FONDANT ARTIST

Week 1: Basics and Introduction
Day 1: Introduction to Fondant Art
e Overview of fondant art and its uses in cake decorating
e Introduction to different types of fondant (rolled, poured, etc.)
e Basic tools and equipment needed
Day 2: Preparing Fondant
¢ How to make fondant from scratch
e Store-bought fondant vs. homemade fondant
e Coloring and flavoring fondant
Day 3: Covering Cakes with Fondant
e Preparing the cake for fondant (crumb coating, leveling)
e Rolling out fondant
e Covering a cake smoothly with fondant
Day 4: Basic Shapes and Cutouts
e Using cutters and moulds
e Creating basic shapes (circles, squares, flowers)
e Attaching shapes to the cake
Day 5: Simple Decorations
e Making bows, ribbons, and borders
e Adding texture to fondant
e Basic piping techniques for accents
Day 6: Review and Practice
e Hands-on practice session
e Q&A and troubleshooting common issues
Week 2: Intermediate Techniques
Day 1: Modeling Figures

e Basics of figure modeling




e Creating simple animals and characters
e Proportions and balance
Day 2: Advanced Flowers
e Making roses, lilies, and other complex flowers
e Using floral wire and tape
e Dusting and painting flowers for realism
Day 3: Sculpted Cakes
e Carving cakes into shapes
e Covering sculpted cakes with fondant
e Adding details to sculpted cakes
Day 4: Painting on Fondant
e Using edible paints and gels
e Techniques for painting flowers, landscapes, and abstract designs
e Mixing colors for desired effects
Day 5: Embossing and Stencilling
e Using embossing mats and rollers
e Stencilling with royal icing and airbrush
e Creating intricate patterns and designs
Day 6: Review and Practice
e Hands-on practice session
e Q&A and troubleshooting
Week 3: Advanced Techniques
Day 1: 3D Structures
e Building 3D structures with fondant and supports
e Making towers, arches, and other complex shapes
e Ensuring stability
Day 2: Working with Ganache

e Making and using ganache as a base for fondant




e Covering ganache-coated cakes with fondant
e Smooth and sharp edges
Day 3: Airbrushing Techniques
e Introduction to airbrushing equipment
e Basic airbrushing techniques and maintenance
e Creating gradients and textures
Day 4: Lace and Fabric Effects
e Creating lace with edible lace products
e Making fabric effects like ruffles and drapes
e Attaching delicate pieces to cakes
Day 5: Advanced Piping Techniques
e Royalicing piping for intricate designs
e Brush embroidery
e Stringwork and lacework
Day 6: Review and Practice
e Hands-on practice session
e Q&A and troubleshooting
Week 4: Final Projects and Presentation
Day 1: Designing a Complete Cake
e Planning and sketching a final cake design
e Choosing themes and colors
e Preparing materials
Day 2: Starting the Final Project
e Baking and preparing cake layers
e Starting with base layers of fondant and initial decorations
Day 3: Intermediate Decoration
e Adding detailed decorations and figures

e Working on complex elements




Day 4: Final Touches
e Completing all decorations
e Final assembly and presentation
Day 5: Presentation and Evaluation
e Students present their final cakes
e Peerand instructor feedback
e Discussion on techniques used and improvements
Day 6: Celebration and Certificates
e Celebratory gathering
e Certificate distribution
e Photo session of all projects
Additional Notes:
e Ensure each class includes a mix of demonstration and hands-on practice.
e Provide students with a list of materials and tools needed for each class in advance.
e Include time for questions and individual feedback.

e Encourage students to practice at home and bring their work to class for additional
feedback.




