
Cake Decorating With Fondant For Beginners



Cake decorating with fondant for beginners can be an exciting and rewarding hobby,
transforming simple cakes into stunning masterpieces. Fondant, a smooth and pliable
sugar dough, allows for endless creative possibilities when it comes to cake design.
Whether you're preparing for a special occasion or simply want to impress family and
friends, learning how to work with fondant can elevate your baking skills. This
comprehensive guide will walk you through the basics of cake decorating with fondant,
including essential tools, techniques, and tips to help you create beautiful cakes.

What is Fondant?

Fondant is a type of icing made primarily from sugar, water, and gelatin. It is known for its
smooth texture and versatility, making it a popular choice for covering cakes and creating
decorative elements. There are two main types of fondant: rolled fondant and poured
fondant.

Types of Fondant

Rolled Fondant: This is the most commonly used type for cake decorating. It can be
rolled out and draped over cakes, allowing for a polished finish.

Poured Fondant: This type is used primarily for glazing cakes and pastries. It has a
thinner consistency and is not suitable for creating shapes.

Essential Tools for Cake Decorating with Fondant

Before diving into the decorating process, it’s important to gather the necessary tools.
Here’s a list of essential items you'll need:

Fondant: Choose a good quality rolled fondant in your desired color.1.

Rolling Pin: A smooth, non-stick rolling pin is crucial for rolling out fondant evenly.2.

Fondant Smoother: This tool helps achieve a smooth finish by eliminating air3.
bubbles and imperfections.

Cake Leveler: To ensure your cake layers are even, a cake leveler is essential.4.

Food Coloring: Gel food colors are best for tinting fondant without altering its5.
consistency.

Fondant Cutters and Molds: These are used for creating shapes and decorations.6.



Dusting Powder: Cornstarch or powdered sugar can prevent fondant from sticking7.
to surfaces.

Edible Glue or Water: This is used to attach fondant decorations to cakes.8.

Preparing Your Cake for Fondant

Before you start decorating, it’s crucial to prepare your cake properly. A well-prepared
cake will make working with fondant much easier and yield better results.

Steps to Prepare Your Cake

1. Bake and Cool Your Cake: Start by baking your cake layers and allowing them to cool
completely. This prevents the fondant from melting or becoming sticky.

2. Level the Cake: Use a cake leveler to trim the tops of your cake layers, ensuring they
are flat and even.

3. Crumb Coat: Apply a thin layer of buttercream or ganache over the entire cake. This
“crumb coat” seals in crumbs and provides a smooth surface for the fondant.

4. Chill the Cake: Place the crumb-coated cake in the refrigerator for about 30 minutes to
set the icing. This helps the fondant adhere better.

Rolling Out Fondant

Once your cake is prepared, you can start working with the fondant.

How to Roll Out Fondant

1. Dust Your Surface: Lightly dust your work surface with cornstarch or powdered sugar
to prevent sticking.

2. Knead the Fondant: Before rolling, knead the fondant until it’s soft and pliable. If it’s
too hard, you can microwave it for a few seconds, but be careful not to overheat it.

3. Roll It Out: Using a rolling pin, roll out the fondant to about 1/4 inch thick. Make sure
it’s large enough to cover your cake.

4. Check the Thickness: The fondant should be even in thickness to avoid tears during the
application.



Covering the Cake with Fondant

Now that your fondant is rolled out, it’s time to cover your cake.

Steps to Cover Your Cake

1. Prepare the Cake: Ensure your crumb coat is set. You can also apply a thin layer of
buttercream or edible glue on top of the crumb coat to help the fondant stick.

2. Drape the Fondant: Carefully lift the rolled fondant using a rolling pin and drape it over
the cake.

3. Smooth the Fondant: Starting from the top, use a fondant smoother to gently push the
fondant down the sides of the cake. Smooth out any air bubbles or wrinkles as you go.

4. Trim Excess Fondant: Once the cake is covered, use a sharp knife to trim off any excess
fondant at the base.

5. Polish the Finish: Use the fondant smoother to ensure a flawless finish all around.

Adding Decorations

Once your cake is covered, you can begin to add decorative elements. Fondant can be
shaped into various designs, such as flowers, bows, or figurines.

Basic Fondant Decorations

- Flowers: Use fondant cutters to create flower shapes. You can layer them for added
dimension.
- Bows: Roll out strips of fondant and shape them into bows for a classic look.
- Figures: Mold fondant into fun shapes, like animals or characters, for themed cakes.

Tips for Success

To ensure your cake decorating experience is enjoyable and successful, keep these tips in
mind:

Practice Patience: Fondant can be tricky to work with at first, so take your time.

Keep Fondant Covered: Always cover unused fondant to prevent it from drying out.



Experiment with Colors: Don’t be afraid to mix colors to achieve the perfect shade.

Use Quality Ingredients: Invest in good quality fondant and tools for the best
results.

Conclusion

Cake decorating with fondant for beginners is a skill that can lead to endless
creativity and delicious results. By mastering the basics, from preparation to decoration,
you can create stunning cakes that impress and delight. Remember to practice, have fun,
and let your creativity shine. With time and experience, you will become more confident in
your fondant decorating skills, allowing your baking to stand out at any celebration. Happy
decorating!

Frequently Asked Questions

What is fondant and why is it used in cake decorating?
Fondant is a smooth, pliable icing made from sugar, water, and gelatin that is rolled out
and draped over cakes to create a sleek finish. It's used for its aesthetic appeal and ability
to create intricate designs.

What are the basic tools needed for decorating a cake
with fondant?
Essential tools include a rolling pin, fondant smoother, sharp knife or pizza cutter, fondant
molds, and various cutters for shapes. A non-stick mat can also be useful for rolling out
fondant.

How do you prepare a cake for fondant decoration?
Start with a well-cooled, sturdy cake. Crumb coat the cake with buttercream or ganache to
create a smooth base, then chill it to set the coating before applying fondant.

What is the best way to color fondant?
Use gel food coloring for coloring fondant, as it provides vibrant colors without altering
the consistency. Add a small amount at a time and knead until fully incorporated for even
coloring.

How do you prevent fondant from drying out during the
decorating process?
Keep fondant covered with plastic wrap or in an airtight container when not in use. Work



in small portions, and if it starts to dry, knead a little shortening into it to restore
flexibility.

What are some common mistakes beginners make with
fondant?
Common mistakes include using too much cornstarch while rolling, not properly preparing
the cake, and not allowing enough time for the fondant to set before adding decorations.

How do you smooth fondant on a cake?
Start by draping the fondant over the cake and gently smoothing it out with your hands.
Use a fondant smoother to refine the surface and eliminate air bubbles. Trim excess
fondant at the base.

Can you reuse leftover fondant?
Yes, leftover fondant can be wrapped tightly in plastic wrap and stored in an airtight
container. It can be reused later, but it may need to be kneaded to restore its pliability.

What are some simple decorations beginners can make
with fondant?
Beginners can create simple decorations like flowers, ribbons, or geometric shapes using
fondant cutters and molds. Practice basic techniques like rolling and shaping to enhance
creativity.
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