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Saloni Salvi is an award-winning cake artist and owner of Iced and Frosted, a custom cakery 
based in Houston, Texas. Reservoir engineer by day and cake artist by night, Saloni began 
her cake adventures in 2010 on a very small scale, baking fun cakes for friends and family. 
Completely self-taught, she loves trying out new techniques to create edible art. She has won 
several awards for her sculpting work and has also been published in several magazines.

SPRINKLE 

BY SALONI SALVI 
FOR SPRINKLE POP

WWW.SPRINKLEPOP.SHOP

Create a “Sprinkle 
Wonderland” Cake 
with this super-simple 
and gorgeously 
elegant tutorial from 
Saloni Salvi using 
the new Winter 
Wonderland sprinkle 
mix from Sprinkle Pop!
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3-tier cake finished with 
ganache 

White fondant

Gel food colors in blue, 
pink, and black

Stiff- to medium-consistency 
white royal icing

10-inch diameter cake board

Silver glitter ribbon

Piping bags

ATECO petal tip #104

Angled tweezer

Sprinkle Pop Winter 
Wonderland sprinkle mix

COMPONENTS

1. Tint enough white fondant to cover the 
cakes with some blue gel color, a touch 
of pink, and a touch of black to achieve 
the desired dusky blue fondant. Let the 
fondant rest for a few hours to allow 
the color to develop. Cover all three 
tiers with the dusky blue fondant and 
smooth ready for decoration. 

2. Fill a piping bag with stiff- to medium-
consistency white royal icing. Using 
petal tip #104, practice creating the 
petals first on parchment paper to 
ensure that the royal icing is the correct 
consistency and can hold the curls 
and ruffles. With the fat part of the tip 
facing toward the parchment paper 
and the narrow part facing up, hold 
the piping bag at a 45-degree angle to 
the base and fan out in a loop, creating 
uneven petals. Finish by looping back 
to the starting point.  
Saloni notes: Stiff-consistency 
buttercream can also be used, however 
it will not set hard like royal icing and 
may not be able to hold heavier dragées 
in place.

3. Pipe petals and flowers directly on the 
cake in a cascading style as shown. 
Saloni notes: Make sure that the flowers 
are not piped too close together, leave 
enough room in between to add the 
dragées later.

4. While the royal icing flowers are still 
wet, attach sprinkles to the centers of 
the flowers. For heavier dragées, use an 
angled tweezer.

5. Using the dusky blue fondant as a 
guide, make the same shade of dusky 
blue medium-consistency royal icing. 
Use this to attach sprinkles to the 
fondant that interconnect the flowers 
and petals.  
Saloni notes: Finish the cake by covering 
a 10-inch cake board in dusky blue 
fondant and add a silver glitter tape to 
the edge.     ACD

To  Prepare: Torte, fill, and crumb 
coat individual cakes with ganache 
measuring 8", 6'', and 4" in diameter. 
Once crumb coat has set, add a 
final layer of ganache, smoothing in 
preparation for fondant.
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