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FMM products are widely available, contact your local stockist or FMM for further information.
To arrange a shop, college or group demonstration please contact FMM.
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ENTWINED HEARTS CAKE PROJECT SHEET

FMM PRODUCTS
o

FMM ENTWINED HEARTS CUTTER
FMM MR & MRS CURVED WORDS
FMM GEOMETRIC CUTTER SET
FMM FIRM FOAM FORMER PAD
FMM Ball Tool

FMM Dab-a-Dust (if required)
FMM Water Pen

EQUIPMENT
REQUIRED

HINTS & TIPS  HINTS & TIPS

Always read the project sheet in full
before starting the cake!
Leave the topper to dry for 24 hours.

To make your own modelling paste,
add a little tylo to the fondant.

TO MAKE THE ENTWINED HEART TOPPER

O Knead together the pink modelling and flower paste. Roll it out
and allow it to dry for a few minutes. Cut out the hearts. (Prepare
24 hours in advance).

TO MAKE THE ENTWINED
HEART SIDE DESIGN

O Roll out ivory modelling paste. Allow the paste to dry for a few
minutes. Cut out 5 Entwined Hearts. Allow them to sit for a few
minutes to firm up.

TO MAKE THE RUFFLES

O Roll out pink modelling paste. Using the third largest circle for
the geometrics cutter set cut out 20 circles. Ensure the paste is
rolled thinly. Thin the edges of the circles with the ball tool ensuring
the ball tool is half on the circle and half on the foam pad. Set to one
side to firm up for a few minutes.

Use a Water Pen to attach your paste.
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+ MORE PROJECTS
ON OUR WEBSITE

NON-FMM PRODUCTS

O NON STICK MAT & NON STICK ROLLING PIN

O PINK AND IVORY MODELLING PASTE

O PINK FLOWER PASTE

O 3TIER CAKE (6" X 5", 8"X 3.5" & 10" X 5") COVERED
IN IVORY FONDANT ON 13" BOARD COVERED IN IVORY
FONDANT WITH IVORY RIBBON.
1 THIN WHITE PAPER LOLLY STICKS
PAINT BRUSH & WATER
ROYAL ICING

HINTS & TIPS  HINTS & TIPS

Allow the modelling paste shapes If the modelling paste is sticking to your
to sit and firm up for a short time tools or mat use the FMM Dab-a-Dust for
before attaching to the cake. dusting with either cornflour or icing sugar.
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TO MAKE THE MR & MRS INSCRIPTION

O Roll out pink modelling paste. Allow the paste to dry for a few
minutes. Cut out the Mr & Mrs inscription. Make sure you get rid of
any excess paste from around the cutter using the FMM Knife and
Scriber Tool. Leave to firm up for a few minutes.

ASSEMBLING THE CAKE

O Starting with the ruffles. Wet around the bottom of the top tier
using water and then take 1 of the pink circles and lightly fold it in
half then fold again in half then pinch the pointed part to make a
small ruffle. Attach to the bottom of the cake continuing around the
cake until there is 1 full row. Repeat this process for the bottom of
the top tier.

O Attach the ivory Entwined Hearts to the bottom tier with water.
Starting from the centre and placing the hearts each side spacing
them equally around the bottom of the cake.

O Attach the Mr & Mrs inscription to the bottom on the middle tier
with water.

O Attach the dry ‘Entwined Hearts' cake topper to the cake with
royal icing and supported by a lolly stick.
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