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MONKEY 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.

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 MONKEY CUTTER SET
	 FMM HAPPY BIRTHDAY
	 FMM GINGERBREAD PERSON SET  
	 (BOWS ON DECORATING STRIPS ONLY)
	 FMM DAB-A-DUST (IF REQUIRED)
	 FMM ART DECO UPPERCASE TAPPITS
	 FMM VEINING MATS 5-8
	 FMM ESSENTIAL SHAPES

NON-FMM PRODUCTS
	 NON STICK MAT & NON STICK ROLLING PIN  
 	 BROWN, CREAM, GREEN, & YELLOW MODELLING PASTE  
 	 GREEN FONDANT   WATER & PAINTBRUSH (EDIBLE GLUE 
IF YOU PREFER)   FRILLER TOOL (SMALL AND LARGE TO MAKE 
A MOUTH)     2 TIER 6” X 5” AND 8” X 5” CAKE & 11” CAKE 
BOARD COVERED IN WHITE FONDANT EDGED WITH GREEN RIBBON  
 	 EDIBLE BLACK SUGAR BALLS     PINK EDIBLE DUST AND 
PAINTBRUSH    RAINBOW DUST EDIBLE BLACK PEN 
  	ROYAL ICING & LOLLY STICK   CRAFT GUN WITH SMALL 

CIRCLE DISC    TAPE MEASURE

EQ
U

IP
M

EN
T 

R
EQ

U
IR

ED
EQ

U
IPM

EN
T 

R
EQ

U
IR

ED

TO MAKE THE LARGE MONKEY
	 Roll out brown modelling paste. Cut out 1 large monkey. Roll out cream 
modelling paste and cut 1 large monkey face. Create a face by attaching black 
sugar balls for eyes, emboss a nose with the FMM knife and scriber tool and 
the large frilling tool to emboss a smile. Use the large circle from the FMM 
Essential Shapes to cut out a tummy. Attach the face and tummy with water 
or edible glue and place to one side to dry. (Prepare 24 hours in advance).

TO MAKE THE SMALL MONKEYS 
	 Roll out brown modelling paste. Cut out 9 small monkey’s. Roll out cream 
modelling paste and cut out 9 small monkey faces. Emboss a smile on the 
faces using the small frilling tool and emboss 2 small dots as a nose with the 
knife and scriber tool. Use the third largest circle from the FMM Essential 
Shapes to cut out 9 tummies. Attach the faces and tummies with water or 
edible glue to the small monkeys. Sit to one side to dry for a few minutes. 
The small monkey’s eyes will be drawn on once they are completely dry.

TO MAKE THE HAPPY BIRTHDAY INSCRIPTION
	 Roll out green modelling paste. Using the FMM Happy Birthday Cutter cut 
out the Happy Birthday Inscription. Allow to dry a little. 

TO MAKE VINES 
	 Measure around the outside of the cake and divide by 5. Place a cocktail 
stick a small way in, at each point, all the way round. Knead a small amount 
of green fondant and place in the sugarcraft gun. Extrude the fondant from 
the gun through the disc. Drape the fondant string over the cocktail sticks, 
allowing it to loop between to make the vines. Secure the fondant with water.

TO MAKE THE BOWS  
	 Roll out yellow modelling paste. Use the large decorating strip from 
the FMM Gingerbread Person set to cut out a bow and then use the small 
decorating strip to cut out 7 small bows. Attach the large bow to the large 
monkey with water or edible glue and repeat this for the small monkeys 
attaching them as a bow tie or on the monkeys head to look like a bow in the 
hair. Note there is not put a bow on all the monkey’s.

TO MAKE THE INSCRIPTION ON THE BOARD  
	 Roll out cream modelling paste and cut out the child’s age and the word 
‘TODAY’ using the FMM Art Deco Upper Case Tappit. 

ASSEMBLING THE CAKE  
	 Secure the Happy Birthday inscription to the front of the top tier cake, 
and the inscription for the board with water or edible glue.
	 Using water or edible glue attach 2 of the small monkeys each side of the 
Happy Birthday inscription. Refer to the photograph.
	 Attach the small monkeys to the fondant vines around the bottom tier 
of the cake. Have some fun by making them look as if they are swinging from 
their tail or their feet!
	 Once the small monkey’s are completely dry use the black edible pen to 
draw 2 eyes on all the small monkeys. 
	 Attach the large monkey to the top of the cake by securing to a lolly 
stick with royal icing to support it.
	 Finally give the monkey’s rosy cheeks with the pink edible dust using a 
dry brush.
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