
 DOWNLOAD THE FMM CATALOGUE FOR A FULL RANGE OF OUR PRODUCTS

FMM products are widely available, contact your local stockist or FMM for further information. 
To arrange a shop, college or group demonstration please contact FMM.
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DECORATIVE BUNTING CIRCUS CAKE PROJECT SHEET
educating & informing sugarcrafters worldwide
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HINTS & TIPS
Always read the project sheet in full 

before starting the cake!

HINTS & TIPS
To make your own modelling paste, 

add a little tylo to the fondant.
Use a Water Pen to attach your paste.

HINTS & TIPS
Allow the modelling paste shapes 
to sit and firm up for a short time 

before attaching to the cake.

HINTS & TIPS
If the modelling paste is sticking to your 
tools or mat use the FMM Dab-a-Dust for 

dusting with either cornflour or icing sugar.

FMM PRODUCTS
  FMM CARNIVAL FONT UPPERCASE

  FMM GIFT TAG SET

  FMM PRIMROSE CUTTER SET

  FMM UNICORN CUTTER

  FMM DAB-A-DUST (IF REQUIRED)

  FMM KNIFE & SCRIBER TOOL

NON-FMM PRODUCTS
  NON STICK MAT & NON STICK ROLLING PIN
  WHITE, PINK & LILAC MODELLING PASTE 
  WATER & PAINTBRUSH OR EDIBLE GLUE IF YOU PREFER
  2 TIER CAKE: TOP, 5” X 5” PINK CAKE EDGED WITH PINK RIBBON ON 
9” CAKE DRUM, COVERED IN PINK FONDANT EDGED WITH GOLD RIBBON.  
BOTTOM - 7” X 5” LILAC CAKE EDGED WITH LILAC RIBBON ON 10” CAKE 
DRUM, COVERED IN LILAC FONDANT EDGED WITH GOLD RIBBON. CAKE 
SUPPORT SHOULD BE IN BOTTOM TIER AS NECESSARY.
CRAFT GUN & LARGE HOLE DISC    ROYAL ICING
RAINBOW DUST EDIBLE GOLD    CONFECTIONERS GLAZE
PAINTBRUSH    TAPE MEASURE    PAPER LOLLY STICKS
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TO MAKE THE ELEPHANT, LION & MONKEY 
– PREPARE 24 HOURS IN ADVANCE 
  1. ELEPHANT: Roll out green, grey, yellow and blue 
modelling paste.   Cut out a 2.5 cm circle (Geometric Set) with the green 
modelling paste and a small star using the yellow paste.  Cut out 1 large 
elephant in grey modelling paste and cut out a large ear with the blue 
modelling paste.  Secure the ear to the elephant with water and then secure 
the star to the circle with water 
too.  Place to one side and allow to dry.

MONKEY: Roll out brown, cream and red modelling paste.  Cut out a large 
monkey from the brown paste.  Cut out a cream face and cut out an oval 
shape using the 4th largest oval on the FMM Essential Tappit.  Cut out a small 
and large red bow using the bows on the gift tag decorative strips.  Assemble 
the monkey securing the decorations with water.  Refer to photograph for 
placement of bows.  Roll out green and yellow modelling paste and make the 
monkey a ball just as we did previously.

LION:  Roll orange, yellow  (light and dark) and blue modelling paste.  Cut 
out a orange 6 cm circle (geometric set) this will be the lions mane.  Cut out 
a yellow body and head in the darker yellow using the FMM Mummy & Baby 
Hippopotamus Set.  Cut out 2 lighter yellow circles using the 3rd largest circle 
on the FMM Essential shapes tappit set.  Use a ball tool to add some shape to 
the centre of the lions ears. Use a modelling tool to emboss lines on the lions 
mane (refer to photo).  Assemble mane, head and body of the lion with water.  
Attach the 2 small circle to the lions face with water and emboss some dots on 
each circle.  Make a small nose with orange modelling paste.  Make a tail with 

a thin sausage of modelling paste and make a teardrop shape for the end of 
the tail.  Emboss with lines.  Cut out a large blue bow with the decorating stirp 
and attach with water just under the lions face.  Cut out the second smallest 
circle with the essential shapes tappit.  Cut it in half and attach to the lion and 
emboss some lines to represent the lions feet.  Refer to photo.  Place to one 
side and allow to dry.

 1. DECORATIONS
 BOTTOM TIER: Roll out yellow modelling paste and cut out 28 circles using 
the 2nd smallest circle on the essential shapes tappit.  Place them to one side.  
Roll out red modelling paste and cut out 10 4 cm circles (geometric set) place 
to one side.  Roll out red modelling paste and cut out 26 large triangles using 
the FMM Decorative bunting set.  Place them to one side.

TOP TIER: Roll out red modelling paste cut out 7 3 cm strips of paste the same 
height as the top tier of the cake.  Roll out white modelling paste and cut out 
7 3 cm strips the height of the cake.  Place to one side to firm up a little.  Roll 
out blue modelling paste and cut out a  large square 9 cms wide and also the 
height of the top tier of the cake.  Place to one side to dry off a little.

Roll out white modelling paste and cut out a 8 cm round circle.  Cut the circle 
in to quarters.  Place 2 quarters at the top of the blue 9cm shape we cut 
out above.  These are the circus tent curatins.  The round edges should face 
downwards.  Refer to the photograph of the front of the tent.

Cut out a red 8 cm circle.  Cut it in half and then use the circle cutter to cut in 
to the semi circles.  This is to make red semi circle shapes.  These are for the 
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