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Karen Goble: Quick Easy Wedding Cakes before purchasing it in order to gage whether or not it would be worth
my time, and all praised Quick Easy Wedding Cakes:

0 of 0 people found the following review helpful. Tall CakesBy Janice |. Schallerthisis avery good reference books
for those new to the culinary studies.2 of 5 people found the following review helpful. A Fresh ApproachBy Ximena
SemperteguiNo time for a cake, no problem! Very helpful book for those last minute cakes and you've run out of
ideas.1 of 1 people found the following review helpful. Such An Elegant Wedding CakeBy LeaRI have made the
wedding cake on the cover of this book for my friend's wedding and it's such an elegant wedding cake design, yet
deceivingly simpleto make! | madeit as afour tier, making two fondant drapes: one going from the top tier to the
middle and the second drape going from the middle to the bottom of the cake, just covering the join with flowers, so it
looked like one single sweeping drape from the top of the cake to the base cake board. Looked WOW, if | may say so


http://f3db.com/pub/links.php?id=1847734243

myself!Great instructions in this book and beautiful, classic wedding cakes. And some quirkier ones too.

A wedding cake has to be better than goodmdash;it must be beautiful, super-delicious, and photogenic, too. Thanksto
award-winning cake decorator Karen Goble, anyone can create awork of art worthy of the fanciest reception. Suitable
for those new to cake decorating, thisinnovative collection has 22 simple but extremely effective designs for tiered,
stacked, single tiered, and shaped cakes. It also includes luscious recipes for the cake itselfmdash;including Madeira,
chocolate, carrot, and fruit.

About the AuthorKaren Goble is an experienced cake decorator who is skilled in creating cakes using all types of
icing. She won Cake Decorator of the year in 2000. After running her own business for many years, she is now
concentrating on giving demonstrations and teaching. She livesin Dudley



