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Coral and Shells 
Please join me for fun and easy ways to create coral and shells using a 

variety of techniques. You will learn things such as painting, sponging, 

using royal icing, working with gum paste and dusting to create a 

wonderful underwater scene.  

Please bring to class: 

 1 – 8” cake or dummy 

 Please cover it in a blue marbled fondant. 
 Place the 8” cake or dummy on a 10” covered board. 

 Tip numbers 2 and 3. 
 1 coupler. 
 1 medium sized piping bag. 

 Dusting puff. 
 3 paintbrushes:  

 1 fine tip 

 1 medium tip 

 1 medium stiff bristled flat head 
 

All other supplies will be provided. 
 


