
 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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LLAMA CAKE PROJECT SHEET
educating & informing sugarcrafters worldwide
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HINTS & TIPS
Always read the project sheet in full 

before starting the cake!
Refer to picture for guidance as you work. 

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 MUMMY & BABY LLAMA SET
	 FMM GEOMETRICS SET
	 FMM ESSENTIAL SHAPES
	 FMM MAGICAL ALPHABET & 
	 NUMBERS UPPERCASE
	 FMM STRAIGHT FRILL 9-12 
	 FMM DAB-A-DUST (IF REQUIRED)

NON-FMM PRODUCTS
	 NON STICK MAT & NON STICK ROLLING PIN
	 BROWN, WHITE, RED, BLUE, ORANGE, GREEN, & YELLOW 
	 MODELLING PASTE
	 WATER & PAINTBRUSH (EDIBLE GLUE IF YOU PREFER)
	 1 TIER 6” X 7” CAKE COVERED IN LIGHT BLUE FONDANT,  	
	 10” CAKE BOARD COVERED IN LIGHT BLUE FONDANT  
	 EDGED WITH GREEN AND CREAM RIBBON
	 EDIBLE PENS (SELECTION OF COLOURS)
	 ROYAL ICING & LOLLY STICK
	 KITCHEN KNIFE (SMALL)	

EQ
U

IP
M

EN
T 

R
EQ

U
IR

ED
EQ

U
IPM

EN
T 

R
EQ

U
IR

ED

1. TO MAKE THE MUMMY LLAMAS  
	 Roll out brown and white modelling paste. Cut out a large Llama in 
each colour.  Turn one of them over and smooth the edges with your finger. 
Cut out a white and brown small rectangle for each Llama to make them a  
rug for their backs. Roll out blue, yellow, orange and red and make  
stripes to decorate to the rugs. Attach the stripes to the rectangles and 
then attach the rugs to the Llama’s backs with water. Place the decorations 
to one side.

TO MAKE THE CAKE TOPPER  
	 Roll out brown modelling paste. Cut out a brown circle using the 
largest circle from the geometric set. Cut out a small white Llama, make it 
a small stripy rug as above and attach to the circle with water. Allow to dry 
completely (at least 24 hours). (PREPARE 24 HOURS IN ADVANCE) 

TO MAKE THE CIRCLES
	 Roll out green, red, orange, blue and yellow modelling paste. Cut out 
circles in each colour using the second largest circle with the circle tappit 
from the essential shapes set. Place the decorations to one side.  

TO MAKE THE STRAIGHT EDGE DECORATION     
	 Roll out red modelling paste in a strip. Cut a straight edge down one 
side using your knife, this will be placed at the bottom of the cake. Cut out 
a straight edge frill for the bottom of the cake. See photo for the straight 
edge frill design used. Place to one side.

TO MAKE THE INSCRIPTION   
	 Roll out orange, yellow, blue, red and green modelling paste. Use the 
magical letter set to cut out the inscription ‘Best Wishes’ in alternating 
colours. Place to one side.

ASSEMBLING THE CAKE  
	 Attach the large Llamas facing each other on the front centre of the 
cake.

	 Attach the circles to the top of the cake with water in alternating 
colours.

	 Secure the straight edge to the bottom of the cake with water.

	 Attach the inscription to the cake board with water. .

	 Once the Llamas are completely dry use the edible pens to draw on a 
face, reins, feet and dots around the rugs on the large and small Llamas.

	 Attach the circle decoration to the top of the cake by securing to a lolly 
stick with royal icing to support it.
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