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CLASSIC FONDANT FAQs

HOW LONG SHOULD I KNEAD THE FONDANT?
Kneading is the most important step to successfully using the fondant. As they are worked, both fondant and gum paste 
become more elastic and pliable. For best results, knead in small portions until the fondant is soft and pliable and then 
combine. If you are using large amounts, store each portion of kneaded fondant in plastic wrap.

CAN I KNEAD MY FONDANT IN A MIXER WITH THE KNEADING ATTACHMENT?
Yes, both fondant and gum paste can be kneaded with the dough hook on a mechanical mixer, although we recommend using 
your hands for more control and tempering of the product. When using a mixer it is possible to over knead and add too much 
air to the product.

WHAT TYPE OF ROLLING PIN WORKS BEST FOR ROLLING OUT MY FONDANT?
You can use whatever rolling pin you are comfortable with, although we recommend rolling pins without handles. To get 
fondant thin, it is a little difficult when using a rolling pin with handles, because the pressure tends to be stronger on the 
edges. This causes the sides of the fondant become thinner than the middle. The whole secret of success to making fondant 
thin all the way through, especially in the middle, is to push and pull from the center so that there is consistency throughout.  

WHAT IS THE PROPER THICKNESS TO ROLL OUT THE FONDANT?
The proper thickness for covering a cake is about 1/8”.

HOW DO I STEAM MY FINISHED CAKE?
Cake Artists use this technique to add a nice shiny finish to their cakes, in addition to removing any residue from dusting 
powder while working. To do this at home, make sure to cover your steamer opening with a cloth and rubber band to prevent 
steam from ‘spitting.’

HOW TO PREVENT IMPERFECTIONS WHEN SHEETING?
When preparing fondant for the sheeter there are three steps to follow. First, knead the fondant to the proper consistency. 
Then roll the fondant into a perfect ball. Make sure there are no folds in the fondant ball. Last, flatten the ball with your hands. 
Now your fondant is ready to run through the sheeter. This process is extremely important, because any imperfections in the 
fondant will be amplified by the sheeter and can lead to product cracking.



CAN I ADD COLOR TO THE FONDANT?
When possible, it’s best to mix pre-colored fondant to achieve a specific color, as color additives can potentially alter the 
fondants consistency. If you are going use a colorant to achieve a specific hue, we recommend using a gel color. Wear 
disposable gloves to avoid staining of your hands. Begin by kneading the fondant and then break up your fondant into four 
balls. Dip a toothpick in the bottle of color and rub it onto one of your fondant balls. Knead the color thoroughly into the fondant 
until it is completely mixed. Repeat the color process for the remaining three balls. When you are finished coloring each part, 
knead each of the parts back into one ball. 

CAN I ADD SOMETHING TO THE FONDANT TO MAKE IT ACT LIKE YOUR GUM PASTE?
Yes. If you wish to have our fondant behave more like gum paste, you can add Tylose or CMC powder (cellulose gum or 
gum tragacanth). Add the powder to the fondant in small amounts (approximately 1 – 1.5 teaspoons per pound) and knead 
thoroughly into the fondant with each addition until you have achieved the consistency of gum paste 

TROUBLESHOOTING

WHY DOES THE FONDANT ON MY FINISHED CAKE HAVE AIR BUBBLES AND/OR WHY IS IT SLIDING OFF? 
The main reason this will happen is if you use a buttercream for your crumb-coat that contains high water content. Another 
reason for this is too much buttercream on the crumb coat. The crumb coat is meant to act as the ‘glue’ between the cake and 
the fondant, but too much can cause the fondant to slide, especially in high temperatures or high humidity. 

WHY DOES THE FONDANT ON MY COVERED CAKE LOOK LIKE ‘ELEPHANT SKIN’? 
The most common reason for this is when Satin Ice has been left out too long and has begun to dry out. To avoid this, be sure 
to knead very well and keep out only the portions you are working with. When covering your cake, work quickly, immediately 
moving from the kneading & rolling stage, right into the covering and smoothing stage. The remainder of your fondant should 
be sealed in its bag with the pail lid closed tightly. Any air that is allowed to get into the product will dry it out, so be certain 
the bag is closed tightly and the lid is sealed.

Some brands of food coloring can cause the fondant to crack and take on this appearance. We recommend using our 
pre-mixed Satin Ice colors, or if that is not possible, we suggest using gel pastes to avoid this.

The addition of too much shortening to Satin Ice will cause the gums to break down and cause ‘elephant skin’ as well. While 
using a very tiny bit of Crisco is fine for rolling out on or on your rolling pin, adding it into Satin Ice will alter the product.

STORAGE 

 
HOW LONG WILL SATIN ICE BE GOOD TO USE AFTER I FIRST OPEN IT?
Assuming you do not introduce moisture into the pail and it is sealed properly again, it is good for at least six months after 
being opened. Chocolate fondant will last about three months. Please note that all of our Fondant & Gum Paste can be stored 
at ambient temperature, with the exception of Chocolate, which we recommend refrigerating after opening.
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WHAT IS THE SHELF LIFE OF A CAKE COVERED WITH SATIN ICE?
When applied correctly, Satin Ice seals the cake, which extends the shelf life. This is very helpful when making cakes in 
advance and you can then choose to leave it at room temperature, refrigerate or even freeze depending on your needs:

• A boxed, fondant-covered cake at room temperature is good for 7-10 days. However, if it has a dairy  
filling this would reduce to 3-4 days, depending on filling.

• Once in the refrigerator, assuming the cake is boxed, two to three weeks would be an approximate  
shelf life. With this being said, the more air-proof the box, the longer the shelf life.

SHOULD I REFRIGERATE MY FINISHED CAKE?
Refrigeration is not required, but is suggested if you are making cakes well in advance and/or are using a dairy-based layer 
under the fondant (see more on Shelf Life of a finished cake above). When refrigerating, it is best to cover your cake, or seal it 
in plastic wrap, as most refrigerators – standard home or commercial – have high humidity which can cause water droplets to 
form on your decorated cake.

IF I CHOOSE TO FREEZE MY FONDANT COVERED CAKE, HOW SHOULD I THAW IT PROPERLY?
Yes. If you choose to do so, we highly recommend sealing with cake with plastic wrap and then placing it in a box. This will not 
only protect it, but also prevent outside odors from affecting it over time.

When removing from the freezer, first move the cake to the refrigerator and let it thaw before bringing it to room temperature. 
When you eventually move the cake to room temperature, please remove all wrapping to prevent condensation from 
gathering. Do not begin any additional decorative work until the entire cake has reached room temperature.
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