
PLEASE NOTE - WASHING INSTRUCTIONS:  

Gently wash your mesh stencils in soapy water and allow to dry thoroughly before 
storing.  Never stack wet mesh stencils together as this may cause them damage.



3.Hold the stencil on one end, and spread 
*THINNED Royal Icing over the mesh Stencil, 
being careful not to move the stencil.      

4.  Go over the Royal icing with a bowl scraper or ECG 
Ginormous Scraper to press the icing through the mesh 
stencil and remove any excess royal on the stencil 
surface.

5. Immediately remove the Mesh Stencil.  You can 
stencil another piece of fondant if you work 
quickly, otherwise, rinse the stencil and air dry 
before using it again.   

6.  Use a craft knife to cut out the individual 
shapes that you'd like to attach to the cake.  Wet 
the back side of the applique pieces, and attach 
to the cake.

2. Dust the fondant with Corn Starch and center 
the Mesh Stencil on it. 

TIP: Stencil with Royal Icing that has been thinned down 
with water.  If the pattern does not show up as dark as the 

Royal Icing, the icing is too thick, stir in a bit more water.
For larger patterns or to slow the drying time of the Royal 

Icing making it possible to use the mesh stencil several 
times before having to clean the stencil,  add clear Piping 

Gel to the Royal Icing.
TO GET METALLIC COLORS WITH MESH STENCILS:

Mix Metallic Powdered color (like our ECG Gold Powder) 
with Vodka or Lemon extract to dissolve the powder.

Stir Clear Piping Gel into the Vodka mixture to thicken the 
metallic paint until it is thick enough to spread over the 

Mesh Stencil with a pallette knife, then follow the directions 
for Mesh Stenciling in Royal Icing, using your Metallic Paint 

in place of the Royal Icing.  Soooo Shiny!!!

IMPORTANT NOTES ABOUT MESH 
STENCILING IN COLORS OTHER THAN 
DARK COLORS:  1) Royal icing is not 
opaque, so Royal Icing will not show up 
over a darker color.   2) The background 
color of the fondant will show through 
the Mesh Stenciling as well (i.e. if you 
stencil light blue Royal over yellow 
fondant, the stenciling will appear 
greenish.  3) For Mesh Stencils with 
broad areas of stenciling, lighter and 
midtone colors can appear patchy and 
watercolor-looking.  To solve these 
three issues, simply add liquid 
Whitener Gel color to the Royal Icing.  
The Whitener is opaque, making white 
stenciling show up over other colors.  
Adding whitener to the Royal Icing, 
then tinting it to the color you would 
like will make your mesh stenciling 
look sharp and solid and keep colors 
true as well.

1. Roll Fondant through a pasta machine, or with a 
rolling pin to the  size of the pattern you wish to 
stencil. For free-standing decorations, you can use 
Mexican Paste (equal parts Fondant and Gum 
Paste,  or Gum Paste).

APPLIQUÉ
TECHNIQUE



Tip: Royal Icing for Mesh Stenciling 
should be thin consistency.  If the 

Royal icing is too thick, it will not go 
through the stencil well, leaving parts  
of the design unprinted or pale.  If the 
Royal is too thin, it will smear under

neath the stencil.  Experiment with 
icing consistency on a scrap piece of 
fondant before stenciling directly 

onto a cake. 

1.
 

Position the mesh stencil where you  
would like the pattern to appear on the cake.

2. Use straight pins to pin the stencil in 
position on the left side, then, pull the stencil 
taut around the cake and pin on the right.

3. Make royal icing and add water a little bit at 
a time until the icing is thinned to almost run-in 
consistency. For larger patterns, add piping gel
to the Royal Icing. This will slow the drying time
of the icing and keep the stenciled pattern from  
looking patchy on the first areas that were stenciled 

4.  Use an offset spatula to spread the royal 
icing across the stencil. Spread the icing only 
in one direction to keep the stencil from 
pulling away from the cake surface. 5. Cover the entire length of the stencil with 

royal icing

.

7. Immediately remove the pins and the 
stencil from the fondant.  When people ask 
you how you did it, tell them that it took 
hours of hand painting, we won’t tell.

6. Wipe any excess royal icing off of the spatula
and go over the stencil in the same direction as 
when applying the royal icing, removing the icing 
down to the level of the stencil.  A bowl scraper
or Evil Cake Genius Ginormous Scraper can be
used for this step. 

 
 

Tip:  Mesh Stenciling is sharpest when the 
only icing that is on the cake is that which 

was pressed through the fine mesh.  Be 
sure to scrape the Royal Icing all the way 

down to the level of the stencil on the 
second pass with the spatula.

IF STENCILING IN WHITE OR A 
LIGHTER COLOR ROYAL OVER A 

DARKER BACKGROUND, YOU MUST 
ADD LIQUID GEL WHITENER TO 
THE ROYAL ICING TO MAKE IT 

OPAQUE OR IT WILL NOT SHOW UP!

DIRECT TO CAKE
TECHNIQUE


