
Cake Style Cake Size Amount of Fondant

Round
approx 4 in. high

5” 14 oz / 400 g

6” 18 oz / 510 g

8” 24 oz / 680 g

10” 36 oz / 1020 g

12” 48 oz / 1360 g

14” 72 oz / 2040 g

16” 108 oz / 3060 g

18” 140 oz / 3970 g

Round
approx 3 in. high

5” 12 oz / 340 g

6” 14 oz / 400 g

8” 18 oz / 510 g

10” 24 oz / 680 g

12” 36 oz / 1020 g

14” 48 oz / 1360 g

16” 72 oz / 2040 g

18” 108 oz / 3060 g

Sheet
approx 2 in. high

7” x 11” 30 oz / 850 g

9” x 13” 40 oz / 1130 g

11” x 15” 60 oz / 1700 g

12” x 18” 80 oz / 2270 g

Oval
approx 4 in. high

7-3/4” x 5-5/8” 24 oz / 680 g

10-3/4” x 7-7/8” 36 oz / 1020 g

13” x 9-7/8” 48 oz / 1360 g

16-1/2” x 12-3/8” 72 oz / 2040 g

See these and many more color mix palettes at:
satinice.com/color-mixes

HOW MUCH FONDANT? COLOR MIX PALETTES

satinice.com
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Deep Sapphire Peacock Emerald Ruby Red Pink Royal Topaz
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JEWEL TONES

Cake Style Cake Size Amount of Fondant

Heart
approx 4 in. high

6” 18 oz / 510 g

8” 26 oz / 740 g

9” 32 oz / 910 g

10” 36 oz / 1020 g

12” 48 oz / 1360 g

14” 72 oz / 2040 g

15” 84 oz / 2380 g

16” 96 oz / 2720 g

Square
approx 4 in. high

5” 20 oz / 570 g

6” 24 oz / 680 g

8” 36 oz / 1020 g

10” 48 oz / 1360 g

12” 72 oz / 2040 g

14” 96 oz / 2720 g

16” 120 oz / 3400 g

Basic Tips
•  �All measurements will vary depending on the thickness of your 

rolled out fondant. Measurements displayed here are for the 
standard thickness of 1/8”

•  Make sure your surface, tools and hands are clean and dry
•  �Work fast to keep fondant pliable, making sure to wrap and seal 

fondant that is not in use
•  Don’t forget to knead, knead, knead!
•  Use cornstarch and confectioners sugar to make a non-stick surface
•  Roll out to about 1/8” thick or less for covering a cake
•  Use a firm cake mix (like pound cake) and avoid ultra moist cakes
•  Crumb-coat your cake and chill in the fridge before covering
•  Store fondant at room temperature (put chocolate in the refrigerator)

Combine Satin Ice ready mix colors to 
create these amazing color collections

SPRING COLLECTION

April Shower Cherry Blossom Fresh Grass Robin’s Egg Spring Sunrise Baby Chick

+ 

+ + + + + + 

+ 

To see our full collection of fondant and gum paste products, 
contact your favorite cake decorating store or bakery supplier today!

Satin Ice 
consistently 
delivers on 
it’s commitment 
to excellence. Ron Ben-Israel

New York



satinice.com     JOIN THE SATIN ICE COMMUNITY ONLINE WHERE ARTISTS FROM ALL OVER THE WORLD SHARE TUTORIALS, TIPS, TRENDS AND INSPIRATION     satinice.com

25 White
1 Red

1 Yellow

40 White
2 Orange
1 Yellow

50 White
1 Yellow

3 White
1 Bright Green

50 White
1 Green

4 White
1 Turquoise

350 White
2 Blue

1 Purple

30 White
1 Purple
.5 Black
.5 Blue

15 White
1 Red

1 Yellow

4 White
1 Orange

12 White
5 Yellow
1 Orange

30 White
1 Yellow

5 Bright Green
3 White

30 White
8 Green
9 Ivory
.5 Blue

6 White
5 Turquoise

60 White
1 Blue

.5 Purple

30 White
3 Purple
1 Black
1 Blue

8 White
1 Red

1 Yellow

1 Orange
1 White

8 White
5 Yellow
1 Orange

1 Yellow
1 White

5 Bright Green
1 White

28 White
13 Green

4 Blue
.5 Yellow

5 Turquoise
3 White

40 White
2 Blue

1 Purple

20 White
1.5 Purple
1.5 Black

1 Blue

6 Red
4 Yellow
3 White

Red

7 Yellow
1 Orange

12 White
4 Blue

1 Purple

1.5 Purple
7 White
3 Black
1 Blue

25 Orange
2 Green
1 Red

10 Orange
5 Yellow
1 Green

100 White
70 Yellow

1 Black

6 Bright Green
5 Green
5 Yellow
1 Purple

10 Green
2 Yellow
1 Black

20 Turquoise
1 Black
1 Green

6 Blue
6 Purple
1 Black

10 Red
1 Pink

1 Purple

5 Orange
1 Green
1 Red

10 Orange
5 Yellow

1.5 Green

75 Yellow
3 Black
1 Blue

17 Bright Green
2 Black
1 Green
1 Purple

20 Green
5 Black

1 Yellow

10 Turquoise
2 Black
2 Blue

1 Green

10 Blue
1 Black

5 Blue
3 Purple
1 Black

3 Red
1 Green

9 Yellow
6 Red

4 Black
1 Blue

6 Yellow
2 Black
2 Red
1 Blue

4 Green
2 Yellow

1 Red

11 Green
9 Yellow
6 Purple

5 Bright Green
1 Black

15 Green
5 Black

1 Yellow

10 Turquoise
5 Black
5 Green
2 Blue

8 Blue
1 Black

7 White
2 Purple

30 White
1 Purple

90 White
1 Pink

9 White
8 Purple

35 White
3 Pink

1 Purple
.5 Black

90 White
6 Pink
1 Red

10 Purple
7 White

6 White
4 Pink

1 Purple

33 White
12 Pink
1 Red

10 Purple
3 White

14 Pink
2 Purple

1 Red

15 White
12 Pink
1 Red

20 Pink
2 Purple

1 Red

12 Purple
1 Red

5 Pink
4 Purple

2 Red

25 Pink
2 Red

1 Purple

10 Black
9 Purple

4 Red

20 Pink
10 Purple

1 Black

100 White
.5 Black

90 White
3 Dark Chocolate

1 Purple
1 Green

100 White
1 Black

.5 Yellow

25 White
2 Dark Chocolate

1 Purple
.5 Green

50 White
2 Black

1 Yellow

55 White
20 Dark Chocolate

.5 Purple

14 White
6 Black

1 Yellow

4 White
3 Dark Chocolate

10 White
10 Black
2 Yellow

3 Dark Chocolate
1 White

PLEASE NOTE:

USE THIS COLOR CHART 
FOR REFERENCE ONLY. 
Ink colors shown will 
not match actual fondant 
colors exactly due to 
the printing process.

Orange

Peach Petal

Yellow Bright Green Green Turquoise

Blue

Navy Burgundy

Purple Pink

Black

Ivory

Dark Chocolate

TOP
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REASONS 
TO CHOOSE

     QUALITY
     �Satin Ice uses only 

the best ingredients 
and is recognized 
around the world for 
its premium quality.

     WORKABILITY
     �Pliable and exception-

ally smooth, Satin Ice 
kneads easily and 
rolls extremely thin 
without tearing.

     CREATIVITY 
     �Endorsed by the 

greatest cake artists 
in the world and 
available in an 
extensive range 
of vibrant colors 
and sizes.

     SUPERIOR TASTE
     �Perhaps the most 

treasured feature of 
Satin Ice is it’s taste. 
With just a hint of 
vanilla, Satin Ice 
fondant is perfect for 
any cake and filling.

     INSPIRATIONAL
     �Visit satinice.com 

to see photo galleries, 
collections, tutorials, 
videos, creative tools 
and so much more. 
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