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TEA TIME KIT

2

FROM
RECIPES
SECTION:
-Baked cookies
-CMC Glue
-Green icing

3

4

STORE BOUGHT
FONDANT (Add your
color to white fondant )

-Plastic mat
-Rolling pin
-Ball tool
-Spatula
-X-Acto knife
-Knife tool
-Painter’s Palette
-Brushes
-Big brush
-Toothpicks
-Napkins
-Plastic bags
-Plastic wrap
-Wax paper
-Airtight container for
cookies

SUPPLIES:

FOOD COLORING/GEL:
Navy Blue, Yellow,
Green, Brown, Red.
PETAL DUST : Yellow,
Orange, Lime Green.
Gold Dust and White
Pearlized Dust.
Cornstarch
Vodka
CMC
Crisco

TOOLS

5

PACKAGING/
OPTIONAL:
White melting
chocolate and boxes
for cookie favors.
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1. Prepare the colors that will be used.
2. Mix the needed amount of fondant
with food color and some starch.
3. Knead the fondant until the
color is completely incorporated,
if the fondant feels sticky add little
amounts of corn starch until the
right consistency is achieved.

1. Roll out the colored fondant on
your work surface with a little starch.
2. Place the embosser on top of the
fondant and carefully press it down
with the rolling pin to mark the
design.
3. Cut the fondant with your cookie
cutter and detail the borders with an
X-Acto knife.
4. Allow your pieces to dry.

1. Take your colored fondant
and add a tiny amount of CMC
(Carboxi Methyl Cellulose) and
little cornstarch to accelerate the
hardening process of the fondant.
Allow your fondant to rest wrapped
in plastic for few minutes , until the
consistency for molding is reached.
Fondant should not be too hard.
2. Apply with the brush a thin layer of
Crisco on the silicone molds.
3. Fill each mold with fondant,
pressing it with the ball tool into all
the nooks and crannies.
4. Carefully release the fondant
from the mold and let dry for a few
minutes.

COLORING

TEXTURIZE

MOLDING

• When releasing the lemons from
the mold carefully pinch the corners
to achieve the form of a lemon.
• The flowers of the lemon may also
be pinched in the corners for a more
refined look.

PAINT AND FINISHES
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STEP 1

STEP 2

BLUE COVERS

LEMONS, FLOWERS AND ORCHID

As soon as the covers are dry you can start the coloring
process.

All pieces need to be dry.

Mix some of the navy blue gel color with a few drops of vodka
to dissolve the color.
Apply with a nearly dry brush to control the amount of color.
The color is applied in layers; during application rotate the
piece until the entire design is painted.
You choose how clear or dark you wish the color to be and
may change the suggested color to another one of your
liking.
Leave the cover to dry before applying it to the cookie.

- For the finishing of the lemons use orange petal dust; apply
with a dry brush.
- For the detailing of the flowers use yellow or lemon green
petal dust and color the center with a dry brush.
-For painting the orchids use yellow petal dust around the
center; apply with a dry brush.
- For finishing the center of the orchid use red, yellow and
brown gel colors diluted in vodka. Use a nearly dry brush with
these colors to be able to control the amount of the color.

ASSEMBLY
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LEMON
TREE

The tree pot is
finished with a fine
layer of pearl dust;
apply with a dry
brush.
The tree pot and
the trunk are glued
to the cookie with
CMC glue.
For the leaves:
prepare the green
icing with a stiff
consistency. Use the
tip that is included
in the kit or any
other to your liking.
Place the tip in a
45 degree angle
over the cookie
and place leaves in
a random pattern.
Place the lemons
before the icing is
dry in order to fix
the lemons in place.

Orchid
Flower Pot

Use the CMC glue to
assemble the pieces
of the flower pot.
The flower pot is
colored as described
in Step 1 and the
orchids are painted
as described in Step 2.

ORCHID

The orchid
is painted as
described in Step 2.
The color used in
this design is merely
a suggestion, many
other beautiful
colors can be used.
Glue to the cookie
with CMC glue.

LEMON

Follow Step 2.
Finish the leaves
with green icing as
described for the
lemon tree and
place the white
flower on the icing
leaves.

TEA CUP

Paint in blue or
other color of
your preference
according to Step 1.
Use gold dust and
some drops of
vodka to paint the
handle and the
borders of the cup.
Finish with icing
leaves as described
for the lemon tree
and place the white
flower on the icing
leaves.

GINGER JAR
The body of the
vase is painted as
described in Step 1.
Use CMC glue to fix
the cover and the
blue pieces on the
cookie.
Prepare pearl dust
with a few drops of
vodka.
Apply with a nearly
dry brush on the
blue pieces, this
creates a very
interesting negative
contrast.

PACKAGING

COOKIE
DECORATION

TEA TIME
6 DESIGNS
ONLINE CLASS

To present your beautiful
work you can use cookie
boxes with a transparent
cover. Use food grade
cardboard for the bottom
of the box choosing a color
that harmonizes with the
designs.
Melt white chocolate and put
a big drop on the backside of
the cookie, place the cookie
inside the box and let dry
for a few minutes. This step
fixes the cookie in place and
prevents that the cookies
during transport move
around and get damaged.

RECIPE SECTION
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Yields 24 medium cookies perfect for being decorated

INGREDIENTS:

-2 sticks and 2 tablespoon of softened butter
-1 medium egg plus one yolk
-1 cup of fine white sugar
-1 1/2 teaspoon vanilla extract
-1/2 teaspoon salt
-4 cups of flour

PROCEDURE:

1. Cream the butter and sugar at low speed until whitened
(do not incorporate too much air since this results in misshapen cookies).
2. Mix in the eggs, vanilla and salt only until incorporated.
3. Add the sifted flour in two batches and mix with a spatula,
turn the dough out onto a clean surface and knead by hand
until the flour is completely incorporated.
4. Form two discs, cover in plastic wrap and refrigerate at
least two hours. Extend the dough, cut the cookies of your
choice and bake at 350F until the borders turn golden.
5. The dough can be frozen, for use, defrost 24 hours in the
fridge. Baked cookies may also be frozen in hermetic containers separating layers with wax paper.

ICING

1. 4 ½ cups of powdered sugar, ½ teaspoon of cream of tartar
and 3 egg whites.
2. Beat at high speed until you reach the desired consistency.
3. For a stiffer icing add more powdered sugar.
For piping leaves use tip #68 , #349

CMC GLUE

1. Add 1/2 cup of water to a microwave safe dish.
2. To this add 1/2 teaspoon of CMC and mix well.
3. Heat in the microwave for 30 seconds.
4. Mix again and let stand until smooth and thickened (aprox.
15 min.)

HOW TO CARE FOR SILICONE MOLDS
AND COOKIE CUTTERS

Hand wash them in tepid water with some dish soap and let
completely dry before storing.
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