
 

 

The traditional 4-H PEI Cake Decorating Project encourages creativity as members learn the art of cake decorating.  
Many occasions such as birthdays, anniversaries, weddings and other holiday occasions are examples of where the art of 
cake decorating can be put to use. 

Cake Decorating can serve as a creative outlet for all ages...the mastery of this skill is one that members and leaders alike 
will carry with them for years to come.  The art of Cake Decorating does require practice and persistence...but the 
outcome is worth the investment! 

The Cake Decorating - At Home Project combines the activities from CD1 and CD2 but members are encouraged to 
expand their learning through exploration of different Cake Decorating topics. 

4-H Year Completion 

In order to complete the 4-H year members are required to: 

 Complete the PCR’s (Project Completion Requirements) as outlined above 

 Complete a Communication Project 

 Complete a Community Service Activity (please see  

 Complete an Agriculture Awareness Activity 

Project Completion Requirements 

For this Cake Decorating - At Home Project, members are asked to complete the following modules,   
submitting documentation and picture (s) of each activity for project completion. 

 Module # 1 - Tools of the Trade 
 Module # 2 - Making the icing  
 Module # 3 - Piping Practice (using the decorating bag and tips/nozzles) 
 Module # 4 - The cake, the crumb coat, & the layers 
 Module # 5 - The decorated cake!  

**Each Module has space in this guide, complete with links to teaching videos or information from the traditional 4-H 
PEI Cake Decorating Projects and an activity to complete with space for recording your learning with pictures! 

 Completed Member Reflection Pages 

Name: ____________________________ Club: _________________________ Age: ______ 

 

Exhibition Requirements 

Any member having completed the requirements for the Cake Decorating - At Home Project is welcome to enter a        
decorated cake form in 4-H Classes at island Fairs & Exhibitions. Please follow the same guidelines as set in Activity #5.  
Entry details (if applicable) will follow at a later date. 

Cake Decorating - At Home  
Virtual Project Option - Spring 2020 



 

 

 

Decorating Bags  
 Cone shaped and available in various sizes 
 Can be a plastic polyester coated fabric cone, a clear plastic cone or a parchment paper bag  

NOTE:  You will find it easier to work with the plastic polyester coated decorating bags as they 
are easy to clean and reusable.  Parchment cones are also available; however, they come as a flat 
sheet and are then rolled into a cone. 

Decorating Tips  
 Cone shaped and made of metal or plastic.  
 Decorating tips can either fit directly inside the decorating bag or they can attach on the out-

side of the bag to a “coupler”.   
 Decorating tips determine the size and shape of the icing squeezed on to your  

Coupler& Ring 
 A grooved insert and retainer ring that fits together allowing easy tip changes. 
 The insert is placed in the narrow end of the decorating bag. 
 The decorating tip fits onto the coupler base and the coupler retainer ring is screwed on to 

hold the tip in place. 

Module 1 - Tools of the Trade 
As with any project, your cake decorating tool box should be stocked with the proper tools. Experienced cake decorators have a tool 
for every angle, but your basic tools should include: 

 decorating (piping) bags  

 couplers (with rings) 

 a set of decorating tips (piping nozzles)  

 cake leveler 

 cake spatula 

 cake turntable (not required, but does make decorating a cake easier) 
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Watch the Pros...

Cake Leveler  
 The cake leveler is a tool that looks a bit like a high tech coat hanger.  
 It has an easy-grip plastic frame with clearly defined height markers on either side.  
 The sides are connected with a unique, slightly wavy wire that will cleanly glide through 

your cake and leave you with a smooth, level surface for decorating.  

Cake Turntable 
 A turntable, or revolving cake stand, is a revolving stand with a flat working surface used for 

decorating cakes and other pastry.  
 It can also be used in building cakes (tiered designs)  
 Cake turntables are used both in production of the item and in finishing.  

Angled or Straight Cake Spatula 
 A spatula is a broad, flat, flexible blade used to mix, spread and smooth icing.  
 They are available with a straight blade or an offset (angled) blade. The offset spatula aids in 

keeping your hands from touching the food that is being spread.   
 The spatula is used as a decorating tool but can also be used to serve slices of cake, pieces of 

pie or bars  

NOTE: You will also need colouring and other 
tools...please watch the videos to see 
what you will need for different modules 
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Tools of the Trade 

 Preparing & Filling the decorating bag 

ACTIVITY #1  
 Gather all materials as listed on the previous page (plus some icing - recipe and directions below) 
 Watch the instructional video on assembling the decorating bag and filling with icing 
 Share a picture of you completing these steps! 

Assembling the 
Decorating Bag 

Module 2 - Making the Icing 

Members are encouraged to use buttercream icing for decorating purposes (recipe below). However, there a lot of icing 
recipes to choose from so feel free to explore different ones. Try the traditional recipe and one other of your own 
choosing—show the finished product in pictures (next page) and vote on your favourite! (watch the video below) 

Method 
 Cream butter and shortening together.  
 Add vanilla.   
 Add sugar gradually, 250 mL (1 cup) at a time. 
 Mix this together scraping both the sides and bottom of the bowl.  
 Add milk and beat until thoroughly mixed. 
 Once all the sugar is mixed, icing should be covered with a damp 

cloth until ready to use. 

CAUTION:   It is important to not overbeat the 
icing. The consistency will become very 
creamy and will not suitable as the  
icing should be fairly stiff for             
decorating purposes.  

Ingredients 
125 mL  shortening  1/2 cup 
125 mL  butter or margarine 1/2 cup 
5 mL  vanilla   1 tsp 
1 L  sifted icing sugar 4 cups 
25 mL  milk   2 Tbsp 

4-H BUTTER CREAM ICING RECIPE 

 Wilton instructions to make buttercream icing (same as 4-H recipe) 

https://www.youtube.com/watch?v=orjkymt6zyg
https://www.youtube.com/watch?v=EWEhHhcnwYQ
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 Adding colour to your icing 

ACTIVITY #2 
 Prepare the 4-H Buttercream Icing and one (1) other icing recipe of your choice 
 Share a picture of both (below) 
 Share the recipe for the recipe you discovered and let us know which you prefer! 

Recipe Title: _____________________________________________________________________________ 

Ingredients:  Method:  

    

    

    

    

    

    

    

    

    

    

Member Choice: ___________________________________________________________________________ 

4-H Buttercream Icing  Member’s Icing  

https://www.youtube.com/watch?v=F_ffiFmThpU
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Module 3 - Piping Practice (Decorating with decorating tips/nozzles) 

Round Decorating Tips  
 Number Range - 4-6 (most popular - there are others used for larger piping projects or 

finer detail) 
 Used for outlining details, filling and piping in areas, writing and printing messages, 

figure piping, dots, balls, beads, stringwork, lattice and lacework, vines, flower centers 
and floral work.  

 These tips are smooth and round.  
 Designs you can make with this tip 

Drop Flower Decorating Tips  
 Popular tip for the 4-H project is Tip #131 for designs and borders (there are many 

other drop flower tips available for different piping projects) 
 Drop flower tips make pretty one-squeeze flowers—these are the easiest flowers for a 

beginning decorator to do. The number of cuts on the end of the tip determines the 
number of petals the flower will have. Each drop flower tip can produce two different 
flower varieties—plain or swirled.  

 Designs you can make with this tip 

Members are encouraged to use the decorating tips as listed below 
 Gather decorating tips, decorating bag and icing 

 print out the template (next page) on which you can practice. The easiest way to use the templates is to slide the 
printed paper into a plastic sleeve protector or cover the template with wax paper and tape to a flat surface. 

 practice making tip designs and border displays with each tip (see the videos for help) 

 When practicing, you can re-use the icing. Scrape off your practice work and back into the bowl. Re-fill the decorating 
bag and continue. 

 Once you can do a row of at least 10 uniform dots, balls, stars, etc., then you can move on to something new. 

 When practicing writing or printing, you should go through the alphabet.  Then practice writing words.  This allows you 
to practice joining the individual letters together.  Writing and printing should flow evenly without any breaks. 

 Basic video on How to use the piping bag 

Open Star Decorating Tips  
 Number Range - 13-22 (Most popular - there are others used for large piping projects) 
 Members are encouraged to use Tip #16 and Tip # 21 for designs and borders 
 Open star tips produce the most popular decorations—deeply grooved shells, stars,        

fleur-de-lis, rosettes and flowers. 

 Designs you can make with this tip 

Leaf Decorating Tips  
 Create perfect floral enhancements. The v-shaped openings of these tips give leaves 

pointed ends.  
 With any leaf tip you can make plain, ruffled or stand-up leaves. You can also experi-

ment with leaf designed borders 

 Designs you can make with these tips 

https://www.youtube.com/watch?v=EYbJ5PKuCiU&t=36s
https://www.youtube.com/watch?v=o8GYY3dugJg
https://www.youtube.com/watch?v=u59e2ImjoMg&t=14s
https://www.youtube.com/watch?v=Z0RVer8iGfg&t=77s
https://www.youtube.com/watch?v=sNZe7yAq7B4
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Pressure Control 

To achieve the desired decoration, the angle at which you hold your decorating bag must be 
correct.  There are two basic positions for the decorating bag:  the 90 angle and the 45 angle.  
You will become better acquainted with these positions as you learn to decorate.  

To hold the decorating bag correctly, grip the bag near the tip with one hand locking the or 
folded end between your thumb and fingers.     Use your free hand to guide the bag. 

Grip & Lock Guide 

Guide Grip & Lock 

Special Note for Left-Handers 

The amount of pressure and steadiness applied to the decorating bag will determine the size and uniformity of any icing 
design.  For your decoration to be exact, you must control the pressure.  PRACTICE will help you to accomplish this! 

If you are left-handed, hold the decorating bag in your left hand and guide the decorating 
tip with the fingers or your right hand.   
A left-handed person should keep in mind that they should always decorate from right to 
left except with printing or writing. 

Helpful Resources 
Through the Cake Decorating - At Home project, you have a unique opportunity to explore the many resources available 
on-line, and even in your own homes Feel free to explore the many sites on-line that offer suitable tips & tricks about the 
art of decorating cakes 

The most popular is Wilton Cake Decorating Tips and YouTube for tutorials! This Wilton Blog, may also help when 
planning and decorating your creation! 

PRACTICE, PRACTICE, PRACTICE… using the template below, practice making the shapes focusing on pressure, control and 
accuracy (HINT: Cover the template with wax paper or slip it inside a plastic sleeve) 

When you’re finished a line, scrape off the icing and try again. The icing used for practice can be re-used. Simply scrape the 
icing off your practice template surface and mix back in the bowl of icing...waste not want not!! 

Make sure you are practicing with the decorating tips (or similar) as listed on the previous page  

PRACTICE IS PROGRESS 

DOTS  .     .     . 

BORDERS 

LINES 
A      B 

 
A      B 
 

A      

 
A     B 
 
     B 
 

https://www.wilton.com/learn-decorating-techniques/
https://blog.wilton.com/how-to-decorate-a-cake/
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ACTIVITY #3 - Tip & Border Display 
 The tip and border tray uses actual icing to show samples of three (3) tips used to make both single 

designs and borders. 
 Share a picture in the space below. 

Picture of Tip & Border Tray 

 Tip & Border designs are best displayed on a flat, solid surface with a neutral background . Some suggestions might be 
to use a square piece of cardboard wrapped in aluminum foil, a styrofoam or cake board, or a foam tray used for 
baked goods.  

 Remember to label each design with the tip number! 
 Members are thoroughly encouraged to explore the individual style and use of the many different cake decorating 

tips, but must use the tips outlined in this guide. 
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Baking the Cake 
A cake used for decorating purposes calls for careful preparation. Keep in mind that the 
surface should be level and smooth to enable a favorable decorating surface.  You can use a 
box cake or follow a recipe to bake from scratch, but remember to follow the steps carefully 
to ensure you to have a finished cake worthy of any Cake Boss! 

1. Preheat oven. 
2. Prepare your pan.  Grease the inside of the cake pan generously with oil/shortening so 

that all the pan’s indentations are covered. 
3. Sprinkle the pan with flour, spreading until all surface area is covered, then tap out excess flour.  If any shiny spots are 

showing be sure to touch them up with more oil and flour.  This helps to prevent the cake from sticking. 
4. Bake the cake according to the recipe. 
5. Allow the cake to cool in the pan on a cooling rack for 10 minutes.   
6. When removing the cake from the pan, place the cooling rack against the cake and turn over the pan.  Lift the cake 

pan off carefully. 

HELPFUL HINTS: 
 If after cooling, the cake is stuck to pan, return cake to the oven for five minutes to loosen.   
 Your cake should be cooled for at least one hour before you begin to decorate 
 To save time, you can bake the cake ahead of decorating day and freeze or cover cake until you are ready to decorate. 

Just be sure to thaw completely before decorating as any moisture will affect the decorating set-up. 

REMINDER - Achievement Day and Exhibition requires that members display their decorating on foam forms. 

Module 4 - The Cake, the Crumb Coat & The Layers 

Create a Level Surface - Place the cake on a flat plate or cardboard circle at least 2.5 
cm (1”) larger than the actual cake.  The use of a cake turn table is beneficial 

HINT: If the cake top is not level you can use the cake leveler (as described on page 
2) or a long blade, serrated knife, to cut a level surface. You can also turn the 
cake upside down for a flatter, smoother surface to decorate. 

Apply a basic Crumb Coat - What is a crumb coat?  Simply put, it is a very thin layer 
of icing that will “glue” any crumbs down. The key is thinning the buttercream icing (with small amounts of water) to a 
consistency that will not tear the cake as it is applied. 

 Brush loose crumbs from the cake and spread a thin layer of icing over the top and the sides of the cake.  
 Use a spatula or smooth edged knife to smooth the icing as best you can.  
 Let it dry (apprx. 20 minutes). The crumb coat needs to be dry (not tacky) before you apply the final layer of icing. 
 Once the crumb coat is completely dry, you are ready to continue icing and decorating. The crumb coat will hold in all 

of the loose crumbs allowing for a smooth finish coat 

 Chocolate cakes tend to have more crumbs!!! Starting with a crumb coat will help make the finished 
project crumb free and with a smoother surface to decorate!  

 A crumb coat can also serve as a sealer on a cake in the event that you are not able to decorate it  
immediately. This will also help keep your cake moist. 

Prepping the Cake 

 Crumb Coat & Icing Tutorial  Cake Leveling Tutorial 
(please note that “torting”, as described in this video is not 
necessary for 4-H projects, but is a good skill to learn! 

https://youtu.be/QaY2hYUTQK4
https://youtu.be/UbABGVqFGmo
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FINAL ICING  
 Ice the sides first, working from bottom towards the top.  Use long 

even strokes, building up edges slightly higher than cake’s top 
surface. 

 Ice the top of the cake next.  With your spatula in hand, heap icing 
on the top of the cake and spread to meet built up edges. 

 To smooth the cake top, dip the spatula in hot water, then place it 
flat on cake top, half-way across the cake.  Press down lightly, 
holding spatula still, and carefully drag across the top of the cake. 

 To smooth the cake sides, once again dip the spatula in hot water, 
then press it to the side of the cake.  Apply gentle but consistent 
pressure while moving around the cake.  Repeat until the sides are 
smooth.. 

 NOW YOUR CAKE CANVAS IS READY!!! 

DECORATING WITH COLOR 
Colouring Icing 
Colour brings cake decorations to life.  In order to achieve pleasant, top quality cake decorations, 
you must learn to appreciate good colour combinations and how to balance colours.  

Colour bases used for tinting icing come in both liquid and paste:   
 Liquid colours are concentrated and blend easily into icing.   
 Paste colouring is the preferred colouring for decorators because it is concentrated in a 

creamy, rich base that can be added to icing without changing its consistency.   
 Both colouring tints give vivid and deep rich colouring. 

Facts About Colours 
 Reds, oranges and yellows stimulate, attract, excite and make things appear larger.  They are associated with fire,         

danger, warmth and sunlight and are considered advancing colours. 
 Greens, blues and purples are soothing, cool, calm and restful and make things appear smaller.  They are associated with 

grass, water and sky, and are considered receding colours. 
 Orange, red and blue have the greatest attention value Yellow, green and orange have the greatest amount of brightness. 
 Lightness and darkness create the sense of increased or decreased space; light colours seem to increase the size of       

objects and dark colours decrease their apparent size. 
 Background colours should be neutral or less intense than the objects shown on them.  They should blend harmoniously 

with decorations on the cake unless contrast is desired.   
 Vivid colours should be used sparingly and on small areas; dull colours on large areas. 

Tinting Icing 
Begin with white icing adding the colour a little at a time until you achieve the desired shade. (Exception—Darker colours like 
blacks and browns should use chocolate icing as the base) 
 Liquid colouring should be added to icing a drop at a time.  
 Paste colouring should be added with a toothpick. 
 Deep or Darker colours will require a larger amount of colouring. Tint a small amount of icing first then mix in with        

remainder of white icing. The colour of icing usually darkens 1-2 hours after mixing. 
 
Always be sure to mix enough of any one colour icing.  As you gain decorating experience, you will learn just how much of 

any one colour you will need AND that it is extremely hard to duplicate an exact shade of any colour. 



 

 

What will your final creation look like? 

It is a good idea to ‘map” out the design of your cake including the size, design and colours you plan to use! 
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Module 5 - The Decorated Cake 

ACTIVITY #6  
 Share your design idea of what your finished cake will look like 
 Using all the techniques you have learned through watching the Wilton Decorating videos, go ahead a 

decorate your cake 
 Share a picture of the completed project below! 

Member’s Design Final Product 



 

 

LEADER  COMMENTS (optional): Leader observations can be helpful to you in future years with this and other 
4-H projects.  Be sure to ask your project leader if they would like to reflect on your 4-H year. 

Member Reflection  

As a 4-H member, you are encouraged to “Learn to Do by Doing” through hands-on activities.  
Keeping a record of your 4-H activities with this Member Reflection will provide helpful insight 
for you, your leader and the 4-H Specialist as to skills you have learned and projects you have 
completed throughout the 4-H year! 

Skill Based Project:  You are encouraged to work on skill development and completion of project requirements 
(with guidance from the project leader) throughout the 4-H year.  Not every activity will 
have a tangible item (for display), but you are asked to share the activities and learnings in 
which you participate below...   

MODULE 1   
What I did:  _________________________________________________________________________ 

What I learned: _________________________________________________________________________ 

What I liked:  _________________________________________________________________________ 

I am most impressed by…   

I believe that you have learned…  

In the future I encourage you to...  

MODULE 2   

What I did:  _________________________________________________________________________ 

What I learned: _________________________________________________________________________ 

What I liked:  _________________________________________________________________________ 

MODULE 5  

What I did:  _________________________________________________________________________ 

What I learned: _________________________________________________________________________ 

What I liked:  _________________________________________________________________________ 

MODULE 4   

What I did:  _________________________________________________________________________ 

What I learned: _________________________________________________________________________ 

What I liked:  _________________________________________________________________________ 

MODULE 3   

What I did:  _________________________________________________________________________ 

What I learned: _________________________________________________________________________ 

What I liked:  _________________________________________________________________________ 



 

 

4-H Year In Review 

In addition to completing a Skill Based 4-H project, members are also required to participate in Communications, 
at least ONE Ag. Awareness Activity and ONE Community Service Activity in order to complete the 4-H year.  

Use the space provided to reflect on what you have learned through participation in these activities. If this     
information has already been completed, please indicate the member booklet in which it can be found:  

    

COMMUNICATIONS  

How did you take part? 

 Speech  Demonstration 
(Single) 

 Demonstration 
(Team) 

 Alternate Communications: 
_____________________________ 

What I learned:    

What I need to work on:  
  

AGRICULTURE AWARENESS ACTIVITY 

What did you do to complete this activity this year? (Either on your own or with your 4-H Club) 
 

 
 

What area of Agriculture would you like to explore in the future? 
 

 

 
 

COMMUNITY SERVICE ACTIVITY 

What did you do to complete this activity this year? (Either on your own or with your 4-H Club) 
 

 
 

What will you do in the future to give back to your community? 
 

 

 

4-H PEI - Staff Comments 

Completion Requirements   Completion Notes   

Skill Based Project    

Communications   

Ag. Awareness Activity   

Community Service Activity   


