
Fairytale Castle Cake 
By Kathy Moore 

 
A fabulous fantasy Fairy Castle Cake floating on clouds with a sensational ‘Wow’ 
factor! All the towers and decorations can be made well beforehand leaving only the 
cake part to assemble and decorate. The fairies and animals are ready made and 
need nothing more than to be placed around the cake. Simply magic.  
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Meadow 
Make up the Pastillage as per the instructions on the packet or make your own recipe.   
Using the 15” square cake drum, take large pieces of sugar paste, form into hill 
shapes on the board, securing with either cooled boiled water or royal icing. Leave the 
centre of the board clear to provide space for the separator.  Roll out a piece of sugar 
paste large enough to lay over the whole of the board including the hills. Lightly 
moisten the board and the hill shapes with cooled boiled water or clear alcohol and lay 
the sugar paste over the top. Mould the paste to form gentle hill/meadow shapes 
ensuring the centre of the board is flat.   
Place some green paste colour onto a saucer, and mix roughly with a little cooled 
boiled water.  It will give you a better random colouring if you leave it roughly mixed. 
Take a small piece of kitchen roll, screw it up and dab lightly into the coloured water 
mix. Dab it onto the hills and the meadow scene to create a mottled effect (called 
ragging). Try using different shades of green or even a little brown to create the depth 
of colour and effect you want. ‘Ragging’ is a simple and very effective way of adding 
colour to a sugarpasted surface.   
Leave to dry. 
 

Equipment and Materials for the Fairytale Castle Cake 
 �   �  
6” square cake  9” round cake drum  
4” square cake  15” square cake drum  
Royal icing  135mm Round/Petal clear separator   
Sugarpaste approximately 2.5kg – 3kg  Non stick board  
Magic Sparkles – clear, purple and pink  Non stick rolling pin  
Squires Kitchen Pastillage 2 - 3packets (or 
approx 900g made up) 

 Sharp craft knife  

Green paste colour + cooled boiled water   18# gauge white wires (4 – 5)  
Pink paste colour  Culpitt Claydough Animals  
Squires Kitchen Sparkles dusting powder  Culpitt Claydough Fairies   
Pale Green dusting powder  Culpitt Church Cutter set  
Sieved icing sugar for rolling 
25g white petal paste 

 FMM stone wall impression mat and cobblestone 
mat 

 

 Jem rice roller  
 PME tree cutters  
 FMM zig zag cutter (or similar) + FMM Bead Maker  
 Culpitt lilac trim for base board  
 Formers for towers (e.g. Rolling pins, kitchen roll 

holders or similar) I have used formers of 41mm 
diameter for the large tower and 28mm for the 
smaller ones. 
Former for top tower (e.g. baked bean tin) 

 

 4” cake card (Optional)  
 Kitchen roll  

 

Notes 
The castle can be made with either 
Madeira type cakes or rich fruit cakes.  
For rich fruit cakes, level the tops if 
necessary and cover top and sides 
with marzipan.  The best results are 
with cakes that have level tops and 
sides.  
  Templates for towers and turrets + lightweight  

cardboard.  
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Roll out some white pastillage thinly and texture with the Jem rice roller. Dust with 
Squires Kitchen Sparkles. Cut out tree shapes with the PME tree cutter using all three 
sizes and dry flat on a board/tray/placemat dusted with icing sugar. When dry, lightly 
dust the tree tips and the base with a pale green dusting powder.  

Castle 
Cut out the templates for the large and small towers. Try the template round 
your former and alter the width to suit.   
Draw round the ends of the formers for the large and small towers, cut out and 
put to one side. These will form the templates for the tower lids. 
Using lightweight cardboard, cut out the templates provided for both the small 
and large turrets.  Form into cones and tape securely. Cut out one more large 
and small Turret template from paper but do not form into a cone. These will 
be used as a pattern to cut out the turret shapes; the cardboard cones will be 
used as formers for the Turrets. Check the turret cones will sit neatly on top of 
the tower formers if you have altered the tower templates.  

Large Towers 
Roll out a piece of pastillage thinly on a non-stick board lightly dusted with icing sugar. 
Using the FMM stone Wall impression mat impress the stone Wall pattern onto the 
pastillage. 
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Dust the pastillage with Squires Kitchen Sparkles. Using the template provided cut out 
a large tower. Moisten one of the edges, roll the paste around the former, bring both 
edges together and secure as in the diagram. Be certain the moisture at the join does 
not come into contact with the former or the tower may stick to it. Cut out windows with 
the Culpitt Church cutter set. (If the windows are cut out before placing the paste 
around the former, there is a chance they will distort with handling). Leave to dry.  
Repeat to make 3 more large Towers.  
 

 

Small Towers 
Make 4 small towers in the same way as for the large ones, using the small tower 
template, the smaller former and a smaller Church 
window cutter. Leave to dry. 

Top Tower 
Make in the same way as for the other towers, using a 
small baked bean tin as a former.   

Large Turrets  
Colour some pastillage a pale dusky pink.  
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Roll out some pink pastillage and texture with the Jem rice roller. Dust with Squires 
Kitchen Sparkles or similar. Make a paper template to cut out one of the large Turrets, 
cones should be 8cm tall and the circumference should match the tower lid. Moisten 
one of the edges, fold round the large cone, bring the edges together and secure. 
Leave to dry in an upright position. Repeat for the other 3 large Turrets.  Allow one (or 
more) of the Turrets to have a small hole at the top of the cone to accommodate the 
flagpole if wished. 

Small Turrets 
Using the small paper template and the small cones, make 4 small Turrets and leave 
to dry. Allow one (or more) of the Turrets to have a small hole at the top of the cone to 
accommodate the flagpole if wished. Cones should be 5cm tall and the circumference 
should match the tower lid.  

Top Turret 
Make one top turret and leave to dry. Leave a small hole at the top if you want to put a 
flag on the top.  

Lids 
Cut out 4 large lids and 4 small lids using pastillage and leave to dry.  

Assembling the towers 
Place (or pipe) some royal icing round the top of the towers and attach the lids. Attach 
the Turrets to the top of the lids in the same way and leave to dry.   
 
Roll out some white pastillage thinly and cut a strip approximately 1cm wide. Dust with 
Squires Kitchen Sparkles. Castellate one long edge with the Culpitt Church cutter set. 
Using royal icing, attach a castellated strip around the Turrets as illustrated (this also 
disguises any joins) and leave to dry.   
Mix the petal paste with 50grams of sugarpaste to make a soft modelling paste. Roll a 
long thin even sausage on a lightly greased board and using the FMM Bead maker, 
make lengths of bead and dust each with Squires Kitchen Sparkles. Attach under the 
base of the castellated tops with fine dots of royal icing.  See picture.  

Flags 
To make the flag poles, roll out some pink pastillage to a thin sausage and cut into 
1.5cm lengths, rolling each of the lengths to a point at both ends. Roll out more 
pastillage, texture with the Jem rice roller and dust with sparkles. Cut elongated 
triangles to form the ‘flags’. Moisten the wide end, place a pole against the edge and 
roll the flag around the pole once to secure. Shape the flag and leave to dry. 
 
  
 
 
 

Cake 
Cover the top of the 6” square cake with buttercream and white sugarpaste. Place 
centrally onto the 9” square cake drum.  (If you are using rich fruit cakes, omit the 
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buttercream stages and use cooled boiled water or clear alcohol to attach the 
sugarpaste).  
Roll strips of sugarpaste wide enough to cover the surrounding areas of the cake drum 
and impress with the FMM cobblestone mat. Moisten the surrounding areas and 
attach the cobblestoned paste. It is easy to cut round the cobblestones and make any 
joins invisible. 
Place a large tower to each corner of the cake and secure with royal icing.  (Put the 
royal icing inside the base so as to be invisible). 
Buttercream the front of the cake.  
Roll a length of sugarpaste wide and deep enough to cover the front of the cake 
between the two towers.  Impress the paste with the FMM stone Wall. Trim to the 
width and depth required, then to the side of the cake. Using the Culpitt church cutter 
set, impress a door shape into the sugarpaste. Repeat to cover the other three sides 
of the cake (without the door impression). Roll out a piece of white pastillage and cut 
out a door shape, cut vertically down the centre as per the picture and leave to dry. If 
you have an FMM bark impression mat, texture the door before cutting or use the Jem 
rice roller. Dust with the sparkles.  
 
Cover the top of the 4” square cake with buttercream and white sugarpaste. Place 
centrally on top of the 6” cake taking care not to dislodge the towers. If you prefer, 
place a 4” cake card beneath the cake. (Round 4” cake cards are easier to obtain than 
square ones). 
Add the small towers to each corner of the cake and secure with royal icing. Cover 
each of the sides in the same way as the bottom cake.  
 
Attach the Top Tower to the cake and secure with royal icing.   
 
Roll out some white pastillage thinly and cut a strip approximately 1cm wide. Dust with 
Squires Kitchen Sparkles. Castellate one long edge with the Culpitt Church cutter set. 
Use royal icing to attach a castellated strip across the top of the cake sides as 
illustrated (this also disguises any joins) and leave to dry.  
Attach the door to the front of the castle with royal icing and add a doorknob (I have 
used a pink dragee). 

Clouds 
Using modelling paste or a mixture of 50% sugarpaste and 50% petal paste,  (or mix 
any left over pastillage with the same quantity of sugarpaste) make cloud shapes, in 
different sizes, ensuring the bottom of the cloud will sit flat on a surface. Leave to dry. 
Take an 18# gauge white wire and bend in half. Push the two ends well into the cake 
drum.  This will form a platform for the clouds to sit on. To make handling the castle 
easier, it is useful to place a spare cake drum beneath the castle at this stage before 
attaching the clouds.  
 
Place the clouds on the wire platforms, overlapping the clouds onto the cake drum. 
Secure with royal icing and leave to dry. Roughly cover each of the clouds with royal 
icing and sprinkle with Edible Glitter. 
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Royal ice the clouds so the cake board edge is hidden. Allow some of the royal icing 
to slip under the cloud for a more realistic effect. Make two or three small clouds and 
attach them to the back towers.  Support until dry.  

Making the Ladder 
The length of the ladder should be roughly 15cm. 
 

 
 
Roll out some white pastillage and cut an even strip about 2cm wide. Cut down the 
centre with the FMM zigzag cutter and leave to dry. 
Roll out some white pastillage, approximately 2mm thick and texture with the Jem 
Rice roller. Dust with Squires Kitchen Sparkles. Cut narrow strips approximately 5 – 
6mm wide as per the illustration into short lengths of approximately 4 - 4.5cm to form 
the ladder steps and leave to dry.  
Attach the steps to the ladder with royal icing and leave to dry. 

Finishing touches to the Castle 
Attach the Fairies to the castle with royal icing. To make the Fairies appear to be in 
free flight, first attach a piece of sugarpaste to the back of the Fairy with royal icing, 
leave to become firm and then attach the Fairy to the cake.   
Attach to flags to the top of some of the turrets.  
Sprinkle the castle with the Edible Glitter.   

Finishing touches to the Meadow 
Gently push the trees into the sugarpaste and secure with a small dab of royal icing. 
Add the animals to the meadow. Attach the lilac trim to the cake board edge. 
Add small pink blossoms to the Meadow if wished.  
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Assembling the Fairytale Castle Cake 
Place the separator in the centre of the meadow. 
Lift the castle, removing the spare drum, and place on top of the separator. The castle 
will appear to be ‘floating in the clouds’. Place the ladder in the Meadow and lean 
against the separator.  Secure with royal icing at the base.  
Sprinkle areas of Meadow with snowflake Magic Sparkles to finish. 
 
Templates 
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Top  Tier Turret 
Cut and use one section 


