
Join Verity Malinowska, “Verity Jane 
- Cake Artist”, an award winning 
cake artist from Plymouth who will 
walk through how to create some 
amazing decorated cakes.

Verity Jane
Cake Artist



Day 1
Creating a Christmas 

Tree Stump Cake
THINGS YOU WILL NEED:

Edibles:

1 x ready stacked and crumb coated sponge cake on a 10” or bigger cake board (using ganache or 
buttercream) I will be working on a 7” round cake but this is not essential.

or Ready marzipaned fruit cake. I will be using a 6” tall cake, cake height is optional, use whatever height you feel comfortable working with.

1kg of light brown sugarpaste/fondant.  
(I will be using the shade Teddy Bear Brown by THE SUGAR PASTE which is available to purchase from:  
www.cakedecoratingcompany.co.uk)

Alternatively Renshaw Teddy Bear brown which is available from most 
supermarkets, Hobbycraft, Lakeland or online.

You could also use a small amount of brown gel food colouring to precolour your 
fondant to a light brown shade, no specific shade of brown is required.

500g of dark brown fondant

A bunch of fresh rosemary sprigs

1 x Egg, 25g Flour, 30g Honey, 4g Baking Powder, 13g Sugar

Brown gel food colouring 
Brown dust 
Black dust 
Edible glitter (optional) 
(available from www.thecakedecoratingcompany.co.uk, Hobbycraft, Lakeland, Amazon)

A small amount of clear alcohol (water will also work but has a longer drying time)

Tools:

A bark effect silicone texture mat (or a roll of tin foil)

A Dresden tool / veining tool

A large and small paintbrush

Edible moss ingredients



Day 2
Making a Santa Gnome Topper, Chocolate 
Bauble and Presents
THINGS YOU WILL NEED:

Edibles:

1KG Modelling Paste 
(I will be using THE MODELLING PASTEtm available from www.cakedecoratingcompany.co.uk)

Alternatively,  
Flowerpaste from any supermarket, Renshaw modelling paste available online or from Hobbycraft / 
Lakeland)

Candy Melts / Deco Melts  (ready tempered chocolate buttons)

Alternatively: 
Any dark chocolate and microwave following a tempering recipe. 
Lindt chocolates can also be used as a replacement for this step

Colours:

Red gel food colouring 
Black gel food colouring 
Pink gel food colouring 
Gold and Silver lustre dust

Tools:

Clay extruder  
(not essential - can hand roll to create desired effect - I will demonstrate with both options)

Edible Glue  
(not essential - water can be used)

Disposable gloves (for colouring purposes)

Small silicone ball mould (not needed if using Lindt chocolates)

Cocktail sticks



Day 3
Painting and Decorating 
Six Christmas CupcakesTHINGS YOU WILL NEED:

Edibles:

6 x Ready baked cupcakes. I will be using 6 vanilla cupcakes -  
here is my recipe:

120g butter (softened) 
120g caster sugar 
2 eggs 
1 tsp vanilla extract 
120g self-raising flour

Buttercream: 
140g butter (softened) 
275g icing sugar 
1-2 tbsp milk 
 
I will be showing you how to pipe the perfect buttercream swirl before decorating so it is optional if you wish 
to pre-pipe or watch my demo for this part. I will prepare my buttercream and add to a piping bag with a 
1B Jem nozzle.

Fondant/Sugarpaste: These can be pre-bought in the colours required using gel  food colouring. 

Light Brown, Dark Brown 
Red, Pink / Skin tone 
White, Black 
Red, Green, Orange

Tools: 
Circle cutter 
Ball tool 
Dresden / Veining tool

These sessions are brought to you by POA Learning.
For a full list of courses, webinars and other learning 

that is available please visit our website at:
www.poalearning.org.uk


