
SHEEP CAKE TUTORIAL

STEP 1 Using the 4” platform as 
a guide. Trim the dome from one 
of the cakes, so that the 4” plat-
form will sit flush upon it. Push 
a rod down through the central 
hole into the cake to make a hole 

all the way through.

STEP 2 Now build the base 
of your structure. Add the 
foundation piece first, securing 
tightly with the lock nut and then 

add a short rod.

STEP 3 You can now add the 
collar (raised centre uppermost) 
and a short and medium rod. 
Push all on securely to trap the 

collar in place.

STEP 4 After adding the blanking 
caps to your 4” platform, place it 
on the structure until it slots over 

the collar.

STEP 5 You can now add your 
trimmed hemisphere cake, with 
the trimmed off side facing 
down towards the platform. The 
rods should be level with the 
top of your cake, so that you 
can add another collar (raised 
centre uppermost) and a further 
medium rod to trap the collar 

STEP 6 You can now add the 6” 
platforms. The blanking caps 
aren’t necessary here as the 
platform is inside your cake. 
You could put filling in here too 
as well as in the centre of each 

hemisphere cake if desired.



STEP 7 Now add your second 
cake, pushing the sponge down 
onto the rod. You are now 
ready to cover it after giving it a 
thin coating of buttercream or 
ganache to make things stick.in 
place. This will add support to the 
top cake, but does not need to go 

all the way up to the surface.

STEP 9 To finish the decoration 
simply cut marshmallows in 
half (or try mini ones) and place 
them all over the cake until it is 
completely covered. You could 
get really creative with this one 
and try piping buttercream with a 
grass tip nozzle to make textured 
fur, or even use green buttercream 

on the board for grass!

STEP 10 The eyes have been done 
using mint imperials and an edible 
pen, but you could just use white 

sugarpaste or edible pearls.

STEP 11 Enjoy your cake!

STEP 8 To create the legs and head 
of the sheep, make 4 sausages 
with sugar paste and bend them 
slightly at the bottom for the 
feet. Check the length of the legs 
against the height of the sheep. 
Push them against the cake until 
they stick (you may need edible 
glue). The head is made from a 
plum sized ball of sugar paste, 
flattened in your palm and pressed 

against the cake.
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