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Educating and Informing Sugarcrafters Worldwide

FMM products are widely available.

Contact your local stockist or FMM for further information.

To arrange a shop, college or group demonstration contact FMM.

www.fmmsugarcraft.com +44 (0) 1442 292 970

Christmas Collection

Safari Animals

Fruits & Flowers

Alphabet & Numbers

Special Occasion

Decorative Design

See the FMM 
catalogue for  
the full range  
of products.

See overleaf 
for instructions.

Tappits©

Tappits are ideal for making letters, 

numbers and shapes to decorate  

cakes and plaques. By ‘tapping’ the 

flexible strip on a board the  

individual motif is easy to remove. 

Cheeky Collection

Funky Collection
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Project Series No 2Tappits©

Our current Tappits are as follows: 

Funky Alphabet Caps & Numbers
Funky Alphabet Lower Case
Large Numbers
Alphabet Set Caps & Numbers
Alphabet Set Lower Case
Alphabet Set Script Caps & Number
Alphabet Set Script Lower Case
Old English Caps & Numbers
Old English Lower Case

Decorative Design Collection
DIY & Garden Collection
Celebration Collection
Christmas Collection
Men’s Accessories
Music & Sport Collection
Nursery Collection
Safari Animals Collection
Special Occasions Collection

Toy Collection
Foliage All-Sorts
Cheeky Accessories
Farmyard & Domestic Animals
Flowers & Fruit
Marine Collection
Ladies Accessories
Hearts & Cherubs Collection
Faith Symbols

Tappits are a unique way of creating decorative designs and 
lettering to suit all levels of sugarcrafters from beginners 
to advanced. It is an easy way to decorate and complement 
cakes for all types of occasions.

To achieve good definition it is advisable to use a good 
quality flower paste.

Dust a non-stick board lightly with a little cornflour or 
cornstarch, then roll out a strip of the flower paste in the 
chosen colour, very thinly, as you would for flower petals. 
Place the strip running top to bottom on the board and 
lightly dust the surface with cornflour/cornstarch.  
Select the Tappit, placing the cutter across the strip:  
(Illustration A)

Press the Tappit firmly onto the paste, move the cutter 
backwards and forwards to get a clean cut. Tilt the Tappit 
towards you and peel off the excess paste.

If you are using a design Tappit, before releasing the shape 
gently press down on the design using a finger dusted in 
cornflour/cornstarch or a piece of sponge foam: this will 
pick up the embossing fine detail from the cutter.

To remove the design, hold one end of the cutter tapping 
the other end firmly on the edge of the board/table to 
release. (Illustration B)

The shapes can be attached straight away to the cake and 
secured using edible glue.

To achieve a two-dimensional effect the design/letter 
pieces can be dried and used as free-standing decorations.   
Use royal icing or softened sugar paste to secure in 
position.

Additional colour may be painted onto the dried Tappit 
designs using a selection of paste or dust colours mixed 
with a little clear alcohol.
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