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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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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.

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 DOUBLE SIDED CUPCAKE CUTTER BLOSSOM
 FMM ESSENTIAL SHAPES TAPPIT
 FMM STRAIGHT FRILL 1-4
 FMM PRESS-ICE POLKA 1
 FMM MULTI-RIBBON TOOL
 FMM BLOSSOM SET OF 3
 FMM BALL TOOL
 FMM FIRM FOAM FORMER PAD

NON-FMM PRODUCTS
 PALE PINK FONDANT (approx. 200g)
 PALE PINK FLOWERPASTE (approx. 30g)
 BLACK MODELLING PASTE OR 50/50 MIX (approx. 30g)
 PINK PETAL DUST 
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Design #1:
 Roll out some pink flowerpaste to around 1-2mm thickness. Using 
the flower side of the Cup Cake Cutter, cut two flowers. Place onto 
the Firm Foam Pad and use the Ball Tool to soften the edges. Dry on a 
flower former, spoon or similar to give it a slightly cupped shape.
 Once dry, use a little pink petal dust to make the inside a little 
bit darker. Roll out some black paste and cut the second smallest 
circle from the Essential Shapes Tappit. Affix with a little water to the 
centre of the flower.
 Roll out some pink fondant to approx. 3-5mm thick. Using the 
cupcake side of the Cupcake Cutter, cut out two cupcake toppers and 
use Press-Ice POLKA 1 to impress the polka pattern on to the topper.
 Roll out some black paste to about 1mm thickness. Use the 
Essential Shapes Tappit to cut the smallest circles, using a little water 
to stick them on to the toppers following the polka pattern. 
 Use a little water or small ball of fondant to attach the flower to 
the polka dot topper. Place onto your cupcake. 

Design #2:
 Roll out the fondant and cut two cupcake toppers.
 Roll out some black paste. Use the Essential Shapes Tappit to cut 
4 x smallest circle, 4 x second smallest and 2 x third smallest. Arrange 

them on the cupcake topper as shown, using a little water to stick 
them down.
 Use the smallest of the blossom cutters to cut two flowers from 
the pink paste. Place onto the Firm Foam Pad and use the small end of 
the ball tool to press onto the centre of the blossom, cupping it up a 
little. Dust the centre and add a tiny ball of black paste to the centre.  
 Use a little water to stick the blossom onto the central spot on the 
cupcake topper.

Design #3:
 Cut a further two cupcake toppers from the pink fondant. 
 Roll out the black paste to around 1-2mm thickness and use the 
ribbon cutter to make two strips, one approx. 2.5cm wide and the other 
0.5cm. Use the Straight Frill cutter on one edge of the wider strip.
 Allowing them to overlap the edge, use a little water to stick the 
frills and ribbon to the cupcake toppers as shown. Flip the topper over 
and use the cupcake cutter to cut the over-hanging frill and ribbon, so 
it has the same shape as the topper.
 Roll out some pink flowerpaste to around 1-2mm and cut six of 
the medium, again using the foam pad and ball tool to cup the shape a 
little. 
 Again, dust the centre and add a tiny ball of black paste. Use 
water to stick three blossoms to each topper as shown.  
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