SugarVeil® Confectionery Icing
Rose Mantilla Bow Instructions
A beautiful presentation on wedding cakes, this two-tone or
tone-on tone bow easily adds elegance to special occasion cakes.

Materials You Will Need:
Prepared SugarVeil Confectionery Icing
Rose Mantilla Confectioners’ Mat
SugarVeil Confectionery Snips or small scissors
Parchment paper
Lint-Free Damp Towel and/or small bowl of water
Baking sheet
SugarVeil Confectioners’ Fin (optional)
Icing color (optional)
Zippered plastic bags (optional for storage)
1. Prepare the SugarVeil Icing
Preheat oven, as follows.
Standard Home Oven: Preheat to 170° Fahrenheit (77° Celsius)
Rotating Convection Oven: Preheat to 165° Fahrenheit (74° Celsius)
In a small bowl, mix 1 cup (142 grams) of SugarVeil with ½ cup (120 ml) of boiling water. Stir briskly for 35-40
seconds until the mixture is smooth.
Select one of the following appliances for mixing SugarVeil:
Commercial Mixer: Increase speed settings gradually up to speed 4 and mix for 3 minutes. Increase speed
to 7 and mix for 2 additional minutes.
Kitchen Aid Stand Mixer: Use the beater blade on speed 4, mix for 4 minutes.
Electric Hand Mixer: Use only one beater attachment. Submerge in mixture and beat for 4 minutes with
mixing speed set on 2.
Mini Food Processor: Mix for 4 Minutes.
2. Create the SugarVeil Fabric
Note: To create a two-tone bow, separate prepared SugarVeil Confectionery Icing into 2 small bowls and color each
bowl of SugarVeil as desired.
Spread prepared SugarVeil onto the Rose Mantilla Confectioners’
Mat.
Place the mat on a baking sheet and place in the oven for approximately 3 minutes.
Remove the mat from oven. Using a lint-free, damp cloth wrapped
around 2 fingers, remove any ‘whiskers’ and excess SugarVeil Confectionery Icing along the edges of the mat and inside the pattern
by rubbing the cloth lightly and in a circular motion.
Apply a second, paper-thin layer of SugarVeil over the first layer. Use a different color to create a two-tone effect,
or the same color as the first layer to create a tone-on-tone effect.
Note: It is important to ensure that the second layer is spread evenly so that it dries evenly.
Use the SugarVeil Confectioner’s Fin or drag your thumbnail along all 4 edges of the mat to create a straight edge.
Place the mat on baking sheet and place in the oven for approximately 10 minutes.
Note: Because oven temperatures and thickness of the second layers will vary, drying times may differ.
To avoid over-baking, begin checking for doneness at 7 minutes.
To test for doneness, lightly touch the center of the mat with dry fingers. It should feel firm and slightly
springy. The fabric should have a natural looking sheen, but not be overly shiny. If the icing feels spongy or sticks to dry fingers, it has not set and is not ready yet.
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3. Remove the SugarVeil Fabric From the Confectioners’ Mat
Once the SugarVeil has set, turn the mat face down onto a piece of parchment
paper.
Hold the edge of the mat between your thumb and forefinger and peel approximately 1-2 inches of the fabric from the mat.
Place the edge of the Confectioners’ spreader between the mat and the SugarVeil. Lightly hold the SugarVeil fabric against the parchment paper and pull
back on the Confectioners’ Mat 2-3 inches.
Advance the Confectioners’ Spreader and repeat this motion until the SugarVeil is completely removed from the Rose Mantilla Confectioners’ Mat.
4. Form the SugarVeil Bow

Cut 4 equal strips crosswise across the
width of the fabric. You will need two
strips to make one bow.
Cut 2 pieces from 2 of the strips. Set
aside to use as the center sections of
the bow.
Lay one of the longer strips face down and hem the length by folding it down
approximately one-eighth of an inch. Use a scant bit of water on your fingertip or a damp towel on the underside of the hem to seal the hems on both
length-wise edges. Repeat this process on all lengthwise edges. Set the short
strip and middle section of the bow aside.

Gather the edges of both ends of the long strip, bring the gathered edges together, overlapping them slightly and
use a scant bit of water on your fingertips to seal the edges, forming a loop.
Pinch and gather the loop on the backside of the
bow to match the gathering in the front.
Wrap the middle piece of the bow around the loop,
covering the pleats, sealing the edges of the middle section with a scant bit of water on the back of
the bow and set aside.
Twist the remaining short strip in the middle and
fold down so it is in an upside down “V” shape.
This will be the tail of the bow.
Attach the tail to the back of the bow with a scant
bit of water and cut the edges into the desired
shape. Hem the remaining unfinished ends of the
bow’s tail, if desired.
Use your fingers to shape the loops of the bow and
insert rolled parchment paper into the loops to hold
the desired shape until the SugarVeil has dried.
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