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I USE THE #104 ROSE TIP, BUT INSTEAD OF STARTING ON THE OUTSIDE EDGE, I START IN THE CENTER…SQUEEZING ICING WHILE MOVING OUT TO THE EDGE OF THE NAIL AND BACK.  THE IMPORTANT THING IS GETTING SOME SORT OF “TEXTURE” IN EACH PETAL, SO THEY AREN’T LYING COMPLETELY FLAT.  

USE YOUR #12 DOT TIP TO SQUEEZE OUT A DAISY CE NTER.  FLATTEN THE DOT WITH YOUR FINGER, LIGHTLY DUSTED WITH CORNSTARCH OR CAKE SPRINKLES.
USING A TEMPLATE CAN BECOME A CRUTCH. FLOWERS IN NATURE AREN’T PERFECT;  YOURS DON’T NEED TO BE EITHER.  YOU MAY ALTER THE NUMBER OF PETALS, BUT USING AN UNEVEN NUMBER WOULD BE PREFERRED… NEVER LESS THAN 5;  7 IS GREAT.

ICING TECHNIQUES LEARNED FOR THIS CAKE:  PREPARING CAKE BY TRIMMING AND A CRUMB COAT;  BASKET WEAVE ON SIDES;  ROUGH, COLORED ICING ON TOP OF CAKE;  ROPE BORDER;  DAISIES, LEAVES; DRYING FLOWERS WITH A FORM;  ATTACHING FLOWERS

OPTIONAL:  ROYAL ICING GARNISH
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