The Kilted Cake & Supply
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28061 Jefferson Ave. #9

Temecula, CA 92590

(951) 695-0665

	
	
	


Mon – Fri (10am-6pm) & Sat (9am-4pm)
thekiltedcake@yahoo.com

Fondant Class Supplies
· 8” single-layer cake (8” round x 2” tall) on 10” foil-covered cake board; bring a square cake and/or double layer cake for an extra challenge.

· 1 lb. buttercream frosting (NOT whip cream frosting!)
· ¼ cup of shortening or lard

· ¼ cup powdered confectioners sugar

· 1.5lbs prepared fondant, your choice of color

· Rolling pin (non-stick preferred)
· Sharp knife or pizza cutter (preferred)
· Metal spatula
· 2~4 Gel colors, your choice of colors

· Vinyl sheet (available at The Kilted Cake)

· Optional: cookie cutters, gum paste cutters or fondant imprints and ejector sets
