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This cake is as magical as the 
season’s first flurry. Snowflakes 
made from royal icing are 
miniature at the top of the cake 
and larger at the bottom, giving the 
impression of a gracefully drifting 
snowfall. The tiers are frosted 
smoothly with Swiss meringue to 
resemble tightly packed snow.

Clusters of spiky “petals” of 
soft meringue top the layers of 
this cake. The same meringue, 
spread smooth, covers the 
sides. Meringue not only looks 
lovely, it tastes delicious, 
especially when flavored with 
a few drops of your favorite 
extract or flower water. 

This winsome wedding 
cake is decorated 
with paper trees and 
“snowballs” piped from 
frosting and topped with 
a marzipan snowman and 
snow-woman holding a 
replica of the 
bride’s bouquet.

Ice blue fondant blankets this 
cake, like snow in the shadows 
cast by a winter sun. Real 
pinecones flecked with royal icing 
and glistening with sanding sugar 
are accented with finely wrought 
chocolate pine needles; they add 
a natural-looking texture to the 
cake’s modern lines.

See more at www.marthastewartweddings.com


