MAKING FANCY FIG CAKES:

OBTAIN:

DOUGH AND FIG MIXTURE FROM KITCHEN 

PATTERNS OF DESIGNS (heart, cross, staff, chalice, monstrance, st. lucy’s eye, sandals, fish, basket, birds, etc.etc.etc.)

PARCHMENT PAPER

ROLLING PIN

WOOD SKEWERS TO STRENGHTEN STRUCTURE OF DESIGNS

RAZOR KNIFE TO CUT OUT FANCY DESIGNS

SMALL TOOLS TO IMPRINT AND DECORATE DESIGNS ON CAKES

YOU WANT THE DOUGH TO BE SOFT AND PLIABE SO YOU CAN ROLL OUT REAL THIN

 ( SIMILAR TO A PIE CRUST)

EACH FANCY FIG CAKE REQUIRES 2 FLAT PIE CRUST PIECES TO MAKE YOUR DESIGN.

AFTER YOU HAVE YOUR TWO FLAT PIECES OF DOUGH, PLACE A PIECE OF PARCHMENT PAPER ON A LARGE PAN.  PLACE YOUR FIRST PIECE OF DOUGH ONTO THE PARCHMENT PAPER.

YOU CHOSE A DESIGN AND PLACE THE PATTERN ON THE FIRST SHEET OF DOUGH.  TAKE A WOODED SKEWER OR TOOL AND MAKE A DOTTED LINE AROUND THE DESIGN. THIS IS SO YOU CAN SEE WHERE TO FILL IN WITH THE FIG MIXTURE.

REMOVE PATTERN AND PLACE WOODEN SKEWERS INTO THE BOTTOM DOUGH TO STRENGTHEN THE DESIGN FOR DISPLAY.

 FILL IN WITH FIG MIXTURE TO THE DOTTED LINE ABOUT 1 ½ INCH THICK.

PLACE THE SECOND FLAT PIECE OF DOUGH OVER THE MOLDED FIG MIXTURE.

PINCH THE DOUGH DOWN AT THE EDGES TO SEAL THE FIG MIXTURE FROM SEEPING OUT.

NOW YOU WORK THE DESIGN:

1.    YOU CAN JUST CUT THE EDGE CLEAN AND MAKE SURE IT IS SEALED

2. YOU CAN FILEGREE THE EDGES WITH DIFFERENT TOOLS YOU INVENT 

3. YOU CAN USE PIE MAKING TOOLS…. WHATEVER YOU WANT. ON THE EDGES

4. NEXT YOU CUT OUT DESIGNS( FLOWERS,  VINES, WORDS ETC. ON THE TOP OF CAKE)

5. THE DESIGNS ARE CUT LIKE NEGATIVES YOU CUT THE DESIGN WITH A RAZOR KNIFE AND PEEL IT BACK AND YOU LEAVE THE VINE , WORD ETC. ON THE CAKE TOP AND THE BACKGROUND IS THE EXPOSED FIG MIXTURE.

6. BAKE

