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Lindy Smith : Mini Cakes Academy: Step-by-Step Expert Cake Decorating Techniques for Over 30 Mini Cake 
Designs  before purchasing it in order to gage whether or not it would be worth my time, and all praised Mini Cakes 
Academy: Step-by-Step Expert Cake Decorating Techniques for Over 30 Mini Cake Designs: 

A masterclass in making and decorating mini cakes from one of the world's top cake decorators, Lindy Smith.The 30 
gorgeous cake designs are accompanied by easy-to-follow instructions as well as beautiful and helpful step-by-step 
photography making the whole process very achievable for all!The cake designs will be perfect for parties, gifts or 
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celebrations and include beach huts, teddy bears, a vintage carousel, a cotton reel and a sandcastle, the range and style 
is varied, fun and endlessly creative!The book is also packed with all of the essential equipment and techniques you 
need to know for filling and covering cakes, from marzipan to fondant, as well as a variety of delicious cake 
recipes.With expert instruction from one of the world's leading cake decorators, this is the definitive guide to mini 
cakes, perfect for beginners and more experienced cake crafters alike.


