On T of the Wonlls Best Selling, Cakes.

O T of 2he Worlds Gest Sellimg Calkes:
Culpitt Cake Decorating Sugar Paste
is a ready fo roll icing that is perfect for Mixing Col
decorating your cakes, cupcakes and cookies. IXing Lolours
Available in a range of 13 colours suitable for Here are a few instructions on how to create some
decoratfing cakes for all occasions. extra colours by simply mixing a few colours together,
2 New Colours! the possibilities are endless!
A good tip is to make sure the paste is at room

temperature before you begin so that it is pliable.
Simply take the colours that are to be mixed and knead
together unfil the new shade is evenly mixed.

You may find that the paste can become soft during
Purple kneading with warm hands so leave the paste to cool

back down to room temperature before using to
decorate your cakes.

| For example:
Orange:

Black White
' Take 1 part of Red &

Brilliant White

5 parts of Yellow

Ivory Red
Marbling Colours

Chocolate Flavour

You can create stunning marbled effects with Culpitt Cake
Decorating Sugar Paste to add interest and give texture and
dimension to your cake decoration. It is easy to do and is
a great way to create a unique look.

Fuchsia
To marble colours together, take the pieces of colour and
alternate them as the example shows in the picture.
Then knead the colours together until they are slightly
blended and the desired look has been created.

Light Pink

Light Blue
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Culpitt Cake Decorating Sugar Paste
Colour Mixing Guide

Pastel Yellow Buttercup Yellow Sunflower Golden Yellow
Yellow : White Yellow : White Red : Yellow Red : Yellow
1:10 1:2 1:20 1:80
Petal Pink Light Pink Peach Nude
Red : White Red : Yellow : White Red : Yellow : White
1:20 1:2:12 1:2:48
Lilac Blush Soft Pink Bubblegum Dusky Pink
Purple : White Pink : White Pink : White Fuchsia : White  Fuchsia : White
1:2 1:2 1:5 1:10 1:2
Duck Egg Sky Spearmint Light Blue Peppermint
Yellow : Light Blue Blue : White Blue : White Green : Light Blue
1:30 1:10 1:3 1:20
Pastel Green Apple White Light Sage Citrus Green
Green : White Green : White  Yellow : Light Blue Green : Yellow
1:35 1:70 1:3 1:10
Mist White Brilliant White Ivory Stone
Black : White Chocolate* : White
1:100 1:40

The colours in this guide have been reproduced as accurately as possible, however an exact match cannot be guaranteed so colours are for guidance only.

Culpitt Limited, Jubilee Industrial Estate, Ashington, Northumberland, NE63 8UQ

*Chocolate Flavour
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