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FE R WERSRHPEEREENNE  ARERE T WEEHE © IR RARERMTE -

A perfect cake should be look good, smell good, and taste good. In making a cake, the methods should
be precise and the ingredients must be accurate. Also, skillful hands and baking techniques are requited. Al
these help to make a cake with fragrant smell, smooth texture and rich flavour. All the above ideas have been
discussed in my previous two books: Louisa's Bakery | and Louisa's Bakery: Simple to Spectacular. In this book,
the decoration of cakes is the main theme.

Each of the confectionary culture around the world has its own characteristics. Their decorations and cakes,
however, should have some connection with the weather. In cooler places, cakes will be sweeter and richer. This
is important for keeping the bodies warm . In those Southeast Asian places which are hotter, cakes tend to be
less sweet, and fondant is rarely used. In Hong Kong, the relative humidity is relatively high, and the decorations
made by sugar boiling, blow sugar, and sugar pulling are not suitable. Therefore, a sugary decoration must be
put inside a room where the humidity is strictly controlled for a longer life. These decorations are, however, very
beautiful. Many pastry chefs are skillful on these aspects.

Cakes decorations can be either two- or three-dimensional. Those ingredients used include butter cream,
synthetic cream, royal icing, fondant, chocolate, marzipan, sugar boiling, blow sugar, sugar pulling, sugar paste,
and chocolate modeling paste. For example, royal icing is the major decorating material for traditional wedding
cake. lts shelfife is long, and that's why it is common to see one in a wedding banquet. Using marzipan as small
decorations is not so common in nowadays' instead using chocolate modelling paste is more popular. In recent
years, chocolate is used to be the most important decoration material because of its favourable colour, smell and

taste.
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[l 5 COLOURING ha 3
BERRRRESE BTAABEMIEAS  GTREEHIREE - 5
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THERLERE TR A0 TRESINT - S EBE BT
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EREMNEERCHERR  EAABI-HeRENNHE  EERET
ISEME O RE - ROERERY T REFANECLKELSTEANGE o

In bakery, colours not only help to instill people's appetite, but also their
imagination about the food. For example, red can be linked up to related food
' such as strawberries which are eatable fruit. They can also be used as an
ingredient of a mousse cake. On the other hand, red can also be linked up to
' roses, and then rose tea, and the fragrance of rose tea can make people think of
" cookies and chocolate. Therefore, we should consider the colours of the real food
- before deciding the colour of the food we want to make. When a person sees
a colourful dessert, they may think of eating it. Then you get success! But don't

- forget, we must use food colouring to make the colours.



A #E& MIXING COLOURS
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There are three basic colours (Figure 1) : Red, yellow, and blue. We can mix them together
and form secondary colours:
Red + Yellow = Orange
Red + Blue = Purple

Yellow + Blue = Green

&1
Figure 1

Primary Colour

Q Secondary Colour

Tertiary Colour

ELH AT RRIREZ AR > BIINAL+8 > DLl 1801 2 FRBMBEELERT
20 ([ 2) - RS e T AR ESERE=6T o (F 1)
These combinations can be further mixed up to form many new colours, such as Red + Yellow, if

we mix them in a proportion of 1:1, or 1:2, then the orange that made is different. Refer to (Figure

2.) And if we mix the above combinations then we can have new colours again. (Figure 1)

WHEN E A ERUR QRS > I AT B L8 O AT € » 1 4kEE AR AT
SR HOBER B T (LR AT DU SRR AT > @A BB AR AORR o ARHE > AT G
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If we add white to those colours, then it becomes pale collection. For example, when adding red
colouring in cream, the latter one becomes pink. We can add a brown colour to make the red
cream look darker. When adding red colouring into butter, however, the mixture looks orange.
That's because butter itself contains yellow colouring. In fact, those bakery products which have
both acidic and alkaline matters. We must bear in mind that adding food colouring in food may

adversely affect the quality.

B & %M &bt COLOUR USED IN CONFECTIONERY
BRGEENERRBEANTRIE

Food colouring can be divided into natural and synthetic ones.

KR F Natural colouring
A B AR AR -

This can be obtained from animals or plants.

£ a2 X4 K ¥ (Water Base) / T (Oil Base) AR
Food colouring: Water Base or Oil Base
IR R R AR R R TR A A AR A A EEECR -
It can also be divided into liquid or powder one, depending on the different nature of food,

we choose the suitable texture of colouring to get a better result.
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Water Base Colour Paste

UNEEERIE

Water Base Colour Paste

UNEREEREES

Water Base Colour Powder

T —RUK R E
Another Water Base Colour

Powder

Mt  EEE Y > W R KRS HZ BT > m
R - B~ Be - fhar - 2R - B

MRS - RS - K ) 2 R A

R A V0 €6 Y EE S 05 2 R o

R RS LI B R -
| Widely used and with reasonable price. It can be used in
. most of the food, such as butter cream, sweet whipping

| cream, mousse, cookies, royal icing, gum paste, sugar

flower paste, marzipan, etc. We have to consider the

amount of water used in mixing the colour since it affects

| the darkness of the colour, and also the texture and

. liquidity. The unit is counted as number of drops.

P BOKYERUVE AR - RS KR - (& Al KRR
W ZHREERER - WA -

- Used the same way as liquid one. Because contain less

moisture, only a tiny amount is enough. This is commonly

used to colour royal icing, sugar paste and marzipan.

Kol HET > AR WRKEEAAHE) -
R fctr e BOKIR G ST AR & > R0
By BT RS ~ R B R S PR > R R AR T RE 3R B
FE A A BB G B > TR B W R SOK By - BRI
A AR R -

. Easy for storage. Lower price. Bulk in packs (Usually sold

in bulk) . Better to mix with boiled water first before

. mixing with food. If not, there may be uneven colour dots

appeared on the products. This is because the powder

| absorbs the water and then reacts later.

RS BB - T FIERE B - AR RREA |

Al fE Ly o
High price and used in colouring sugar flowers. We
have to wait for the flowers to be completely dry before
brushing the powder on them.
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Colour Pens

iiRESTNRLES
Oil Base Liquid Colours

MR E 6 R
Oil Base Colour Powder

THI P 8 R B
Oil Base Colour Spray

| are usually used with a brush or mixed with cocoa butter.

HRSHEAE ~ BB L ADHLER B AR o
| Used in sugar flowers and sugar paste. Both thick and thin

| ones are available) .

PR RS S E R E > BARE AT BLURKIR
A TUERAMEARERE NER -

W E > RERHDFRERSE S > KU AR
Bk HREAEFARACEREERNE L e
BHREFIES  REEIEWIEE > e RE SRR e
B o

Oil base one is used in chocolate products because
chocolate cannot be mixed with water. Only oil base
colouring can be used.

It is easy to use. Just add a few drops on white chocolate
then fancy colours appear. It cannot, however, be used on
marzipan and royal icing, because it makes the marzipan
soft and cannot be mould. It also affect the drying

processon on royal icing.

CEERE . AN SR A - MOl 2

Kby A& AR OB TR REHRE S A IMAL
PR A SR R & BB R BURE
Ho BRAEBL T o SRJK e (4 B A R AR IR

A R R DR L HE B R L
R S R A AT

f High price. It can be divided into regular, silver and
metal ones. Regular one is usually used in colouring white
. chocolate. It has to be mixed with melted cocoa oil before
adding to the chocolate. Otherwise it won't look good.
. Silver and metal ones used the same way as regular; and

| also are commonly used for chocolate decorations. They

MR B B Rl 1k
Spray on chocolate display.




| £#% LETTERING :
—EERRHEETIE  MAYRIES  hemA—EE - BATUE
FEIBIRWXF  flal : TEHNEEAFEERE - HRAY > BRASHRZ
BRI - BT BEANEXT  MEMETE  BRAKHET BEMW
| T -

A cake may have a theme: About a person or a plant. It may also include some

greeting messages which can be words of different languages. For example, it

is common to use Chinese and English in Asia. Adding words is usually the last

step in making a cake after making the figure, flowers, etc., which consume much

more time. If the words are not done well, they may adversely affect the look of

the cakes.

A XF B8 CHOICE OF WORDS
B4 A LAFE RGN b S5 4R 2 ZEA0 Sl Tk > (L -

Nowadays, we can search for many artistic fonts in computers.

B f#ti& PROCEDURE

B HEAEERE EMIH (Direct Piping onto the Cake)

e — M N SR 0l > TEZ R A G REROR - — > FHEREREE A E
Z  WEFHRMERE - AIRB] T IRAR AR AL B AR O A YR A

This is quite a difficult technique which need much practice. It is important to count accurate

the font space and the positions; otherwise, there may be risks that not enough space for the

greeting messages to be piped on the cake at last.

B % (Run-out Piping)
A DL B AR SR R O > TR EAR b > RR R R 6E v RS R ARE T | ERRA S
ML R o 75— R R A AR - W R L -

Use either royal icing or chocolate. Pipe on wax paper, set aside to cool, then remove them and
place on the cakes. This is easy and safe. Or we may pipe the words on a piece of marzipan,

sugar paste or chocolate plaque.

ERIAEAR (Stencil)
TG - BRE&EA L -

Mark the words on cake boards, plastic sheets or metal sheets.

43
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R Eet
Foam-made dummy cake

Self-made greaseproof paper piping bag

IE0RE Nozzle




7§48 Sponge

ﬁH Iron tongs

Eaﬁﬁ"ﬁ&i WRRER

| 5218
Soaked sponge wrapped &
in plastic bag. Use to cover * -
the sugar paste to prevent
the paste dry out.

Bt
Modelling tool

2 MIEBLEX A IR UTENSILS FOR SUGARY FLOWERS

%%Tf:ﬁl!!;"y'- Qﬂ" 188 Tylose C |

,"

KMEMEEE
Colour Paste (Water base)

§ KR EEE
quer Colour (Wg;er base)

E# Cotton thread

BBY Florists' Tape

dible Colour Pen |

BERACRIE - FERR
Different flower and leaf moulds

i EERERER
[ %4 R 4R Non-stick rolling pin Flexible flower mould
; e : and leaf mould

B 5B 4R Non-stick plastic board

- -»/ =

$H » 4084 Thick and thin wires

15
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Shell-shaped chocolate mould
g g

3 % & HEWHAIR UTENSILS FOR CHOCOLATE MOLDING
16 |




