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Pat Ashby, Tombi Peck : The Art of Cake Decorating: Finishing Touches  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised The Art of Cake Decorating: Finishing Touches: 

2 of 2 people found the following review helpful. Sugar Art techniques from around the worldBy MA@SJArrived in 
excellent condition! I took a chance on ordering a used book, but it was a deal! I was interested in the chapter Working 
With Chocolate, but ended up spending more time on the chapter of making sugar flowers - over 30 flowers detailed 
how to make. There are recipes for flower paste, royal icing, oriental string-work icing, boiled almond paste and more. 
Also instructions on string work, tulle work, lace, embroidery and brush, filigree, ribbon work, frills, embossing, 
crimper work, bas-relief and appliqueacute;, broderie anglaise, modeling figures, and much more. Both beginner and 
advanced sugarcraft artist will appreciate this book for the detailed instruction and supply list. The instructors are 
familiar with techniques from America, UK, South Africa, and Australia.0 of 0 people found the following review 
helpful. Five StarsBy Tim ButnerGreat Book!0 of 1 people found the following review helpful. Five StarsBy 
AlexWonderful book for cake makers.

A guide to cake finishing.
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