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wrap the tiers of a cake in flowering ribbon trim
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A petite wedding cake decorated with floral
trim looks as STV L as it tastes. Ribbon
florels are an economical alternative to
sugar pasie blooms made by a baker, and the
effect is fresh and charming. The croamy
twory forndant o tnis caxe, by Con-
fetti Cakes in Now York City, is simply piped
with clusters of royal-icing dots. The floral
pattern vafles from tier Lo bier: We used
gariznds of yellow ribbon flowers and purpie-
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2nd-white ribbon trim, then hot-glued on
some additional fLOTELS and ting yellow
ribban bows. The decorations are glued to
grosgrain ribbon cuisen on
top two tiers, 2 inches on bottam), which was
cut to it with & slight overlap and pinned at
the back with peari-nead pins (make sure all
pini are removed Delore licing). More icing
dols are added arcund the bate of the rib-
bons. A grosgrain-ribbon bow tops the cake.




