
PURSE TUTORIAL 

1) Bake your two 8” round cakes and let cool completely. I like to wrap up very good 

and place in refrig for a few hours or overnight. This helps, I think in the carving pro-

cess.  

2) Take a piece of parchment and place over your 8” cake pan. Draw the curve at top 

and where it will stand flat at bottom. Cut out template. You will use this when carv-

ing cake.  

3)  Buttercream between the two layers.  

4)  With  the cake laying down, using the parchment cutout, carve the cake as shown. 

5)  Place a dab of buttercream on your prepared board. This is to hold the cake in 

place. ( However you decide to prepare the board is a personal choice. Even if you 

don’t cover board, make sure it is sturdy enough to hold the cake.)  

6) Place cake standing on the dab of buttercream. Cover entire cake with a crumb coat 

of buttercream. Place in cooler or refrigerator for at least 30 min. After cooled, cov-

er with final coat of buttercream. Leave to crust over. In other words, don’t immedi-

ately place fondant on cake. Touch buttercream and If none comes off on your fin-

ger then it should be ok to place on fondant. I would wait at least a couple hours. 

7) Apply fondant on cake and using a smoother get as smooth as you can. Once you 

are happy with how that looks it is time to place on accents. 

8) Take small piece of white fondant and roll into a pea size & shape. This is for the 

front latch. Roll out quantity 4 white, three inch long pieces. These will hold the 

strap, see picture. Fold as shown & place on purse.   

9) Using an extruder, push out two long strands of black (round or flat, your choice) 

pieces. Length will be a personal choice for you. Insert at rounded tabs at top cor-

ners as shown in picture.  Extrude another black piece for front latch, about 4”.    

10) Attach any accents you wish and Wala, you are all done!  

Please email me a picture so I can see your masterpiece! 
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