
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
***Disclaimer... the recipes and content in this tutorial are the sole property of Happy Belly Cakery, 
Man versus Cake and Aaron McInnis. They have been created for you to use for personal use and are 
not to be resold and I ask that you don’t give it away to others! Creating content such as this is what I 
love to do and it is with your help and cooperation that I will be able to continue to provide such 
quality work. Please do share your finished work, comment, tag or email me your projects as I would 
love to see what you have created aaron@manversuscake.com or share on social media  
 
 
 
 
 
 
 
 
 
 
 
Video Link: https://vimeo.com/user70028440/mvcruffles  
  
Password: G568snjY4cs  
 
Please copy and paste both link and password  

https://vimeo.com/user70028440/mvcruffles


What you will need:  
 
-Prepared Cake  
-Fondant (Non-stretchy, read below or check out the video for more details)  
-Pasta/Clay Roller (http://amzn.to/2vnkg3T)  
-Rolling Pin (Small and Large) (http://amzn.to/2vnp49q)   
-Ball Tool (http://amzn.to/2vn5rOF)   
-Foam Pad (http://amzn.to/2uGW9eG)   
-Ribbon Cutter (http://amzn.to/2vnKgw6)   
-Scriber tool (http://amzn.to/2vjCh4D)  
-Scalpel (http://amzn.to/2vkgHNo)  
-Self Healing Cutting Mat (http://amzn.to/2vty24Y)   
-Circle Cutter (http://amzn.to/2voZpyQ)   
-Fabric measuring tape (http://amzn.to/2hXtP6y)   
-Paintbrush/water (http://amzn.to/2fFPBeB)  
 
Optional for Decoration - Brooch (not the same as in the video however PERFECT for this sort of 
decoration, http://amzn.to/2fFk6RR)  
 
 
Depending on the brand of fondant you are using, you may need some Tylose 
(http://amzn.to/2vkMYnL) or CMC powder (http://amzn.to/2ftsuUf)  either will work  
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How to:  
 
1. Knead your fondant: It is important to work your fondant until it is nice and smooth and flexible. In 
order for this technique to be successful you MUST have a fondant that has very little elasticity but still 
be pliable. It must also be able to rest without drying out overnight. - Store bought brands can be 
manipulated to reach these desired traits. - If too elastic, add 1/2 - 1 tsp of Tylose or CMC to 
approximately 4 lbs of fondant. The fondant your “break” or “rip” when pulled apart rather than stretch 
out. - If the fondant has a tendency to form a “crust” or dry out when left sitting out, you can condition 
it to be able to handle resting. Add shortening a teaspoon at a time until you have a smooth pliable 
dough.  

2. Measure your cake: You will need to know the height and circumference of your cake tier. Using a 
fabric measuring tape you can get the exact measurements, or check out Appendix A for a 
circumference chart of the most common round sizes.  

3. Roll out your fondant: Create a side panel for the cake. Ensure you have the correct length for the 
circumference and enough width to cover the height. - Trim your panel to be approximately ¼” 
longer/wider than you measured - Move panel to the side and let sit (may be helpful to place on a piece 
of parchment paper.  

4. Roll strips for ruffle roses: Take a small portion of your fondant and roll it out slightly. Pass it through 
your pasta roller starting with your largest setting (the link above is to the roller I have, so setting #1) 
Pass through again on setting 3 and then one last time on setting 5. ***Be conscious of the fact that not 
all rollers are number the same, some work in the opposite direction. You are looking for roughly the 
middle of the road thickness here  

5. Cut ribbon: Using your ribbon cutter, pass it over the rolled fondant and cut numerous ribbons, length 
of the ribbons is not important here, work in manageable pieces.  
 
6. Ruffle the edges: Using your largest ball tool and a piece of foam. Lightly run the ball across the edge 
of each ribbon. This will thin and gently ruffle the ribbon. ***You will need to repeat steps 4-6 
throughout the process until you have completed the ruffle wrap  

7. Attaching the ribbons to the panel: This part of the process is the most time consuming aspect but 
every bit worth the effort. Using your paint brush, add a generous amount of water to the center of the 
panel. Roll a piece of your fondant ribbon in your fingers until you have a nice roll, not to tight but 
enough so that it holds its shape. Place this on the panel. Working from the center outward wrap your 
fondant ribbons around and around, ensuring that you always have enough water on the base piece. It 
may seem like the ribbons are not adhering but that is why it is important to allow the wrap to sit 
(preferably overnight) the water and sugar will meld together creating a nice tight seal Use your scriber 
tool or a toothpick to help you manipulate the ribbons into the placement you like best. Do not wrap the 
ribbons extremely tight together, you want to leave a little space between each layer to allow for 
“movement/flow” Continue to go around and around until you have reached to almost the edge of the 
panel.  



8. Measuring for the next rose: If you are anything like me and your OCD means you have to have all of 
the roses as close to the same size as possible … this step is for you! Measure the width (diameter) of 
your full ruffle rose. Take half the measurement (radius) and measure from the outside edge of the rose. 
Make a mark, this is the center of your next rose. Repeat steps 7-8 until you have the desired number 
of roses on your panel.  

9. Filling the blanks: Now because our panel is rectangular ad our roses are round, we are going to be 
left with some blank spaces between each rose. To fill these spaces you will prep your ribbons in the 
same manor of before, however placing them into the spaces is very random as you want them to turn 
and fold quite arbitrarily. Continue doing this until you have almost completely covered the back panel. 
When you come to the ends of your panel, you do not need to ruffle right to the end. We have made the 
panel a little longer than needed (on purpose) so it will have to be cut and it will just be a waste  

10. Let it rest: At this stage in the game there isn’t a whole lot we can do with the panel as it is very wet 
from all the water we used. I placed mine on a cookie sheet and set it aside for the night and lightly 
covered it in plastic wrap. If we tried to pick it up and attach it to the cake the ruffles would simply slide 
off.  
 
11. Once set up: I use my regular cake paneling method from here on. Have your cake well chilled 
(preferably 24 hours) Roll out a piece of fondant slightly larger than the top of your cake.  

• Lightly wet the cake, top and sides.  

• Place the rolled fondant on top of your cake, using the palm of your hand, or a smoother and 
secure it in place.  

• Take your clear cutting board and place it on top of the cake and then place your extra board.  
 

Now the most difficult part of the whole process… DEEP BREATH!  
• • Place your hand firmly on top of the board  

• • Slide the cake to the edge of you table, and place your other hand on the underside of the cake  

• • Pressing your two hands towards each other (like you are going to crush your cake) gently, 
but firmly (yup, it’s a thing) turn your cake upside down.  

• • Using the sides of your cake as a guide, trim the piece of fondant the same size and the 
top of your cake.  
• • Flip it back over, add water to the edge of fondant, and then flip it upside down once again.  

• • Take your completed wrap, (with 2 hands) place it so the cut edge sits flush against the 
table top and gently begin to work the wrap around the cake (If you have done this for a large size 
tier you may need the help of another set of hands)  
• • When you reach the end of your piece of fondant ensure that it overlaps.  

• • Take your blade and cut a nice straight line from top to bottom, make sure to cut through 
BOTH layers of the fondant.  
• • Gently peel back the panel and remove the bottom piece of fondant.  

• • Add a little of your glue to both ends of your panels and gently press them to the cake.  
 



Flip the cake over, remove the board and gently press the top edge together, careful not to crush 
the ruffles.  
 
12. Fixer upper: at this stage you may have a few ruffles that fall or you may notice some spots where 
you didn’t quite fill in enough. Prepare some additional fondant ribbons as before and just add where 
needed.  

13. Clean up the top edge: Because of the ruffles you may not get a perfect seam at the top of your 
cake. That is okay, we will clean up this edge using 2 fondant ribbons (prepared as above) make sure 
they are long enough to go around the circumference of the cake in one piece. The first ribbon when 
attached should sit along the top edge and be almost as far out as the side ruffles. - Start at the back of 
the cake, where your seam is, slowly turn the cake and lay your ribbon on to create a nice clean line. - 
Add the second piece, but this time you want to cover the seam where the side meets the top. Again 
start at the back, slowly turn and lay the ribbon on the cake, use your finger and gently adhere it to the 
cake.  
 
14. You’re done! At this stage the process is complete, congratulations Use this technique to create 
gorgeous texture on any cake, and in any color. You could make smaller rosettes all over the panels and 
fill it that way instead of 4-5 large ones, the possibilities are just endless. All I know is you will save your 
sanity 10 fold by using this technique rather than the traditional adhering of the ruffles right to the side 
of your cake. Less stress and a stunning end result, you can’t ask for my more. Additional info in the 
video: - How to expertly panel a cake - How to create a stunning ruffle border (secondary ruffle 
technique) - How to tie the perfect bow every time  
 

 
 
 
 
 
 
 



Appendix A:  
 
 
Circumference Chart  
  

Cake Size  Circumference 
(approximation)  

4”  12.5”  
5”  15.75”  
6”  19”  
7”  22”  
8”  25”  
9”  28.25”  
10”  31.5”  
12”  37.75”  
14”  44”  
16”  50.25  
 

 

The above sizes are approximates, you can take measurements of your exact cake 
using a flexible measuring take. Each time the same cake may be slightly different 
depending on the about of buttercream/ganache you add under your fondant.  



Aaron’s Vanilla Cake  
 
This vanilla cake is the perfect addition to anyone’s recipe box! It’s light, not to airy and moist… It 
will become your new go to for celebration cakes. This cake is not recommended for sculpted work 
as it does not have a dense enough crumb to hold up.  
 
1 C. Butter (Oil)  
4 Lg Eggs  
2 C. Sugar  
1 T Vanilla  
1 C Milk  
2.25 C. AP Flour  
6 T Cornstarch  
1 T Baking Powder  
1/2 t Salt  
 
Combine Butter, Sugar, and eggs into your mixer.  
Mix on medium low until well incorporated  
Add vanilla and milk. Mix on low until blended  
 
In a separate bowl sift all other dry ingredients.  
Add to your mixer and mix until incorporated.  
 
Add batter to greased 8”x3” round pan (fill a little over 2/3rds, may end up with a little left over 
batter) and bake at 350F for 45-60 minutes  
 
 
***for those who are interested in refrigerating this batter (Yes I make it ahead of time and keep 
it in the fridge, I recommend making it with oil rather than butter) I bake it from cold, however 
you can allow to come to room temperature first, doing this will shorten the cook time.  



Aaron’s Swiss Meringue Buttercream  
 
 
7 oz egg whites  
18 oz granulated sugar  
1 tsp salt  
5 gr Meringue Powder  
16 oz softened unsalted butter  
3.5 oz vegetable shortening (optional)  
2 tsp vanilla  
 
Heat egg whites, salt, sugar and meringue powder in your mixer bowl over a double boiler.  
Wisk continuously to avoid scrambling your eggs.  
 
Feel mix for grit. When complete transfer bowl to stand mixer with WISK attachment and turn on 
medium high.  
Whip to stiff peaks, Whip until meringue comes down to room temperature  
 

Switch to paddle attachment Add shortening and butter a little at a time until well combined Add 

vanilla and beat.  

 

 

Mixture may appear “curdled” keep mixing until smooth and creamy. 

 

 

 

 

 

 

 

 

 

 

 

 

 



Chocolate Ganache  
 
Chocolate:cream  
 
Milk 3:1 Firm  

    2:1 Soft  
 
Dark 2:1 Firm  

    1:1 Soft  
 

White 4:1 Firm  
       3:1 Soft  
 
 
 

The above are ratios. It is best to do this by weight. So for example if using milk chocolate 3 lbs of 
chocolate to 1 lb of cream. You can do any quantity you wish, as long as the ration of cream to 
chocolate is as above. 
 
I recommend using a Firm ganache for creating dams in your cake layers as well as exterior 
coatings. Soft ganache is great for fillings (in cakes and tarts) and final coating if not cover cake 
with anything else.  
 
 
 
Heat cream on stove top, be careful that you don’t allow the cream to boil as it will boil over onto 

your stove.  

 

 

Place chocolate in a heat proof bowl (or mixer bowl)  

Carefully pour hot cream over chocolate, stir to coat all chocolate.  

Let sit for a few minutes and stir until smooth (if using mixer use low speed as you don’t want to 

splash hot cream all over yourself) 


