Candy Cake

Ingredients/Supplies:

· 1 round layered cake, frosted white
· Fondant in a variety of colors (http://www.wilton.com/store/site/product.cfm?id=0CF82CB9-475A-BAC0-576447BDF63A036A&fid=D754B4EE-1E0B-C910-EA7B3CA51179446B)
· Rolling pin

· Cookie cutters
· Wood/wire skewers
· 1 box of Gobstoppers or Gumballs
· Assorted suckers (www.orientaltrading.com  Item#: 5/1393, 5/1432, 5/497)
· 1 box of Mike and Ikes (or your candy of choice)
· 1 box of Dots (or your candy of choice)
Instructions:

1. You may buy a cake or bake and frost your own. We purchased our cakes at Sam’s Club. 
2. Roll out fondant. Using a cookie cutter, cut the fondant into shapes and place onto skewers. You should do this the day before you decorate the cake in order to give the fondant time to harden onto the skewers.

3. Cut out three different size circles of fondant. It is important that you do this the same day you decorate the cake to ensure the fondant is still moldable and can be bent when placing on the cake.

4. Place Gobstoppers/Gumballs around the base of the cake.
5. Randomly place the fondant circles around the sides and top of the cake. You may need to apply a wet paintbrush to the back of the fondant circles to make them stick to the cake.

6. Randomly place the Dots and Mike and Ikes on top of the cake.

7. Place fondant skewers on top of the cake.

8. Place suckers on top of the cake (lower than the fondant skewers).

9. Enjoy!

