











PME Leaf Veiners JEM Leaf Veiners
PME’s leaf veiners are made of a pliable, flexible plastic JEM’s leaf veinets are a hard plastic.
for ease in making veins in leaves.

LEAF VEINER SET (A)
13/8",23/16",3" and 3
1/4". Maple, oak, elm
and dogwood leaf.
*43-C219  $10.25 set

LEAF VEINER SET (B)
17/16",21/4",3 1/4"
and 4". Tulip, poplar,

ginkgo, corn, hibiscus

petal or orchid leaf veins. LEAF ,YEINER S”ET' LEAF ”VE|NER S”ET
*43-C220  $10.25 set 1-1/4” 10 3-1/4 1-1/4” t0 3-1/2
*43-6300 $10.50 set *43-6308  $10.50 set
Silicone Leaf Veiners Plastic Leaf Forms

Place two together to vein and shape at the same time ~ These affordable leaf forms will vein and shape at the same time.

to create beautiful leaves! @ %
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LILY PETAL - ~
3-1/27 ' )
*44-3501  $24.95 v ’
® ¢
ROSE LEAF _ < 7
2.3/47 _
443511 $24.95 P e
IVY LEAVES ORCHID PETAL FORM ROSE ) FoRM
3/47,17,15/8” and 2” (2 forms/mold) i 1;):?; ;,1285)}1 form
e44-3521 $23.95 3" x 4" each form. :
: «43.8001 $2.00 *43-8100  $2.00
Double-Sided Fine Stamens Pearl Stamens b Mt
i T
g’,\lAPLE LIEf\F \_/EINER Realistic stamens for dainty flowers. 144 per bundle, peatlized. - BN “_'qu R
ilicone.  Flar piece (s oes Non-edible. Approx. 50 per package. Non-edible. e \
not shape leaf, only veins PP Per packag:
) Work > I Y ith Ultra Fine Yellow SL-UFYEL $4.10 White «04-P21
caf) Works nicely wi Ultra Fine White  *SL-UFWHT $4.10 §.70 cach

cutter #43-4177, page
227. 13/4".
*43-8177  $4.60

Medium Yellow  *SL-MYEL  $4.10
Medium White SL-MWHT $4.10

ROSE PETAL
This mold makes the veins
show in the petals. Use for
different sizes petals, up to Assorted Flower Stamens Tulip Stamens
21/2", 20 pieces each of pearl cluster and iridescent glitter. 3 Use these black stamens to make your tulips
443502 $23.95 sizes included in this 60 piece collection. Non-edible. look realistic.  Non-edible.
*1005-410 $3.49 Approx. 50 per package.
i - *SL-TUL $4.40
Multi Flower Veiner .
Adds veining detail and /
interest to many flow- “"'1, s
ers ' il :
*43-C217 $6.95 / ‘ . ~ \ :
| N3
Flower Veining Mat Lily Stamen Assortment Lily Stamens

Create lifelike lilies with trim-to-fit lily stamen clusters  Use these yellow stamens to make your
in 3 natural colors. Simply place in royal icing or gum lilies look realistic. Non-edible. Approx.
paste flower centers before drying. Includes 30 clusters 50 per package.

in 3 assorted colors, providing enough stamens for 30 *SL-LIL $4.40

flowers. Non-edible. ¢1005-4451  $3.49

Give your gum paste flow-
ers incredible texture and
detail with the Wilton
Flower Impression Set.
This 2-piece silicone mold
set is the perfect comple-
ment to the Wilton Gum
Paste Flower Cutter Set to
give you the tools you
need to achieve beautiful
gum paste flowers that are
reflective of nature’s beau-
ty. Varieties of specific
flower details are included on the inside of this package g
for leaf and petal veining details and flower centets. (&

*409-2560 $14.99




Styrofoam Flower Cel Formers

CEL FORMERS

Set of 12; 2 styles, 6 per
style. Size range from
5/8" -3,

—_— g *43-CC165  $12.95

CEL FORMERS 2 ;
Set of 10; 2 styles. -
Sizes range from
1-1/27 - 37,

*43-CC170  $13.60
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Plastic Flower Forms
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SMALL CONE
(8 forms/mold)
*43-9001 $2.00

LARGE CONE
(5 forms/mold)
*43-9003  $2.00

MEDIUM CONE

(8 forms/mold)
*43-9002  $2.00

© OO
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2" CuUP
(6 forms/mold)
*43-9024  $2.00
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FLOWER FORMER

FLOWER FORMER

15/8" CUP
(8 forms/mold) 3/4” x 1/4” deep. (25 1”7 x 1/4” deep.
*43-9026  $2.00 forms/mold) (16 forms/mold)
*43-9040  $2.00 *43-9042  $2.00 i i

e ]
FLOWER FORMER
12” long x 3” wide x 1
1/8” deep at its lowest
point. *43-9100 $2.40

FLOWER FORMER

12”7 long x 1 3/4” wide
x 3/4” deep at its lowest
point. *43-9103  $2.40

Gum Paste Forming Cups
Shape and dry flowers. 2 piece
o set with two sizes for deep o
o shallow designs.

*1907-118  $5.49

<)

Wave Flower Former Set

Includes 2 formers, each measures 8 7/8” x 7 1/4”
x 17 tall.  Use this convenient connecting plat-
form to dry flowers, leaves and other
decorations in royal icing, gum paste

or fondant. Wave shape e
makes it easy to dry con-

cave or convex shapes; . 3 e .

large drying . #
area is @

ribbons, "

bows and
streamers too!

*1907-1320
$6.99

Flower Former Set

Dry icing leaves/flowers in a convex or
concave shape. 3 of each: 1 1/27, 27
and 2 1/2” wide holders. 11” long. 9
piece set.

*417-9500  $6.29

great for




Cel Boards

These non-stick, double-sided boards have grooves that embed the wires to keep the fondant
thick on the back! To use: Form a bit of fondant around a wire. Embed the wire into the
grooves of the board. Place more gum paste over the covered wire and roll thin. Cut out leaf

or petal and vein if desired.

NON-STICK BOARD CELBOARD 2

43/4"x73/4" 73/4" x 10"

*43-CC100 $24.95 *43-CC098 $36.40
Petal Pads

These foam pads are the ideal soft surface for shaping flowers, leaves and other fondant or gum paste cutouts.
Double-sided for more uses. Thin petal edges and ruffles with a ball tool, carve vein lines on leaves and more!
Use the holes for cupping flower centers. Wires hold better & flowers look nicer. Great for making stephanotis!

o¥mb

WILTON PAD JEM PETAL PAD JEM MEXICAN CEL PAD 2 CEL PAD
4” square. 57 PETAL PAD 7. 71/8"x47/8"
*1907-9704 $3.29 *43-6220 $4.70 7-1/27. *43-CC10A $15.50 *43-CC101 $15.25

*43-6222 $6.00

Cel Flap .
Cut pieces of gum paste

or fondant and place

under the Cel Flap to

keep from drying out.

Ideal for flowers with

several pieces. 7-1/2 x

7-1/2”

*43-CC145

$5.50

Cel Shredder
Allows you to cut florist’s tape
in varying widths. It can be

Wilton Flap
Maintain the easy-
to-shape consisten-
cy of your cut gum
paste and fondant
pieces - place them
under the clear cov-
ers of this conve-
nient Storage Board
until you’re ready to
work with them. Two flaps provide ample space
for storing multiple petals and leaves when making
flowers like the rose, the calla lily or the daisy.
*409-2544 $6.99

adjusted to half width, third
width and quarter width. Place
roll of tape in the opening and
apply pressure, the blades will
cut through several layers of
tape.  43-CC115 $53.50

JEM Multiple Ribbon Shredder
Suitable for wide and narrow tear rib-
bon. Shredsinto 1/2,1/3,1/4and - '/
1/5”. i
*43-6255 $5.05

Wilton Flower Spikes

3.5” tall. Perfect tool to display
fresh flowers on cakes; also ideal
holders for icing flowers and arti-
ficial flower displays.

6/pkg.
*205-8501 $6.99

JEM Tape Cutter
Shreds floral tape and
ribbon. Adjustable blade
and width.

*43-6250 $10.40

Flower Drying Rack
With the Gum Paste Flower
Rack, wired flowers

and leaves can hang

upside down, without
enabling them to main- “

tain the ideal shape ,2“
and petal position. The

drying arms on each [

level, creates an orga- f & ‘
help you assemble your

flowers conveniently. L

r i
' ey .-‘ |
touching any surface, | .
2-level design, with 4 |
nized staging area to b‘
+409-2543 $5.99 4

Floral Tape

1/2" x 30 yards.
White *07-134
Nile Green *07-132
Moss Green *07-130

@
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Cloth-Covered Wire

Sold in 1 Ib. bundles. (The lower the number, the stron-
ger the wire; the higher the number, the more flexible the

wire is.)

6" GREEN
$222 50/pkg. *07-2226P  $1.16
11, 07-2226  $18.00
S224 50/pkg. *07-2426P  $1.20
1lb.  07-2426  $22.75
$226 50/pkg. *07-2626P  $1.47
1lb.  +07-2626  $26.75
$230 50/pkg. *07-3026P  § .88
Tlb.  +07-3026  $31.50
$232 50/pkg. *07-3226P  $1.24
Tlb.  +07-3226  $31.30
12" GREEN
$218 50/pkg. *07-18212P $6.05
11, +07-18212 $15.90
$222 50/pkg. *07-22212P $1.80
11, +07-22212 $18.00
S724 50/pkg. +07-24212P $1.53
11, +07-24212 $19.95
$226 50/pkg. *07-26212P $2.00
1lb.  «07-26212 $22.75
Sz 30 50/pkg *07-30212P $1.00
1lb.  +07-30212 $26.75
6" WHITE
$222 50/pkg. *07-2216P  $1.20
11, 07-2216  $18.00
S224 50/pkg. *07-2416P  $1.14
11, +07-2416  $19.95
$226 50/pkg. *07-2616P  $1.07
11, 07-2616  $26.75

Brown «07-136 Sz 30 50/pkg. *07-3016P  § .86
$1.1O each 11b. *07-3016 $3150
Sz 32 50/pkg. *07-3216P  § .94
11b. *07-3216  $31.85

Floral Kit Paper-Covered Wire — -

Set includes eight 20-gauge,
cight 22-gauge, sixteen 26-gauge
wites and 30 yards of 1/2”
wide florist tape.

*1907-1113  $6.99

.

147, 50 pe. =

White

28 gauge *43-CW280  $5.50
30 gauge *43-CW300  $4.20
Green

18 gauge *43-CW182  $6.70




Star/Cone Tools
Used for flower veining

JEM GUM PASTE TOOL #7
4 3/8”. 5 divisions. Plastic.
*43-6211  $5.30

JEM UMBRELLA TOOL #9
51/4”. Plastic.
*43-6214  $6.35

PME SERRATED/ TAPER CONE
61/2”. Plastic.
* 43-05PME  $6.40

Knife Tools

PME BLADE AND SHELL
65/8”. Plastic.
*43-02PME  $6.45

KNIFE WITH RIBBON INSERT

*43-07PME  $6.45
—
FMM 9 & 10 KNIFE TOOL
Plastic.
. *43-C264  $4.95

\\.

Ball and Bone Tools

Used for eyes, modeling, ruffling & ball
tool.

JEM TOOL #10

Double Ball. 5 3/8”. Plastic.
*43-6216 $6.35

PME BALL TOOL
53/4". Plastic.
*43-03PME  $6.45

PME BONE TOOL
6 1/2". Plastic.
*43-01PME  $6.45

Quilling Tools

JEM TOOL #11
43/8”. Plastic.
*43-6218 $4.95

Scriber Needles

Use the rounded, pointed end to frill edges
and mark heavy veins in fondant and gum
paste. The squared end on the stainless steel
tools can be used to roll ovet petals to give

a lightly veined and textured finish.

FINE SCRIBER
™ «43.06PME  $6.45

o THICK SCRIBER
__*43-6TPME  $6.25

Flower Tools

JEM TOOL #12
57/8”. Plastic.
*43-6219 $5.30

PME FLOWER/LEAF TOOL
Plastic.
*43-10PME  $6.45

N
PME SCALLOP AND COMB
Plastic.
*43-04PME  $6.45

Cel Sticks

The ultimate tools for frilling and thinning
petals. Setof 2. 43/8”and 6 1/8”.
*43-CC104 $10.95

Wheels
PME DESIGN WHEELER

4 3/4”. Includes 3 inter-

";,’: changeable disks for

4 . unique designs.
4 * 43-420DW

$7.95

PME CUTTING WHEELS
63/8”. Plastic.
*43-426CW $5.95

PME QUILTING TOOL
6 3/8”. Plastic.
*43-425QT $5.95

Modeling Tool Sets
These sets give you many options for modeling, It is always hand
to have a variety of tools at your fingertips for your projects.

|

PME MINIATURE TOOLS
Set of 12. 4 1/2" -5".
Plastic.

*43-121MM  $20.95

I

JEM GUM PASTE TOOL
SET

Plastic. 51/2"-6". Set/6.
*43-6210  $23.85

Il

H

MODELING TOOL SET
Plastic. 6”. Set/5.
*43-6195  $6.50

(

I

"
N/

ATECO MODELING
TOOLS

9 pe. set. 6 1/2". Plastic.
*ATC-4200

$18.00

=

FAT DADDIOS MODELING TOOLS
*FD-MTS12 $18.60

WILTON SET WITH CASE
Here are the tools every deco-
rator needs to create breath-
taking gum paste and fondant *
flowers,

leaves and accents.

case .

handling, Colored gtips and
keeps the collection
rated quilting/cutting wheel, umbrella tool with 5 and 6 divi-

Precise modeling tools feature
comfortable grips for easy . /i
numbered tip designs r"
make tools easy to iden-
tify. Convenient
'
organized and handy.
Includes large/small veining tool,
shell tool/knife, large/small dogbone tool, set-
sions, scriber/cone tool, large/small ball tool, palette knife and
modeling sticks #1 and #2.
10 pc. Set.  *+1907-1107

$29.99




Additional Modeling Sets
WILTON

Angled pallet spatula for get-
ting under gum paste and fon-
dant decorations.
scissors, brush tool for clean-

Tweezers,

ing away excess gum paste or
fondant. Needle and cutting

end tool. Qulling tools,
Rotating cutting and emboss-
ing tool

*1907-1011 $29.99

DELUXE SET

This complete set of professional clay tools is perfect for use with
fondant and gum paste. These multi-functional tools are great for
stamping, marking, texturing, cutting and branding, Includes:
Two Double-Ended Assembly Handles, Two Assembly Heads,
Three Rotary Cutting Wheels - plain, wave, scalloped, Three
Texture Points, Three Sphere Points, Eight Detailing Points - Fine
Flow, Rounded Flow, Medium Flow, Dot, Script, Line, Shading,
Stencil, Three Stamping Points - Moon, Star, Spiral, One Feather
Point, One Cutting Point, Plastic Container to hold small pieces
27 pc. set *MB-35060  $39.95

Stainless Steel Scissors
23/4”

*43-3012  $6.95

31/2”

«43-3051  $2.15 > d a full 6” long, is made of stain- cuts without leaving any
), = less steel, and makes micro thin grooves. Knife includes
} cuts. This blade allows the user knife cap and 5 extra blades.

£
i

Poly Blade

This unique, super flexible blade
makes curved cuts and arcs in
fondant, gum paste or clay. It is

to create a wide variety of
shapes that cannot be made
with other blades.

Cutting Board and Knife
Includes 8 5/8” x 11 3/4”
cutting mat. Durable mate-
rial allows to make multiple

Nice, sturdy surface to use
for cutting gum paste and
fondant.

*NM-11052K $6.99 *D-120436 $6.75

p 4

Wilton Gum Paste Tweezers

Lift and transfer Edible Decorating Paper, Fondant and Gum
Paste decorations easily using these tweezers! Two head styles
available, both designed for handling edible shapes without
leaving imprints. The Wide Head has an open center and is a
great size for larger shapes. The Fine Head is angled to slide
under cut pieces on your board. Easy-grip design makes these
tweezers comfortable to use and hold. Reverse action; squeeze
to open. Stainless steel. Dishwasher safe.

*Wide Head 1907-1335 $5.99

*Fine Head 1907-1134 $5.99

Angled Tweezers
The best tweezers for
cake decorators. Fine
pointed with an angle
makes flower
arranging & smocking
casy. 41/2”.
*43-3033
$2.15

T

Duff Goldman Hooks/Cake Wires
Take your cake design to the next level with
Duff’s decorative cake wires. They’ll make a
cool, 3-D effect on top of your cake. 8 per
package 700-10193  $6.55

Complete Photo Guide to Cake Decorating-Book

An extensive cake decorating instruction book with over a thousand step-by-step images to
ensure the instructions are easy to follow. Virtually every aspect of cake decorating is covered
in this book, from piping to advanced fondant and gum paste techniques. Several projects
with instructions are also included. Written by one of Country Kitchen SweetArt owners,
Autumn Carpenter.

;" ‘
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CAKE DECORATING

Available
February 2012!
Preorder today!

-‘«.‘@

Cut and Spin Board

With  the Cut-N-Spin
Rotating Board, you’ll cut
gum paste and fondant dec-
orations with more control!
It’s the cutting board that
moves where you direct it,
letting  you natural
curves, vines, scallops, waves
and more! Gently turn the
mat on the base ring as you
glide your cutting wheel

across the surface. .

cut

*409-2561
$19.99




Instructional DVD’s

SUGAR FLOWERS-JENNIFER DONTZ

Sugar flowers add color and style to any cake. Watch
step by step as Sugar Artist Jennifer Dontz shows you
how to create some of the most beautiful sugar flowers
you’ve ever seen. Take your floral design to the next
level with sugar, and awe your customers with their real-
ism! Learn the tips and tricks for creating realistic
looking flowers that will not only make your next cake
shine, but your customer will swear they’re real! From
creating a beautiful rose to a delicate stephanotis, you
will learn how to capture the look of real flowers using
sugar in your next cake design. Creating these sensa-
tional flowers really is easy, and Jennifer will help you
every step of the way!  +JD-DVDO004 $29.95

FABULOUS FLORAL ARRANGING

JENNIFER DONTZ

Sugar artist and former florist, Jennifer Dontz, will
guide you through the process of how to create beauti-
ful floral arrangements on your cakes. Using both sugar
(gumpaste) flowers and fresh, you will gain the skills
needed to kick your cakes up to the next level. 90 min-

*JD-DVD003  $29.95

utes.

SHEET CAKE SECRETS

Sharon Zambito shares with you all of her secrets for
making fantastic sheet cakes. Learn four image transfer
techniques, basic airbrushing, fondant flowers, and
botders in both buttercream and fondant. Watch Sharon
fully decorate three cakes from start to finish. Special
bonus sections included as well. This 2 disc set includes
special bonus items as well as outtakes from filming. Run /4
time: 4 hours, 44 minutes.2 dvds
*63-1026  $41.35

FUN WITH FONDANT FRILLS

Sugar artist Jennifer Dontz will guide you through

the step-by-step process of numerous, easy fondant
techniques that will surely increase your sales. Jennifer
developed a product which she calls pearl clay. This
product is almost all chocolate, so it’s simply delicious.
She demonstrates this when making her beautiful
chocolate peatls, sturdy side ribbons, pressed lace and
many more fun, fondant frills. The clay is such a strong
product, when applying to the cake, you get no distortion
or stretching. You’ll also learn how to make paper thin
swags and drapes, tiny delicate little chocolate flowers,
borders and much more. Jennifer will also demonstrate
how to make gorgeous, easy quilting on the sides of your
cakes, and numerous methods of giving it a finished look.

*JD-DVD002  $29.95

86 minutes.

BOXES AND BOWS

Sharon Zambito leads you through an all inclusive lesson on Boxes and Bows
in cake. This two disc DVD set takes you through the entire decorating process
for four different package cake styles and their corresponding bows. Bonus
techniques are also included. Total run time is 3 hours, 50 minutes. Techniques
taught include: -- 5 panel box top lid made from dried fondant panels -- 4 panel
gift box made from dried fondant panels -- fondant overlay lid -- two piece

soft fondant lid -- gumpaste “propped” lid -- 2 prong embossed dress bow
with cording edge -- 4 prong embossed dress bow with pearl edging and center
knot -- making a loopy gift bow -- soft fondant “floppy” gift bow -- gumpaste
“satin” dress bow and tails for the side of a cake -- applying fondant/gumpaste
stripes to the side of a cake -- placing a fondant blanket inside the cake gift box
-- making gumpaste pearls in 2 sizes , and using them on the cake and bow loops
-- using the Tappits brand toy and alphabet cutters -- making a novelty fondant
life preserver -- using a clay gun for decorative trims on both the cakes and the

bows. *SE-BBD  $39.95

Learn the entire process for icing a cake with crusting

SUCCESSFUL STACKING

Gorgeous tiered cakes can become of your cake deco-
rating expertise. Cake Artist Sharon Zambito guides you
through the complete process of stacking a multi-tired
cake, minimizing damage. Learn how to stack in a way
that will allow minimal borders or no borders at all.
Also includes instructions for stenciling on the side of
cakes and how to apply a fondant ribbon border. Comes
with a pamphlet with tips on transporting stacked cakes.
DVD format, 71 minutes

*63-1022  $29.70

EASY AND TASTY WAY TO PERFECT FONDANT
Fondant CAN be tasty and easy to prepare! Increase
your sales by offering a product that not only looks
professional, but tastes great as well. Sugar artist Jennifer
Dontz will guide you through the step-by-step process of
making her delicious semi-homemade chocolate fondant.
In just a few easy steps, you can apply these techniques to
any shape cake and achieve perfect, professional results.
The use of chocolate not only enhances the fondant
taste, it allows you to roll it much thinner and have a
longer work time as well. Other techniques demonstrated
in this video include preparing a finished cake board and
the trick to bulge free seams. 74 minutes.

+JD-DVD001  $29.95

ART OF BUTTERCREAM

buttercream. Detailed narration accompanies the step-by-
step process along with a buttercream recipe. Learn how
to fill, prepare, and ice the cake down to the finishing
touches. Tips on how to prevent bulges and obtain a
smooth surface. Also includes how to create sharp cor-
ners on square cakes. Sharon Zambito, 80 minutes, DVD ] .
format. *63-1020 $29.70

FLAWLESS FONDANT

Learn everything on how to prepare and
cover your cakes propetly with rolled fondant.
Includes cake preparation, coloring of fondant,
covering 5 different shapes and sizes of cakes,
and trouble shooting flaws. Two different
methods for rolling out and applying the fon-
dant are show. Features side decorations using
impression mat, tracing wheel and crimpers;
and decorative fondant covered cake board
using crimpers and embossers. 2 disc set - 139

minutes. Sharon Zambito  *63-1021 $29.70

VISIT OUR WEBSITE
FOR SEVERAL MORE
BOOKS AND DVDS






