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Disc Two: The extras 
This extras disc is divided  into 4 clickable titles, as below, so sit back and enjoy watching 
your chosen section.  

Lindy’s Wonky Celebration Cakes 
Lindy’s dvds are designed to be watched on either your television or your computer. You may 
find however that due to the large file sizes used, some computer dvd drives will not run as 
smoothly as you would like. In this case we suggest  using a different drive or using a television. 
 

DVD Contents: 
Disc One:  The main film 
The disc is divided into 2 minute chapters for easy scrolling. We would have liked to include a 
clickable menu on the main film however the balance between quality and length has meant that 
this is not possible. Therefore  to help you go back to the sections that you wish to watch again, 
we are providing you with a list of contents  together with the chapter and time it  appears:  
 

The main film contents Chapter 
(visible if viewing 
on a computer) 

Time 

Introduction   

The basics Chapter 1 1.10 

Carving   

The base tier Chapter 2 2.07 

The top tier Chapter 8 14.16 

Introducing sugarpaste Chapter 12 23.36 

Covering   

Colouring sugarpaste Chapter 13 24.18 

Rolling out the icing Chapter 14 26.45 

Covering the cake board Chapter 16 30.14 

Covering the base cake Chapter 17 32.54 

Covering the top tier Chapter 24 47.27 

Dowelling and Stacking Chapter 28 55.04 

Decorating  the cake Chapter 32 1.02.50 

Making and using modelling paste Chapter 32 1.02.58 

Making edible glue Chapter 35 1.08.13 

Other decoration ideas   

The Butterfly Cake Chapter 36 1.10.40 

Stencilling the board Chapter 36 1.11.00 

Stencilling the band Chapter 38 1.15.09 

Making the butterflies Chapter 40 1.18.47 

The Cutwork Wonky Cake Chapter 43 1.24.04 

The Mango and Raspberry Striped 
Cake 

Chapter 47 1.32.07 

Creating striped icing Chapter 46 1.30.10 

Cutting out flowers Chapter 48 1.35.48 

Wedding Sari Inspired Wonky cake   

The decoration Chapter 49 1.37.27 

Creating the scallops Chapter 54 1.46.36 

Lindy’s Goodbye Chapter 56 1.50.57 
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Disc Two: The extras 
This extras disc is divided  into 4 clickable titles, as below, so sit back and enjoy watching 
your chosen section.  

Contents Time 

Trouble shooting wonky cakes  

Remember to flip the top over 0.28 

Straightening bowl shaped sides 1.05 

Dealing with a domed cake  4.27 

Dealing with a shallow cake 5.57 

Positioning the board on the top cake correctly 13.07 

Carved away too much cake! 14.38 

Lindy answers some of your frequently asked questions  

Lindy in conversation with wedding planner  
Tammy Wilson 

 

Step by step online ordering with Lindy  
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Materials 
A 20cm (8in) round Madeira – your cake ideally should be 7.5cm (3in) deep 
A 12.5cm (5in) round Madeira - your cake ideally should be 7.5cm (3in) deep 
Sugarpaste/rolled fondant 

700g (1lb 9oz) for the cake board - colour of your choice  
600g (1lb 5oz) for the top tier – colour of your choice  

 1kg (2¼ lb) for the base tier - colour of your choice  
Buttercream 
White vegetable fat (e.g. Trex/white flora) 
Royal icing to secure cakes 

 
Equipment 

Turntable – always useful 
Tins the cakes were cooked in – this is to help level the cakes 
25.5cm (10in) round cake drum (board) 
12.5cm (5in)  hardboard round cake board 
9cm (3.5inch) hardboard round cake board 
3 spare cake boards  - to help make carving and covering easier  
Cocktail Sticks  (toothpicks) 
Set Square, with measurements - ideally with no gap before the numbering starts.  
Carving knives, large (ideally the blade should be at least 20cm (8in) long) and small 
5mm spacers, not essential but useful  
Plastic bags for storing sugarpaste  
Wax paper, not essential but it makes covering easier  
Masking tape, to secure waxed paper to spare cake drums 
Large rolling pin (ideally this should be at least 16in long) 
Large non stick board/mat/worksurface for rolling out the sugarpaste  
Pallet knife  
Smoother (FMM) ideally with one edge flat.   
Dowels - 3 are required 
Item to cut the dowels – pipe cutter/saw/cutters/secateurs   
Non-toxic glue stick eg Pritt 
Ribbon for the board  
A box to store the completed cake - this needs to be 20cm (8 inches) tall 

 

Simple Decoration  
As demonstrated by Lindy 
 

225g (8 oz) modelling paste coloured as desired (see recipe) 
Small rolling pin  
Daisy Marguerite Cutter (PME) 
Glue Brush 
Sugar glue (see recipe) 
Daisy centre stamp (JEM) 
 
 
 

 

2 Tier Wonky Cakes 
List of  materials and equipment needed 

Most of  the cutters and tools listed above are available via our 
online shop at: www.lindyscakes.co.uk  just click on the shop  

button to start adding items to your basket.  
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Many people get very confused with all the different icings that are available so here are a list of the 
five Lindy uses on this DVD  

This can be used as an icing and in the States it is still very popular, but Lindy prefers to use it just to 
crumb coat her cakes, so the icing acts as a glue for the sugarpaste. 
Ingredients: 

Makes 1 quantity 

 110g (3 3/4 oz) unsalted (sweet) butter 

 350g (12oz) icing (confectioners’) sugar 

 15–30ml (1–2 tbsp) milk or water 

 a few drops of vanilla extract or alternative flavouring 
 
Place the butter in a bowl and beat until light and fluffy. Sift the icing sugar into the bowl and 
continue to beat until the mixture changes colour. Add just enough milk or water to give a firm 
but spreadable consistency. Flavour by adding the vanilla or alternative flavouring, then store 
the buttercream in an airtight container until required. 

This is used to cover cakes and decorated cookies  
Ingredients: 

 Makes 1kg (21⁄4lb) 

 60ml (4 tbsp) cold water 

 20ml (4 tsp/1 sachet) powdered gelatine 

 125ml (4fl oz) liquid glucose 

 15ml (1 tbsp) glycerine 

 1kg (21⁄4lb) icing (confectioners’) sugar, sieved, plus extra for dusting 
 
Place the water in a small bowl, sprinkle over the gelatine and soak until spongy. Stand the 
bowl over a pan of hot but not boiling water and stir until the gelatine is dissolved. Add the  
glucose and glycerine, stirring until well blended and runny. 
 
Put the icing sugar in a large bowl. Make a well in the centre and slowly pour in the liquid    
ingredients, stirring constantly. Mix well. Turn out on to a surface dusted with icing sugar and 
knead until smooth, sprinkling with extra icing sugar if the paste becomes too sticky. The paste 
can be used immediately or tightly wrapped and stored in a plastic bag until required. 

Lindy uses this to create all the  decorations on her cakes and as its name suggests for creating 
models, you can  buy it ready made but Lindy prefers to make it herself. 
This versatile paste keeps its shape well, dries harder than sugarpaste and is used throughout the 
book for adding detail to covered cakes. Although there are commercial pastes available, it is easy 
and a lot cheaper to make your own. 
 
Ingredients: 

Makes 225g (8oz) 

 225g (8oz) sugarpaste (rolled fondant) 

 5ml (1 tsp) gum tragacanth 
Make a well in the sugarpaste and add the gum tragacanth.  Knead in. Wrap in a plastic bag 
and allow the gum to work before use. You will begin to feel a difference in the paste after an 
hour or so, but it is best left overnight. The modelling paste should be firm but pliable with a 
slight elastic texture. Kneading the modelling paste makes it warm and easy to work with. 
 
There are other ways of making it but this is quick and easy 

 
 

Decorating Cakes — The Icings 

Buttercream  

Sugarpaste / Rolled Fondant  

Modelling Paste  
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This can be used for covering, as in traditional English wedding cakes, for decorating or to act as a 
glue because it sets hard.  
 
Ingredients Makes 1 quantity 

 1 egg white 

 250g (9oz) icing (confectioners’) sugar, sifted 
Put the egg white in a bowl and gradually beat in the icing sugar until the icing is glossy and 
forms soft peaks. 

 
As its name suggests this paste is usually used for making flowers, but on this dvd Lindy uses it to 
make butterflies because it dries harder than any of the other and so is less likely to wilt. 
 
Available commercially from sugarcraft suppliers, flowerpaste can be bought in white and a variety of 
colours. There are many varieties available so try a few to see which you prefer. Alternatively, it is 
possible to make your own, but it is a time-consuming process and you will need a heavy-duty mixer. 
 
Ingredients: 

Makes 500g (1lb 2oz) 

 500g (1lb 2oz) icing (confectioners’) sugar 

 15ml (1 tbsp) gum tragacanth 

 25ml (11⁄2 tbsp) cold water 

 10ml (2 tsp) powered gelatine 

 10ml (2 tsp) liquid glucose 

 15ml (1 tbsp) white vegetable fat (shortening) 

 1 medium egg white 
 

Sieve the icing sugar and gum tragacanth into the greased mixing bowl of a heavy-duty mixer 
(the grease eases the strain on the machine). 
 
Place the water in a small bowl, sprinkle over the gelatine and soak until spongy. Stand the 
bowl over a pan of hot but not boiling water and stir until the gelatine is dissolved. Add the glu-
cose and white fat to the gelatine and continue heating until all the ingredients are melted and 
mixed. 
 
Add the glucose mixture and egg white to the icing sugar. Beat the mixture very slowly until 
mixed – at this stage it will be a beige colour – then increase the speed to maximum until the 
paste becomes white and stringy. 
 
Grease your hands and remove the paste from the bowl. Pull and stretch the paste several 
times, and then knead together. Place in a plastic bag and store in an airtight container. Leave 
the paste to mature for at least 12 hours. 

 
Using flowerpaste 

Flowerpaste dries quickly, so when using cut off only as much as you need and reseal the remainder. 
Work it well with your fingers, it should ‘click’ between your fingers when it is ready to use. If it is too 
hard and crumbly, add a little egg white and white vegetable fat – the fat slows down the drying  
process and the egg white makes it more pliable 

Royal Icing  

Flower Paste  

Please be aware that many products are sold under brand names but are still 
basically the same products. One exception is gum paste which Lindy has 

come across on her travels, it’s used in Canada and the States and is a     
halfway house between sugarpaste/rolled fondant and modelling paste. The 

closest UK equivalent is sugar dough. 
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Please read in combination with the main list  
for carving and covering on page 4 

 

Dusty Pink Butterfly Cake 
Materials 

Cakes: 
20cm (8in) round   
12.5cm (5in) round   

Sugarpaste/rolled fondant: 
700g (1lb 9oz) dusty pink for the cake board  

 1kg (2¼ lb) mid dusty pink for the base tier  
600g (1lb 5oz) light dusty pink for the top tier  

Modelling paste:  
100g (3 ½ oz) of dusty pink  
100g (3 ½ oz) light dusty pink 

Royal icing 
Superwhite (Sugarflair) 
Flower paste 
Paste colours: plum and rose (SK) 

 
Equipment 

Stencils: 
Chic rose circle design 
Contemporary valentine hearts 
Large butterfly 

Pallet knife 
Small rolling pin 
Multi ribbon cutter (FMM) 
Narrow spacers 
Piping bags or reusable piping bag and coupler 
Piping tubes: 

No 1 (PME) 
No 2 (PME) 

Butterfly cutter (Lindy’s Cakes) 
Waxed paper or acetate 
Card to create former 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Decorating Wonky Cakes 
List of  materials and equipment needed 
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Raspberry and Mango Stripe Cake 
 
Materials 

Cakes: 
20cm (8in) round   
12.5cm (5in) round  

Sugarpaste/rolled fondant: 
700g (1lb 9oz) orange for the cake board  

 1kg (2¼ lb) white or peach for the base tier  
600g (1lb 5oz) peach for the top tier  

Modelling paste:  
100g (3 ½ oz) each of 3 different pink colours  

100g (3 ½ oz) each of 3 different orange colours  
 

Equipment 
Scriber – to mark the centres of the cakes 
Craft knife, for cutting strips 
Set square 
Narrow spacers 
Small rolling pin 
Pallet knife 
Glue brush 
Posy pick 
Flower cutters, a selection,  Lindy has used: 

Large blossom cutter – F6C (OP) 
Large blossom cutter – F6B (OP) 
Large flat floral (Lindy’s Cakes) 
Flat floral set one (Lindy’s Cakes) 
Flat floral set two (Lindy’s Cakes) 
Small plunger blossom cutters (PME) 
Carnation cutter (FMM) 
Blossom cutter (FMM) 
Strawberry calyx cutter (JEM) 

Piping tubes 
No 17 (PME) 
No 4 (PME) 

 

Flower topper: 
(This is demonstrated on Lindy’s cake  
jewellery  gems dvd) 
 

Jewel glue 
1.5mm rose aluminium wire 
2 x 1.5mm orange wooden beads 
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Wedding Sari Inspired Wonky Cake  
 
Materials: 

Cakes:  
 25.5cm (10in) round 
 18cm (7in) round 
 10cm (4in) round 
Sugarpaste/rolled fondant 
 1kg (2 ¼ lb) Dark Plum 
 2kg (4 ½ lb) Ivory 

500g (1lb 2oz) Burgundy 
 400g (14 oz) Deep pink 
Modelling paste:  

100g (3 ½ oz) ivory 
100g (3 ½ oz) red 
100g (3 ½ oz) deep pink 
100g (3 ½ oz) plum 
100g (3 ½ oz) burgundy 
100g (3 ½ oz) lavender 
50g (2oz) gold  

 

Equipment: 
32.5cm (13in) round cake drum/board 
Hardboard cake boards: 

17.5cm (7in) 
12.5cm (5in)   
6.5cm (2.5in) 

20cm (8in) round template 
Small embosser – Holly Products set 10 
Pallet knife 
Ball tool (optional) 
Dresden tool (optional) 
Multi ribbon cutter (optional) 
Sugar shaper (optional) 
Cutters: 

Large paisley cutter (Lindy’s Cakes) 
Large and small teardrops sets (Lindy’s Cakes) 
Carnation cutter set (FMM) 
Flat floral set one & two (Lindy’s Cakes) 
Daisy marguerite plunger cutters (PME) 
Stylised flower cutters (Lindy’s Cakes) 
Curled leaf cutters (Lindy’s Cakes) 
Frill cutter set 1 (FMM) 

Piping tubes No 17 (PME) 
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Cutwork Lace Inspired Wonky Cake 
 

Materials: 
Cakes:  
 25.5cm (10in) round 
 18cm (7in) round 
 10cm (4in) round 
Sugarpaste/rolled fondant 
 1kg (2 ¼ lb) deep turquoise  
 1.25kg (2 ¾ lb) aqua 

800g (1 ¾ lb) deep pink 
 400g (14 oz) white 
Modelling paste:  

75g (3 oz) deep pink 
75g (3 oz) light pink 
75g (3 oz) deep pink 
75g (3 oz) deep turquoise 
75g (3 oz) aqua 
75g (3 oz) lime green 
75g (3oz) white 

Superwhite dust (Sugarflair) 
Royal icing 

 

 
Equipment: 

35.5cm (14in) round cake drum/board 
Hardboard cake boards: 

17.5cm (7in) 
12.5cm (5in)   
6.5cm (2.5in) 

Pallet knife 
Cutters: 

Stylised flower cutters (Lindy’s Cakes) 
Stylised leaf cutters (Lindy’s Cakes) 
Flame cutters (Lindy’s Cakes) 
Curled leaf cutters (Lindy’s Cakes) 

Piping bags or reusable piping bag and coupler 
Piping tubes No 0 (PME) 
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