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DECORATING DIRECTIONS:
	 1.	 Base ice cake Brown #12516.
	 2.	 Using tip #32, pipe Brown #12516 shell border on bottom.  
	 3.	 Using tip #2, pipe dark Brown #12516 detail on border.
	 4.	 Roll one sheet of Simple Fondant #671 around hidden pillar to create top of scroll and then roll the bottom 	
	 	 around dowel rod.
	 5.	 Lightly airbrush edges of diploma Harvest Brown #9613.
	 6.	 Place PhotoCake® Image of graduate on fondant diploma.
	 7.	 Using tip #2, pipe Brown #12516 detail on diploma.
	 8.	 Using tip #21, pipe Brown #12516 reverse shell border on top.
	 9.	 Place fondant diploma, Chocolate Rose Spray #11340, Congratulations Layon with Easel #5762, 	
	 	 and Brown Satin Ribbon #10319 as shown.
	10.	 Pipe inscription upon customer’s request.

Congratulations Layon  
with Easel

	 #5762 – 24/Pkg

Chocolate Rose Spray
	 #11340 – 6/Pkg

Simple Fondant
	 #671 – 3 Sheets/Pkg

Brown Satin Ribbon
	 #10319 – 7/8" × 20 yds 


