Handouts
“Shaped Sheet Cakes” Demo
by
Karen Garback
Patisserie Baroque
North Olmsted, OH
This handout contains material originally used in a demonstration on
February 21, 2021
for the
IL Chapter of ICES
Additional material has been added to expand the use of some of the techniques shown in the original demo.

The concept of the “Shaped Sheet Cake” is simply to look at unfilled, single layer cakes in a new way. By
using larger shaped pans - such as wedding tier shapes - more elaborate effects can be obtained All whole
cakes or dummy foam shown in this handout are 2 inches high, The techniques shown work best on this height
or higher. However, the overall area of the cake can be as large as you wish. And any of the processes shown
here can be used on traditional, rectangular Quarter, Half and Full sheet cakes.
The images shown above were examples from the original demo. The Petal cake shown was a 15’’ pan.
For the heart cake and other heart images, a 9” heart pan was used. You will see that, by extending the side and
bottom border even a smaller, single layer cakes, can have a great presence.
Most of the techniques shown were developed using an ALL BUTTER Swiss Meringue Buttercream. The
ability to achieve a firm outer coat of icing by refrigerating all that butter, is a critical step in the methods used
to obtain certain effects. Although less predictable, other butter-heavy frostings (any that would harden in the
fridge) may work for you. Experiment..!!
My thanks to Rebecca McGreal (IL ICES Rep) for helping to capture some of the images in this handout.
Trying to take pictures while doing a demo was not happening at the time. Rebecca was able to provide images
that she had taken during the coarse of the demo…
Feel free to email questions you may have regarding any of the material in this handout
pbkaren@sbcglobal.net

Karen G.

How to choose the right size cake for your needs….
Figuring the number of servings for a single layer cake, in an unconventional shape, will take a little fiddling
around, but there are tools to help. One is a good cake serving chart (more on that later). Another way to help
you see the possibilities, is to make yourself a visual guide.
One tool I’ve made for myself, is a see-through Grid, drawn on large sheets. This is the type of cellophane that
comes on a roll and is usually used to wrap around Easter/Gift baskets. This is NOT shrink wrap.
Using a permanent marker and a straight edge (mine happens to be a T-square which really helps to keep it
straight) draw as large of a grid as you’d like. The grid can then be placed over the back of a pan as shown
below, and this will give you an idea as to how the cake might cut.
Since the single layer cakes are meant to be 2” high, this grid is marked into 2 “ squares. This is a standard
“dessert” square—2”x2”x2”. Certain other cutting guides recommend a cut of 1.5”x2”x2”. I would suggest
that the smaller cut size be used if there is a dessert table with many other items. The smaller cut in this
instance, could be more economical for the customer. If offering that smaller cut, you can always make
another grid, with the smaller cuts. You will see later how the grids might be more helpful than just figuring a
number of servings…...

You’ve baked your cake… Here comes the icing…
You will notice on the cakes shown on the first page and on others to come, that I do not use upper borders,
Instead, I “round over” the top edge of icing to give a fondant type of look. In order to use the method that I
employ, you need 2 things - buttercream that hardens in the fridge and PAPER TOWELS. Also, I DO place all
of my cakes on their own under board to ice them and do certain other things like airbrushing. After that, the
cake is placed on a finished foiled board or drum base, to add the side and bottom elements of the cake.
The paper towels shown at left are (left to right):
a store brand, Scott towels and Viva Towels.
The type of towels you need will be dictated by what you wish to do with
them and the type of pattern you prefer on your top coat icing.

The photo at right shows the contrast that can be achieved by
using towels with different patterns: smooth Viva on the left,
patterned store brand on the right.

To frost any shape or size single layer cake with this paper towel method,
using a butter based icing
(Swiss Meringue BC is used in this demo)...
Start with your cake and icing at room temperature. A cold cake will make the icing increasingly harder to
spread. Pile a generous amount of icing around the top of the cake and frost the entire top with an offset
spatula, being careful to not touch bare cake with the spatula. This will keep crumbs out of the frosting. Cover
the entire top of the cake and allow some of the icing to extend over the top edge on all sides. At this point, try
to make the icing as smooth and even a you can. You do not need to be perfectly smooth. Add icing to fill any
deep divots if they appear, and smooth them out. At the edges of the cake, use a small offset spatula to spread
the overhanging icing down onto the side of the cake, leaving a lip of icing sticking up around the top. There
generally will not be enough icing to reach the bottom. This is fine.
Take pieces of paper towel, long enough to cover the top and sides in one piece. If you need a wider towel, line
up 2 pieces side by side. Although the joint of the side-by-side towels will leave a mark in the icing, try to plan
your decorations or the position of the joint, so that the decorations cover this gap**.
1) Use a fondant smoother to gently push the
towel into the icing, while smoothing the towel
toward the edges. As the icing sits against the
towel, you should be able to see any areas of the
icing that are not smoothly set against the icing.
At the edge, pull down slightly on the towel with
one hand and use the smoother to coax the icing
lip over the edges and onto the side of the cake.
Use the smoother and the towel together to gently
round the edge icing. Be careful not to tear the
perforations in the towel.
2) When the whole cake is smooth on
top and the towel is pressed onto the
sides, check to see if you have an equal
amount of icing on the overhang. On a
single layer 2” high cake, you should
look to have at least 3/4” or more all
the way around the top edge of the side.
If you find a short spot, you can slowly
peel the towel up (icing will come with
it… not to worry) and add some extra
icing. Re-smooth the towel back into place and press to the cake side. To sharpen any corners, use 2
smoothers or a smoother and a large bench scraper to make sure the sides are straight and tight. Then, with the
flat ends of the smoothers facing each other, push icing to the corners, as shown at the far left, pinching the
towel to make a sharp corner.
Refrigerate the cake until the icing is evenly firm. Slowly peel off the paper towels and with a clean finger or
gloved hand, rub down any extra icing at the corners.
** If you are using a smooth towel, such as a Viva Towel, any icing that has come through the perforations in
the towels, can be smoothed by laying a new piece of towel on the rough spots and using the heat of your hand
to knock them down. If the cake is still very cold, you may be able to lift the towel immediately. If icing wants
to stick, smooth is down and put back briefly into the refrigerator until icing is firm again.

To finish the sides of the cake….
If you did not do so before putting the cake in the
refrigerator, I recommend that any exposed cake at the
very bottom gets a crumb coat, just to keep things neat
and the cake moist.
Put the cold cake on the final serving board and add a
wide band of border on the cake side - your choice of
style - extending from the bottom of the cake and up
and over the unfrosted area of the rest of the cake. It an be a
zig-zag as shown or even a row of large rosettes. Your goal
is to cover the edge of the “pretty” icing You can then make
an extended footprint, by adding a series of other border
elements, to make a compound border. This helps to give a
smaller cake a grander appearance. It also looks more
“complex”, lending more elegance to what would have been
a more plain “sheet cake”.
On the actual demo cake, a Viva towel with no pattern was
used. To make smooth curves at the top edges, make
“release” cuts on your paper towel (similar to the cuts you
would make to foil a round board) and carefully over lap the towel pieces as you guide and smooth the edge.

Your cake is frosted, and the towel is smoothed.
Before you put it in the refrigerator, let’s go back
to that cutting guide...
In the picture on the left, the icing is
smoothed with a patterned towel.
The cellophane grid is laid on top of
the towel. Using a long, straight
icing spatula or other thin, straight
edge, lightly press the edge into the icing, guided by each line - once
across the whole top and then up and down. Remove the grid and chill
the cake until firm. Slowly peel the towel off of the firm icing and you
have a set of marks that
almost slice themselves..!!
Decorations can be placed
on top of these marks and they often look like part of the
decoration, too.
The Wilton chart for serving sizes and batter volumes can be gotten Here:
https://www.wilton.com/cake-serving-guide/cms-baking-serving-guide.html
You may have to copy and paste this address into your browse if it does not
open when clicked… contact me if you need help.. kg

More Decorating Tricks….
The demo cake at left was
inspired by the image on the
right. Look for inspiration in
unique places.
When I did the demo cake, I had
a different look in mind, which I
could not complete in time for
the demo. So, I went with the
design shown, but still thought I
saw a different look. So, I added
another piece to this handout.

The new model at right, is closer to what I had in
mind.
Using the same facial template, this model and the
original cake show 2 different approaches.
The cake above used the facial template as a mask
for the airbrushed face outline. The model at right,
adds a stenciled icing face on top of the patterned
base icing.

Using a photo copy printed on card stock
of the inspiration image, cut out a stencil of the
face, keeping the face piece whole to use as a
mask. The cake’s icing must be cold and firm and
the stenciling icing must be soft at room
temperature. Place the stencil and work from the
outside inward with a small offset spatula.
Smooth icing and slowly lift off the stencil. Chill
until firm.

If you want to place the “hair” on the image
freehand, have ready another photocopy. Cut out
a mask the shape of the hair area, and carefully
place it around the chilled face. With a tooth pick
or stylus, trace the hair area onto the chilled icing.
Remove stencil.

With a large piece of parchment paper or more paper
toweling, cut a hole in the paper to use as an upper
mask. Carefully place the reserved face-shaped mask
on the chilled icing face. Place the upper mask hole
over top of the masked face as shown above. Hold
the edges of the masks down with light weights,
such as the spice jars, wrapped in plastic wrap to
keep them clean from overspray. Spray the front of
the face masking with an airbrush. When you get
the look you want, remove the weights and the
mask.

The result should look something like this. Continue by adding the “hair” area fill of your choice.

This version of the “hair” area is
done in the same way that a
Rosette cascade would be done,
with a mixture of Rosettes and
various sizes of stars. The look
also contains Sixlet candy balls
and mixed sprinkles.

Potpourri of Decorating Ideas…..
No Airbrush? Utilize your stencils and masks with a sprinkling of cocoa powder. Use
a fine mesh tea strainer and test the amount of powder flowing through it on a paper
towel or other surface before going to the actual cake. A light tapping motion on the
side of the strainer is all you need to achieve a fine coat. Carefully remove your stencils
trying not to disturb the cocoa outlines.
Looking for something festive without the need for special equipment?
How about Sprinkles?

Using soft, oom
temperature icing,
spread icing over the
stencil, working from
the outer edge and work
inward. Icing should not
be overly think and
should be fairly smooth.

Make sure the cake is
cold and the icing is
firm. Place a stencil on
the surface of the icing

Immediately coat the
surface of the soft icing
with the sprinkles of
your choice. Lightly
press down on the
sprinkles, so that they
stick well to the soft
icing. Any excess
sprinkles should stick to
the icing on the paper,
keeping them from
rolling onto other parts
of the cake.

Slowly lift the stencil off
of the cold icing surface.
Use a toothpick to nudge
any strays back into the
shape area. Voila’…

Potpourri of Decorating Ideas…..
Instead of stenciling directly onto the cake, try this trick (again, it works best with a butter heavy icing that will
firm up when chilled.)

Remember seeing this stencil technique on the previous page? Use this same technique. However, this time
the stencil goes directly onto a patterned paper towel.
To achieve the look above, ice your cake using a plain paper towel for a smooth surface. Chill and peel off
the towel as normal, set the cake aside for the icing to re-soften on the surface. While your cake warms up,
make the patterned icing “appliqué”.
To get a pattern on the right of a cake, like the model above, you must reverse the direction of the stencil
onto the patterned towel (like the middle picture) and ice the stencil as before. This time, add a slightly
thinker layer of icing to the stencil and remove the stencil from the towel. Keep the towel flat by putting it
on a pan or board, and chill the stenciled towel until very firm.
Wait until you have a bit of soft icing on the top of your cake. This is your “glue” to stick the appliqué to
the top. Take your firm, cold appliqué, and flip it upside down holding the paper towel securely and taut.
While still on the towel, place the appliqué carefully onto the soft icing surface and gently press appliqué
area onto the cake. A fondant smoother is good for this, as it spreads the pressure along a wider area.
Return the cake to the refrigerator to re-firm the base icing, and when ready, slowly peel the towel away.

Fancy decoration at your
fingertips….
Purchasing specialty decorations can be
expensive. And, you may not have a mold or
tool that works for your needs. Try these
tricks seen on the example heart above…
“Coins” made from mini fudge
covered Oreo bites and small balls using Lindor Truffles,
were each dusted with EDIBLE metallic dusts
(these were Tru-color). Little candies, like Sixlets, are
available at craft and party stores and some grocers.

Potpourri of Decorating Ideas…..
A sheet cake made from Square Cupcakes… I saw this idea from the exclusive salon Bon Vivant, in NYC.

The cakes above, from Bon Vivant, are large Petits Fours Glacé
(2”x2” squares covered in pours fondant).
My idea below, are square cupcakes, topped with a quick version of
Marshmallow fondant. The recipe is on the next page.

Cute, fun and also practical…
In my demo, I discussed cake serving sizes. I came across these
mock slices printed on cards stock on Cake Central. The artist’s
credits are printed on the templates. Her templates did not include
the infamous 1.5”x2”x2” cut for small servings of sheet cakes. So, I
fabricated that size template from one of her larger one’s and it can
be found on a page to follow. If you print any of these, make sure
that your print is sized to 8.5x11 to get the true size when printed.
You could use them to give a visual to a client or yourself… or
make them up for you kids or grandkids, to play Baker or Tea Party.

1.5”x2’x2”

The rest of the templates for the other slice sizes can be gotten at the link below. You may have to
copy and paste this link if it does not open by clicking on it… contact me if you need help.. kg
https://download1074.mediafire.com/hkdza5xiy1mg/8a4iwqv2jba7tqc/ServingSizeExamples.pdf

Inspiration image

Inspiration image

