	 Grass/fire cutter (Jem)
•	 Frilling tool (Jem) we have used this 

for the mouth and frilling flowers
•	 Tree bark embosser (FMM)
•	 2 5mm or small oval cutter (ladybirds 

face)
•	 Bamboo skewers
•	 Easy cover paint sponge (RDC)*
•	 Cel stick

            *Rainbow Dust Colour Product


