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Prepare and display sugar work

Pour and set sugar

• Prepare mould, trim edges

• Oil inside to reduce sticking

• One pour

• Continuous motion

• Bottom to top, side to side
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Prepare and display sugar work

Release sugar from forms

• Care needs to be taken

• When will sugar hold shapes and not distort when 

released from mould

• Metal moulds are hardest

• Tap to loosen

• Poured on to oiled marble

• Sugar needs to be ‘lifted to prevent sticking
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Prepare and display sugar work
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• Element 6: Plan sugar display piece

• Plan display piece appropriate to client, occasion or theme 
able to be produced in time available using a variety of 
techniques

• Prepare a sketch or outline of display

• Prepare forms and shapes as required
by the design

• Calculate quantities required for 
components of display piece



Plan sugar display piece

Plan display piece

• 2 dimensional or 3 dimensional 

• Height

• Width

• Be realistic

• Base drawing on A4 size paper
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Plan sugar display piece

Plan display piece

• 2 dimensional or 3 dimensional

• Two dimensional: height and width

• Theme 

• Colour
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Plan sugar display piece

Plan display piece

• Three dimensional:

• Height 

• Width

• Depth

• Base to stand it on

• Back to be higher than the front

• Cascade forward
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Plan sugar display piece

Prepare sketch or outline of display

• Rough outline

• Theme

• Simplicity 
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Plan sugar display piece

Prepare forms or shapes to match design

• Use stencil to cut design in plasticine

• Use round metal ring to shape foil for mould

• Hand mould to shape

• Oil inside so sugar does not stick
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Plan sugar display piece

• Calculate quantities required for display

• Practice cast  or piece sizes
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Prepare and display sugar work
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• Element 7: Assemble and display sugar work

• Assemble sugar work

• Decorate sugar work piece

• Display sugar work piece



Assemble and display sugar work

Assemble sugar work

• Start from the base

• Front to back or back to front

• Try to keep seals hidden from front view
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Assemble and display sugar work

Decorate sugar work piece

• Adding to base design

• Edging 

• Painting  with fine brushes

• Other sugar pieces
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Assemble and display sugar work

Display sugar work piece

• Positioning 

• Lighting

• Static or rotating
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Prepare and display sugar work
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Element 8: Store sugar display pieces

• Store according to enterprise and standard industry practice

• Store in appropriate conditions

• Store to maintain maximum quality and appearance



Store sugar display work

• Store according to enterprise requirements

• Store in appropriate conditions

• Store to maintain maximum quality and appearance

• Store in closed dry environment

• Sealed containers

• Store with silica gel sachets
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