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Character Cake Toppers
With this helpful guide to the basic tools, materials, and techniques required, plus
Hill's expert advice, home bakers will be set to wow friends and family at the next
celebration with lifelike sugarcraft floral displays for show-stopper cakes.

The Back in the Day Bakery Cookbook
Character Cake Toppers: Learn how to make amazing fondant cake topper designs,
with over 65 fun ideas for sugar characters, bases and accessories. Whether it’s a
pirate with his treasure chest and parrot, or a kitten with a comfy cushion and a
ball of yarn to play with, each cake topper design has three unique features for you
to make – use these individually or mix and match from different designs to create
your own unique cake toppers! Basic cake decorating techniques are explained
with clear illustrated step-by-step instructions, so everyone can make fun cake
toppers for birthdays, weddings and any occasion! From Maisie Parrish, author of
the bestselling Fun & Original series!

The Kew Gardener's Guide to Growing Vegetables
Presents over one hundred recipes with color illustrations for creating cakes for
any occasion, and includes detailed techniques for creating sugar work flowers,
fruits, leaves, and nuts.

Wafer Paper Cakes
Which are delicate and which indestructable? - We show how to find the right home
for your plants and the right plants for your home. KEW GROWING HOUSE PLANTS
is a beautifully illustrated giftable gardening reference book, combining exquisite
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botanical illustrations with practical indoor projects. Readers can discover over 70
life-changing plants and 12 home-transforming projects. Each project is described
and illustrated with step-by-step photographs. Starting from the premise that we
want to show how to grow the right plant in the right place, we demonstrate the
benefits of all common house plants and how to care and curate them in the home.
Includes cacti, succulents, bromeliads including air plants, foliage house plants,
flowering house plants, house plants for scent and air freshening.

Sugar Wobblies
Squires Kitchen is the oldest and one of the most popular schools of its kind in the
UK. Its highly regarded reputation brings students from all around the world to the
school in Farnham, Surrey and its course syllabus is also taught in Malysia and
Singapore, with more coutries in the pipeline One of the only book of its kind to
offer the reader a vast range of skills techniques, projects and epert advice from
21 of the world's leading cake decorating tutors.

This Time Around
A beautiful, clear and concise guide to crafting realistic flowers and leaves in flower
paste (gum paste). In the Kew Book of Sugar Flowers, sugarcraft specialist Cassie
Brown teaches you how to craft stunning, authentic-looking flowers and foliage
using flower paste (gum paste). Learn how to create beautiful bouquets and
stunning sprays, from the early stages of germinating your ideas - taking
inspiration from nature and making moulds from real flowers and leaves - to
creating floral cake decorations with an exotic or wild flower theme for a special
occasion. Through clear and concise step-by-step instructions, Cassie explains
every facet of crafting sugar flowers, from gaining an appreciation of the flower
itself, to preparing the flower paste and colouring it to wiring the flowers into an
attractive and realistic bouquet. There is a veritable garden of delights to choose
from, from ornate orchids to delicate daisies. The method for crafting each
individual flower is demonstrated in stunning detail beginning with an 'exploded
flower' photograph that illustrates each of the individual components and working
through the techniques and tricks that Cassie herself applies to create her stunning
floral displays. The Kew Book of Sugar Flowers is the perfect book for the
established sugarcrafter looking to develop their skills and take their cakedecorating capabilities to the next level. Readers with a particular interest in
flowers and plants will also love this book for its painstaking recreation of flora in
flower paste (gum paste), and the book is endorsed by the Royal Botanic Gardens,
Kew giving extra credibility to the stunning realism of the flowers that Cassie
Brown has recreated.

The Kew Book of Painting Orchids in Watercolour
Stunning cake designs and technique how-tos from top cake artist Maggie Austin A
former ballerina, Maggie Austin turned to baking when an injury ended her dancing
career—and has since become one of today’s most sought-after cake artists,
serving celebrity clients and even royalty around the world. Her design hallmarks
are instantly recognizable to the legions of fans who follow her work: ethereal frills,
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dreamy watercolors, lifelike sugar flowers, rice-paper accents, graceful
composition, and other impeccable details. Here, she shares a collection of her
edible works of art and the methods behind their creation, with a “theme and
variations” organization that shows how mastering any single technique can open
the door to endless creativity. Each is broken down into clear instructions and
illustrated with step-by-step photos that are easy to follow whether you’re a
professional baker or an amateur enthusiast. From a single sugar blossom to a
multi-tiered cake festooned with pearls and intricate appliques, there’s inspiration
for bakers and crafters of all stripes.

For You to See the Stars
When Chrissy, an Iowa farm girl visiting her relatives in San Francisco, falls for
Hunter, a boy who mistakes her for an art expert, she decides to act like her
sophisticated cousin Caroline.

Sugar Flowers for Beginners
The acclaimed biography of Josephine Bonaparte, the Caribbean-born Creole who
became the first wife of Napoleon and Empress of France. One of the most
remarkable women of the modern era, Josephine Bonaparte was born Rose de
Tasher on her family’s sugar plantation in Martinique. She embodied all the
characteristics of a true Creole—sensuality, vivacity, and willfulness. Rescued from
near starvation, she grew to epitomize the wild decadence of post-revolutionary
Paris. It was there that Josephine first caught the eye of Napoleon Bonaparte. A
true partner to Napoleon, she was equal parts political adviser, hostess par
excellence, confidante, and passionate lover. Josephine managed to be in the
forefront of every important episode of her era’s turbulent history: from the rise of
the West Indian slave plantations that bankrolled Europe’s rapid economic
development, to the decaying of the ancien régime, to the French Revolution itself,
from which she barely escaped the guillotine. Using diaries and letters, Andrea
Stuart brings her so utterly to life that we finally understand why Napoleon’s last
word before dying was the name he had given her: Josephine. “A comprehensive
and truly empathetic biography. Andrea Stuart, who was raised in the Caribbean,
combines scholarly distance with a genuine attempt to understand her heroine.”
—The Washington Post

The Do's and Don'ts of Hypoglycemia
"Christina Ludlam shares her secrets on how to form buttons, bow, petals and
pearls with moulds, mats and other contemporary techniques, so you can give a
professional florish to your vintage-style cakes." --Back cover.

The Chaperone
This is your guide to easily treating and controlling your blood sugar symptoms
through simple diet and lifestyle changes.

The Kew Gardener's Guide to Growing House Plants
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Kew Book of Sugar Flowers
Immerse yourself in the world of roses, learning to produce your own watercolour
painting that radiate light and purity. Published in association with the
internationally-renowned Kew Gardens and written by noted watercolour artist
Trevor Waugh. The rose has a special place in both art and culture across the
world. Published in Association with Kew Gardens, this stunning book teaches you
how to paint a selection of roses in watercolour; and showcases both historical
images from the Kew archives and the author's own extensive collection of
inspiring rose paintings. Guided by watercolour artist and rose enthusiast Trevor
Waugh, this book begins with approachable exercises that explain the essential
watercolour techniques. Particular emphasis is placed on mixing colours cleanly, in
order to reproduce the purity, variety and beauty of this much-loved family of
flowers in sumptuous watercolour. This information leads into how to gather
reference and compose your own paintings; which is then demonstrations through
inspiring step-by-step projects.

Stunning Buttercream Flowers
Create your best vegetable garden ever with a few packets of seed and some
fertile ground! In this book Kew's Kitchen Gardener, Helena Dove, combines
practical elements with inspiration and beauty. She shows how to grow some of
the most popular staple crops such as tomatoes, potatoes, radishes and rocket,
and also some more unusual exciting choices such as oca, tomatillo, seakale and
yacon. She gives easy to follow instructions on how to be a successful vegetable
gardener, plus 12 exciting projects to try throughout the year including forcing
rhubarb, creating an asparagus border and growing in raised beds. From sowing, to
planting young plants, to hardening off and harvesting, find out what you need to
do and when, to produce the most magnificent harvests. All the advice is
underpinned by the expertise and authority of the Royal Botanic Gardens, Kew and
illustrated from Kew's world-famous botanical collection.

Sugar Flowers from Around the World
This sumptuous, inspiring hardback book, written by needlework expert Trish Burr
and created in association with The Royal Botanic Gardens, Kew, is the ultimate
guide to embroidering flowers. Focusing mainly on long-and-short stitch and Trish's
delicate, considered use of silk shading, the book contains all the stitches needed,
clearly illustrated, and gives thorough advice on preparation and choosing fabrics
and threads - including a handy thread conversion chart. The embroideries are
reworkings of botanical artworks from Kew's Art Collection. There is one 'starter'
project to encourage readers to try out the techniques, one large sampler
containing eighteen small elements that can be worked individually or as a group,
and nine further projects, including a striking spider chrysanthemum, an elegant
waterlily and an opulent magnolia. All the projects are shown step by step, with an
order of work diagram given where appropriate. The templates are included at full
size at the back of the book.
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The Power of Habit: by Charles Duhigg | Summary & Analysis
“This is the stuff that cake dreams are made of . . . for those homebakers who love
tinkering with tricky batters and pulling out the pastry bags” (Kitchn). Gesine
Bullock-Prado says it’s what’s inside that really counts, and in this visually
sumptuous book, the author of Sugar Baby and Pie It Forward showcases cakes
that are beautiful from the inside out. Each chapter is devoted to a technique of
making different types of cake, beginning with the easiest recipe and moving to
more technically difficult as the chapters progress. When the cakes are cut, they
will reveal intricate layers of patterns and designs—such as hearts, checkerboards,
helixes, and colorful stripes—that will bring a smile to everyone who enjoys them.
This compendium of gorgeous cake recipes and techniques will yield glorious
meringues, sponge cakes, pound cakes, cheesecakes, and tarts for all levels of
bakers. With her trademark wit and enthusiasm for the world of confections and
baking, Bullock-Prado’s latest book will delight her fans.

Sugarcraft Flowers
With an almost alchemical power, herbs can provide flavours and scents unlike any
other. Growing the source of these intense flavours can now be a reality for
gardeners and food enthusiasts with any size of garden, from an acre to a window
box. Culinary herbs can be used as seeds, flowers or leaves; cooked and eaten
themselves or used to infuse a dish or drink. They are now being used in artisan
gin, ice cubes and cocktail syrups; in foraged dishes and kitchen gardens and often
the only way to capture that elusive flavour is to have home-grown, freshly
harvested herbs on your doorstep. Find out how to develop your own herb garden
and grow herbs in all situations. Comprehensive information is given on how to
plant, propagate, harvest and use herbs in the most interesting ways from planting
a herb roof to making herbal oils. The 75 most exciting herbs are also identified,
illustrated and their uses explained. Underpinned by the authority of the Royal
Botanic Gardens, Kew and the expertise of Holly Farrell, The Kew Gardener’s Guide
to Growing Herbs combines practical elements with inspiration and beauty.

The Story of Kew Gardens
Push the boundaries of cake decorating -- your airbrush can do so much more than
just shading cakes! Get creative with Cassie Brown as she shows you airbrushing
techniques to turn all your cakes into showstoppers. This book is not just about
using the airbrush to add block colors -- it includes lots of innovative airbrushing
techniques like 3D shading, masking and even crater effects with water droplets. In
addition, there are step-by-step instructions on carving and creating a range of
beautiful cakes, with techniques ranging from magically turning a sponge cake into
a sugar pumpkin to creating delicate and beautiful chocolate roses tinged with
color. It is bursting with valuable cake-decorating information, and packed with
brilliant inspirational ideas!

Modern Sugar Flowers Volume 2
How to create an array of beautiful flowers
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Sugar Money
These quirky, wobbly, sugarcrafted figures are packed with character! Includes
instructions on how to make fun, adorable animals, and assortment of fairies and
much more.--Cover.

The Rose of Martinique
This splendidly illustrated book about the world famous botanic gardens at Kew
examines their historic impact and importance. With 250 fascinating photographs,
many of them previously unseen, it describes the botanical, social, cultural,
political and technological developments of the past two centuries and highlights
the pivotal role that plants have played in British life. The tale of Kew Gardens
embraces a wide range of themes, including: plant hunters, ecologists, explorers
and other pioneers; the evolution of building and garden design; influential
directors, architects and landscape gardeners; the gardens as a vital public
resource; digging for victory - Kew in wartime.

Bake It Like You Mean It
Learn how to use easy papercraft techniques on cakes with edible wafer paper to
create stunning cake designs. Leading wafer paper cake instructor Stevie Auble
demonstrates how to make a plethora of different wafer paper flowers, plus other
wafer cake decorations such as bows, wreaths, and cake toppers. Stevi also
demonstrates how you can cover cakes in wafer paper to create spectacular
backgrounds on which to place your decorations--all with minimum effort.

Sugar Flowers
Detailed summary and analysis of The Power of Habit.

The Kew Book of Painting Roses in Watercolour
Accompanying a future famous actress from her Wichita home to New York,
chaperone Cora Carlisle shares a life-changing five-week period with her ambitious
teenage charge during which she discovers the promise of the 20th century and
her own purpose in life. By the author of The Center of Everything. Reprint.

Kew Gardens (Illustrated)
Legendary singer/songwriter Radney Foster found commercial success and critical
acclaim due in large part to his literary approach to country music. Known for
penning dozens of Top Forty, Top Twenty, Top Ten hits for both himself and
Nashville's elite, he felt driven to tell stories longer than the three minutes allowed
for radio. For You to See the Stars is a testament to his talent, showing the
diversity of his voice, bringing lyrical prose to the page, and presenting Radney
Foster to a whole new audience. The CD of the same title, includes the ten songs
that inspired these stories.
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Wild Flowers
Take Your Desserts to the Next Level with Breathtaking Flowers and Other
Delicious, Dainty Designs Design the most gorgeous cakes right at home with
these 25 incredibly approachable decorating projects. Jiahn Kang, founder of the
cake design company Brooklyn Floral Delight, shows you how to easily sculpt
delicate flowers, cute cacti and floral arrangements all from delicious buttercream
icing. With simple instructions and helpful step-by-step pictures, you’ll quickly
master the art of beautiful cake decorating—no baking expertise required! With
delectable cake and meringue recipes and easy tips for proper color-mixing, piping
and shaping, you’ll be creating masterpieces in no time. Pipe charming
buttercream gardens full of roses and hydrangeas, delightful collections of earthy
cacti and succulents, or even vibrant full-blossom bouquets and wreaths. Whether
you’re preparing for a special event or simply looking to pick up a creative new
skill, these beginner-friendly designs will have you wowing everyone with your
elegant cakes and cupcakes.

The Kew Book of Embroidered Flowers
Paint inspiring, luminous orchids in watercolour using this practical, contemporary
guide from respected artist Vivienne Cawson, published in association with Kew
Gardens. Vivienne Cawson's luminous painting style and original use of
background patterning gives her work a contemporary, beautiful feel all of its own.
Published in Association with Kew Gardens as a celebration of their annual Orchid
Festival, this stunning book teaches you how to paint a selection of orchids in
watercolour. The book contains a thorough techniques section that guides you
through Vivienne's decision-making, colour-matching and painting process; capture
form with speed and confidence, practise painting different leaves, flowers and
roots and learn how to create different textures with paint. The book contains
exercises that will hone your skills and encourage your painterly instincts, followed
by 3 complete step-by-step projects that feature a range of wild and still-life
flowers grown at Kew. The book is interspersed with historical images from the Kew
archives, showcasing the rich variety and beauty of this much-loved family of
flowers.

Vintage Cake Decorations Made Easy
Internationally acclaimed sugar artist Jacqueline Butler has developed a unique
style of cake decorating with sugar flowers, which she generously shares in this
beautifully illustrated book. Through over 600 exquisite photographs, you will learn
how to create 18 stylized gumpaste flowers in various stages of bloom, as well as
buds and leaves, using a fresh modern color palette. Jacqueline also reveals how to
use the flowers to create artful arrangements on wedding and celebration cakes,
including working directly on single- and multi-tier cakes, as well as pre-made
toppers and separators. Inspirational and practical, this step-by-step cake
decorating book will be your go-to reference on sugar flowers for years to come.

The Kew Gardener's Guide to Growing Herbs
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It was first published privately in 1919, then more widely in 1921 in the collection
Monday or Tuesday, and subsequently in the posthumous collection A Haunted
House (1944). Originally accompanying illustrations by Vanessa Bell, its visual
organisation has been described as analogous to a post-impressionist painting.Set
in the eponymous botanic garden in London on a hot July day, the narrative gives
brief glimpses of four groups of people as they pass by a flowerbed. The story
begins with a description of the oval-shaped flowerbed.

Sugar Flower Skills
Lavishly presented in a very portable format, these astonishing creations include
popular flowers such as roses, lilies, gerbera and orchids. Simple steps explain how
to make each of the illustrated flowers, and an image of the unassembled
constituent parts helps to make each project clear and simple. Instructions are also
give to make foliage and decorative butterflies to complement the flowers.

Simplifying Sugar Flowers
Learn the skills for making sugar flowers in this exquisite new collection from
acclaimed sugar artist and bestselling author Butler. This second volume
introduces over 20 new sugar flowers in various stages of bloom, as well as flower
buds and leaves.

Maggie Austin Cake
This book contains a collection of 25 fabulous blooms in a range of styles and
complexity. Each is shown beautifully photographed, then step by step instructions
and pictures explain clearly the making of the individual components and their
assembly. Colo

Airbrushing on Cakes
Fire up your oven with recipes from what Paula Deen calls one of the "must-eat-atplaces" in Savannah Nationally recognized and locally adored for its decadent
homespun desserts and delicious rustic breads, Back in the Day Bakery is a
Savannah landmark. As Paula Deen says in her foreword, Cheryl and Griff Day
"bake decadent treats, but they also bake wonderful memories that stay with you
forever." To celebrate the bakery's tenth anniversary, this duo has written a book
filled with customers' favorite recipes. It's packed with Cheryl and Griff's baking
know-how plus recipes for their famous Buttermilk Biscones, Old-Fashioned
Cupcakes, Chocolate Bread, Cinnamon Sticky Buns, S'more Pie, Almond Crunchies,
Drunk Blondies, Pinkies Chocolate Lunch-Box Treats, Rustic Cheddar Pecan
Rounds, and much more. Irresistible full-color photographs of food and behind-thescenes bakery shots will give readers a glimpse into the sweet daily life at the
bakeshop. Celebrating family traditions, scratch baking, and quality ingredients,
The Back in the Day Bakery Cookbook is like a down-home bake sale in a book.

Alan Dunn's Sugarcraft Flower Arranging
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Set in 1765 on the Caribbean islands of Grenada and Martinique, Sugar Money
opens as two enslaved brothers - Emile and Lucien - are sent on an impossible
mission forced upon them by their masters, a band of mendicant French monks.
The monks run hospitals in the islands and fund their ventures through farming
cane sugar and distilling rum. Seven years earlier - after a series of scandals - they
were ousted from Grenada by the French authorities, and had to leave their slaves
behind. Despite the fact that Grenada is now under British rule, and effectively
enemy territory, the monks devise an absurdly ambitious plan: they send Emile
and Lucien to the island to convince the monks’ former slaves to flee British
brutality and escape with them. Based on a historical rebellion, award-winning
writer Jane Harris peoples her daring novel with unforgettable characters.
Recounted by Lucien, the younger brother, this story of courage, disaster, and
love, is a testament to the tenacity of the human spirit under the crush of
unspeakable cruelty.

Alan Dunn's Ultimate Collection of Cake Decorating
Our peculiarly British obsession with gardens goes back a long way and Plants:
From Roots to Riches takes us back to where it all began. Across 25 vivid episodes,
Kathy Willis, Kew's charismatic Head of Science, shows us how the last 250 years
transformed our relationship with plants. Behind the scenes at the Botanical
Gardens all kinds of surprising things have been going on. As the British Empire
painted the atlas red, explorers, adventurers and scientists brought the most
interesting specimens and information back to London. From the discovery of
Botany Bay to the horrors of the potato famine, from orchid hunters to quinine
smugglers, from Darwin's experiments to the unexpected knowledge unlocked by
the 1987 hurricane, understanding how plants work has changed our history and
could safeguard our future. In the style of A History of the World in 100 Objects,
each chapter tells a separate story, but, gathered together, a great picture unfolds,
of our most remarkable science, botany. Plants: From Roots to Riches is a
beautifully designed book, packed with 200 images in both colour and black and
white from Kew's amazing archives, some never reproduced before. Kathy Willis
and Carolyn Fry, the acclaimed popular-science writer, have also added all kinds of
fascinating extra history, heroes and villains, memorable stories and interviews.
Their book takes us on an exciting rollercoaster ride through our past and future
and shows us how much plants really do matter.

The Kew Book of Sugar Flowers
In the Kew Book of Sugar Flowers, sugarcraft specialist Cassie Brown teaches you
how to craft stunning, authentic-looking flowers and foliage using flower paste
(gum paste). Learn how to create beautiful bouquets and stunning sprays, from the
early stages of germinating your ideas - taking inspiration from nature and making
moulds from real flowers and leaves - to creating floral cake decorations with an
exotic or wild flower theme for a special occasion. Through clear and concise stepby-step instructions, Cassie explains every facet of crafting sugar flowers, from
gaining an appreciation of the flower itself, to preparing the flower paste and
colouring it to wiring the flowers into an attractive and realistic bouquet. There is a
veritable garden of delights to choose from, from ornate orchids to delicate daisies.
The method for crafting each individual flower is demonstrated in stunning detail
Page 9/12

Where To Download The Kew Book Of Sugar Flowers How To Make
Beautiful Floral Cake Decorations Kew Books
beginning with an 'exploded flower' photograph that illustrates each of the
individual components and working through the techniques and tricks that Cassie
herself applies to create her stunning floral displays. The Kew Book of Sugar
Flowers is the perfect book for the established sugarcrafter looking to develop their
skills and take their cake-decorating capabilities to the next level. Readers with a
particular interest in flowers and plants will also love this book for its painstaking
recreation of flora in flower paste (gum paste), and the book is endorsed by the
Royal Botanic Gardens, Kew giving extra credibility to the stunning realism of the
flowers that Cassie Brown has recreated. Foreword by Eddie Spence M.B.E. Eddie
Spence MBE has enjoyed an illustrious career in confectionery and cake design and
his superior skills have earned him the opportunity to decorate many cakes for the
royal family, including Her Majesty the Queen herself.

Plants: From Roots to Riches
What would you do for a second chance at love? Jane Melville has done some very
stupid things in her life. Having an open sexual relationship with someone who
turned out to be a thieving con man and left her standing at the altar—pregnant
and penniless—was one of the worst. With her dreams of owning her own catering
business down the drain, and the prospect of working at her family's patisserie for
the rest of her life looking more and more likely, Jane is determined to make the
most of her misfortunes. After all, things could be worse. Her baby daddy might
have turned out to be the con man instead of the tall, brooding lawyer, Rafael
Bennett. But just because she's willing to have a baby with the man doesn't mean
she has to like him. Rafe Bennett's life has been one of responsibility and
heartache. A long time ago, he was forced to give up the girl of his dreams, then
made to bear the brunt of her anger for his trouble. In the years since, he has
shared his bed with Jane Melville more times than he can count, snatching
moments of erotic bliss whenever he can, but when she chose to marry someone
else, Rafe walked away for good. Or so he thought. When fate thrusts Jane back
into his life—complete with baby on board—Rafe seizes the opportunity with both
hands. He lost her once and never truly got her back, but he's determined to
change their fate. He knows in his heart that with a little persuasion and a whole
lot of cake, everything will be different this time around!

Trading Places
Modern Sugar Flowers
Celebrate deliciously and beautifully! Master sugarcraft sculptor Alan Dunn shows
how to create festive cakes decorated with cascading, lifelike floral arrangements
built from sugarpaste. Make your cakes the centerpiece of any celebration with
romantic flowers, lush foliage, brightly colored fruits, and fantasy butterflies. Alan’s
easy-to-follow directions, accompanied by stunning, mouthwatering photographs,
cover 35 floral varieties and 18 charming cake designs for weddings, anniversaries,
birthdays, christenings, holidays, and more. If you’re looking for the ultimate guide
to sugarcrafting, this book won’t fail to impress.
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The Art of Sugarcraft
Provides detailed instructions for making more than 45 flowers, with photographs
showing both the various steps and the finished flowers
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