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Buttercream icing is the most delicious cake decorating medium, is very
access ble and needs very little specialist equipment.

This essential guide demonstrates more than 50 innovative techniques via easy to
follow step-by-step photographic tutorials and includes over 40 stunning cake
designs to create at home, from simple cupcakes to three-tiered wonders.

Vderi & Christina start by showing you how to perfect a basic buttercream
recipe and then how to pipe simple textures and patterns, and an array of flowers.
They then demonstrate how to create a myriad of creative effects using diverse
techniques such as stamping, stencilling, palette knife painting and much more.

Chef Duff Goldman from Ace of Cakes has reviewed the book: "The
Contemporary Buttercream Bible is an absolute game changer in the industry of
cake art. |'ve never seen techniques and talent presented in such away asto be
concurrently hugely aspirational yet completely approachable. | look forward to
learning all the skillsthat I, as an artist in rolled fondant, have only the most
rudimentary grasp of. Not since Cakewalk by Margaret Braun have | been this
excited about a cake book. Bravo!"

Sonya Hong - Americancakedecorating.com has also reviewed the book and her
main take-away was that buttercream designs are limited only by one's
imagination. "The authors' examples are inspirational and a demonstration of
what is possible if you 'put your whole heart into it.' Overall, Valeriano and Ong
have created a book full of inspiration and encouragement that re-energizes the
use of buttercream in modern cake design.”
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Buttercream icing is the most delicious cake decorating medium, is very accessible and needs very little
specialist equipment.

This essential guide demonstrates more than 50 innovative techniques via easy to follow step-by-step
photographic tutorials and includes over 40 stunning cake designsto create at home, from simple cupcakes to
three-tiered wonders.

Valeri & Chrigtina start by showing you how to perfect a basic buttercream recipe and then how to pipe
simple textures and patterns, and an array of flowers. They then demonstrate how to create a myriad of
creative effects using diverse techniques such as stamping, stencilling, palette knife painting and much more.

Chef Duff Goldman from Ace of Cakes has reviewed the book: "The Contemporary Buttercream Bibleisan
absolute game changer in the industry of cake art. I've never seen techniques and talent presented in such a
way asto be concurrently hugely aspirational yet completely approachable. | look forward to learning al the
skillsthat I, as an artist in rolled fondant, have only the most rudimentary grasp of. Not since Cakewalk by
Margaret Braun have | been this excited about a cake book. Bravo!"

Sonya Hong - Americancakedecorating.com has a so reviewed the book and her main take-away was that
buttercream designs are limited only by one'simagination. "The authors' examples are inspirational and a
demonstration of what is possibleif you 'put your whole heart into it." Overall, Valeriano and Ong have
created a book full of inspiration and encouragement that re-energizes the use of buttercream in modern cake
design.”
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Editorial Review

Review

"The Buttercream Bible is an absolute game changer in the industry of cake art. I've never seen techniques
and talent presented in such away as to be concurrently hugely aspirational yet completely approachable. |
look forward to learning al the skillsthat |, as an artist in rolled fondant, have only the most rudimentary
grasp of. Not since Cakewalk by Margaret Braun have | been this excited about a cake book. Bravo!" --Chef
Duff Goldman

About the Author

Valeri Valeriano and Christina Ong left the Philippinesin 2008 to work in the UK in the medical field.
After learning how to make cupcake bouquets in 2011 they launched their business Queen of Hearts Couture
Cakes and have since won several top awards for their buttercream designs. Now they are internationally
renowned and teach classesin Europe, Asia and the US. www.queenofheartscouturecakes.com

Users Review
From reader reviews:
Charles Tebo:

The book The Contemporary Buttercream Bible: The Complete Practical Guide to Cake Decorating with
Buttercream Icing give you a sense of feeling enjoy for your spare time. Y ou can use to make your capable
far more increase. Book can being your best friend when you getting anxiety or having big problem using
your subject. If you can make reading a book The Contemporary Buttercream Bible: The Complete Practical
Guide to Cake Decorating with Buttercream I cing to get your habit, you can get alot more advantages, like
add your capable, increase your knowledge about a number of or all subjects. Y ou could know everything if
you like wide open and read a guide The Contemporary Buttercream Bible: The Complete Practical Guide to
Cake Decorating with Buttercream Icing. Kinds of book are several. It means that, science book or
encyclopediaor other individuals. So , how do you think about this reserve?

Dawne Feliciano:

What do you consider book? It isjust for students since they are still students or the ideafor all people in the
world, exactly what the best subject for that? Just you can be answered for that query above. Every person
has several personality and hobby for every other. Don't to be obligated someone or something that they
don't would like do that. Y ou must know how great along with important the book The Contemporary
Buttercream Bible: The Complete Practical Guide to Cake Decorating with Buttercream Icing. All type of
book are you able to see on many sources. Y ou can look for the internet resources or other social media.



Richard Hunt:

This The Contemporary Buttercream Bible: The Complete Practical Guide to Cake Decorating with
Buttercream Icing book isjust not ordinary book, you have it then the world isin your hands. The benefit
you get by reading this book isinformation inside this e-book incredible fresh, you will get facts whichis
getting deeper a person read alot of information you will get. This particular The Contemporary Buttercream
Bible: The Complete Practical Guide to Cake Decorating with Buttercream | cing without we understand
teach the one who reading through it become critical in imagining and analyzing. Don't possibly be worry
The Contemporary Buttercream Bible: The Complete Practical Guide to Cake Decorating with Buttercream
Icing can bring whenever you are and not make your case space or bookshelves grow to be full because you
can haveit in the lovely laptop even mobile phone. This The Contemporary Buttercream Bible: The
Complete Practical Guide to Cake Decorating with Buttercream |cing having good arrangement in word and
also layout, so you will not experience uninterested in reading.

Louis Trent:

Information is provisions for folks to get better life, information currently can get by anyone at everywhere.
The information can be a understanding or any news even a concern. What people must be consider when
those information which isinside the former life are challenging to be find than now could be taking
seriously which one would work to believe or which one the resource are convinced. If you get the unstable
resource then you understand it as your main information there will be huge disadvantage for you. All of
those possibilities will not happen inside you if you take The Contemporary Buttercream Bible: The
Complete Practical Guide to Cake Decorating with Buttercream Icing as your daily resource information.
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