
Kelsey Henderson 

Sugar Artist IP 
 

Required: 

 

Confectionery artists deal with cakes, candy, cookies and other sweet 

creations.  Cake decorating has become especially popular over the 

years; cake decorating ideas regularly appear in women’s and family 

magazines.   Many of the skills and tools needed to decorate cakes are 

also used to decorate other confections.   And, cookies and candies can 

be used to decorate cakes. 

 

Learn about different types of cakes and icing.  For example, types of 

cakes include bundt, sponge, and angel food.  Some types of icing are: 

seven minute, buttercream, royal, and fondant.  What other types can 

you find?  What are the differences between them and how are they 
used? 

 

LEARN: 

 

1. Talk to a local ‘sugar artist’.   Some people go to a culinary school and 
become a pastry chef.  Others are self-taught confectionery artists.  Many 

others are in-between; they are not full-fledged pastry chefs, but have 

taken many classes or workshops.   Certified “cake decorator” and 

“master baker” titles are available for people who meet specific 

requirements.  Find out how they got interested in making or selling sugary 
creations as a hobby or job, and what steps they took to get there. 

 

2. Look in magazines, books, local grocery stores, or on the internet to see 

different styles and types of cakes.   They can range from simple one layer 

sheet cakes with store bought decorations to elaborate multi-tiered cakes 
with hand made sugar flowers, or even life size cake sculptures!  Sketch 

out a design of a cake you would like for your birthday, or even a 

wedding, using features that you particularly like or that relate to your 

hobbies or interest. 

 

3. Attend a workshop or class on cake decorating, gingerbread house 

making, cookie decorating, or candy making.  Such workshops are usually 

available from stores where cake and candy supplies are sold (including 

large craft store chains), from community colleges, or local cake 

decorating clubs. 

 



4. Learn about the different technology used to make sugar creations.  

Some tools are: airbrushes, projectors, stencils, and pasta machines.  What 

else is out there?  How can a computer be used to decorate a 

confection? 
 

DO: 

 

1. Packaged mixes for cakes were introduced in the early 20th century.  

Their usage has increased over the years, and mixes are not limited to 

basic chocolate and white or yellow cakes.  Now there are mixes for 

orange supreme cake or tiramisu, and books have been written on how 

to “doctor” a cake mix.  But some people insist that a cake made from 

“scratch” is still the best.  Find a scratch cake recipe for your favorite kind 

of cake, and make it.  Compare it to your favorite cake made from a 

cake mix.  (Or, if you are used to scratch cakes, make a box mix cake that 

you could compare.)   Do you see and taste a difference?  Which one do 

you like better? 

 

2. Enter a cake decorating competition.  Most competitions have divisions 

not only for decorated cakes, but for gingerbread and chocolate items.  

They may also have categories in which entries are judged on taste, not 

appearance.  Companies may also sponsor online decorating 

competitions, where you submit a photo of your entry only, not the actual 

creation.  State fairs and local cake clubs are good places to search for a 

cake decorating contest, or you can hold one on your own for your troop! 

 

3. Visit a bakery or pastry shop.  Some grocery stores have in-house 

bakeries where they can turn out large quantities of cakes and cookies, 

as do other large commercial bakeries.  Other standalone bakeries 

specialize in certain types of confections, some of which may be very time 

and labor intensive.  In many areas, people are allowed to sell baked 

goods made in their homes.  What kind of confections does the bakery 

sell most?  How many employees are there, and what kind of training do 

the they receive?  How many cakes do they sell in a month?  What are 

their busiest times of year?  What kind of licensing is required to operate 
the bakery? 

 
4. Host or attend a gingerbread house decorating party for or with your 

friends. 

At certain holidays, you can buy gingerbread house pieces already 
baked.  If those are not available, you can make your own.  Each person 

attending should bring candy, cookies, cereal, or other similar edible 

materials that can be used for decorating and shared with others in the 
group. 



 

SHARE: 

 

1. Donate some of your sugar creations (cakes, cookies, gingerbread, 
etc.) to a local bake sale or cake walk (these are popular fundraising 

events at schools and churches).   Make sure that your creation, whether 

plain or fancy, is cut neatly and packaged attractively.  If you prefer not 

to bake, decorate a ready made item—for example, you can dip pretzel 

rods or plain cookies in chocolate, and then roll them in nonpareils or 

sprinkles.    

 

2. Make and decorate a confection for a friend or relative celebrating a 

special day or occasion.   

 

3. Bake cookies, or a similar item, and bring them to a nursing home, 

shelter, community center, or police or fire station near your house as a 

goodwill gesture or to thank community helpers.  Call first to make sure 

they will accept the donation and that there are no food allergies of 

concern. 

 

4.  Teach some of your fellow Girl Scouts some of the things you learned 

while completing this IP.  You could host a tea party with little fancy 

decorated cookies for a Brownie group, or make a birthday cake shaped 

like a trefoil for a Juliette Low or Girl Scout birthday party.  You could help 

Daisies decorate miniature “gingerbread houses” made from graham 

crackers and milk containers.  Use your imagination! 

 

 

HELPFUL LINKS: 

 

MAGAZINES: 

www.americancakedecorating.com 

www.cake-craft.com 

www.pastryartanddesign.com 

www.modernbaking.bakery-net.com 

 

RECIPES: 

www.allrecipes.com 

 

TRADE ASSOCIATIONS: 
www.ices.org 

www.rbanet.com  

 
 



 

 

 

BADGES 
 

Badges are $1.50 each, 

including shipping/handling.  

To order badges, send email to 

sugarartist12@gmail.com for 

instructions on how/where to 

send payment. 
 

 

 
 

 

 


