
Victorian Doll Cake 

Date:  March 17th — Saturday 

Block B-2 10:30am—1:30 pm 

Cost:  $110 / $125 

Instructor: Norman Davis, CMSA  

Description: 

BRIEF DESCRIPTION OF CLASS 

This Victorian doll cake is so great for any girl’s party, nothing like 

the Wilton doll cake from long ago. 

In this class you will have fun with the choices of color and molds 

to bring her to life. 

Students will learn: 

- covering a cake in fondant without cracking by using the right fondant Choco-Pan 

www.choco-pan.com 

- using Lucks Sweet Shapes tm fondant sheets The design/color can vary from the display 

photo) 

- simple piping 

- proper way to use a rolling pin 

- cutting out flower pelts 

- proper way to use a mold 

- veining 

- using the ball tool effectively 

- colors the most effective way 

- painting  

Skills/  Techniques: 

Molding/fondant 
 

Norman Davis, CMSA BIO 

 

Chef Norman/The Sweet Life, has demonstrated/
taught: Historic Tour/Recipes, Fox 5, Good Morn-
ing Washington, Channel 10, A & E TV, Food Net-
work, TLC, Cooking Channel, Oprah Show, Talk 
Soup, Four Weddings, CNN, Fox News. Featured: 
Cakes & Sugarcraft, Cake Craft & Decoration, Food 
Art, Washington Post, Washingto-nian, Pastry Art 
& Design, Edible Artists Network, People Maga-
zine, American Cake Decorating. ICES Hall of 
Fame, Northern Cambria Hall of Fame, Pastry Chef, 
CMSA, Top Ten Cake Artist. 
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Supplies 

- rolling pin 

- molding tools /basic gum paste tools - cutting 

wheel 

- mini spatula 

- stitching wheel 

- x-acto knife or similar small craft knife 

- 8” cake board 

- 8” x 8” box to take home project 


