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The icing 

To prepare a cake to the covering with fondant it’s necessary to frost it, creating a thin layer to allow to the fondant a 

correct adhesion. This step has the function “to plaster over” the cake too, filling up and hiding imperfections that would 

make an imperfect covering. 

Some kinds of icing are whipped cream, butter cream, chocolate ganache and apricot jelly. 

The choice of the icing depends on your taste and kind of cake you want to prepare. 

The whipped cream tends to cause the oozing of the fondant, especially when it’s too thin, so, when the temperature of the 

room in which you are working is hot, you should avoid butter cream. 

If you are preparing a layer cake, we will prefer a creamy icing (butter cream, ganache or cream), to hide them with 

covering; while, if you are preparing a simple cake, like a cake with a hole in the middle, that you have not to fill, you 

can use the tepid apricot jelly. 

As we will see, we could use the apricot jelly for a filled cake too, but only if we use a decoration that hide the layers 

or a particular method of filling, which not involves layers. 

The bases 

The most known base for filled cakes is surely the Sponge, cut into layers, sprinkled and filled; in case of elaborated 

decorations, heavy on the base, you can use more compact compounds (chiffon cake, plum cake compound, etc.) with the 

advantage of being good natural, without the necessity to be sprinkled or filled too much. 

However the choice depends on your taste and on the decoration you have to realize. 

The syrups 

If necessary, to sprinkle the cake we will use flavoured syrups or thick sauces. For example, we can prepare a base with 

the same quantity of sugar and water, made it simmer some minutes and then flavoured with lemon juice and lemon peel, dark 

chocolate, coffee, etc.; or we can prepare a chocolate sauce obtained making simmer the same quantity of water and dark 

chocolate (200 ml of water and 200 gr of dark chocolate for a medium cake). 

The aim of these syrups is to soften and to flavour the base without making it too damp; for this reason the use of milk is 

not recommended to sprinkle the cake. 

 

The methods 

In the following examples we suggest different preparation’s methods, complemented with some pictures. 
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1- Filled layer cake with whipped cream frosting 

In the following example we used the compound for the chiffon cake like base, a chocolate and cream mousse to fill the 

first layer, some whipped cream with a bit of sugar to fill the second layer. 

We didn’t sprinkle the cake because already damp. 

 

 

 

How to 

Turn out the cake, cut it into three layers with the appropriate tool or with a long blade knife. 

Put it into a cake ring, if possible, and fill the first layer with one of the prepared creams (for ex. chocolate mousse). 

Cover with a cake’s layer and fill also this one (for ex. whipped cream). 

Cover with the last layer’s cake. 

Cover the cake with the well whipped cream (125 ml), spreading it with a paddle trying to form a thin layer. This will 

avoid that the fondant dampens too much. 

Keep refrigerated at least for 3 hours before covering it with fondant. 

After the decoration the cake can be kept refrigerated and, if prepared the previous day, it will improve in flavour! 
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2- Filled layer cake with chocolate ganache or butter cream frosting 

In the following example we used the compound for the Génoise like base (similar to the Sponge, but with butter) and the 

chocolate ganache to fill and cover the cake.  

We didn’t sprinkle the cake because already damp. 

How to 

The process is quite similar to the previous one. 

After the preparation of the ganache, leave it rest at room temperature for a few hours (into the fridge it would harden 

too much), then spread it on the cake with a paddle trying to uniform it well. 

Make the cake rest in the fridge for a few hours and then leave it at room temperature to make the surface soften a little 

(this depends also on the room temperature). However, even if a little stiff, when you cover the cake with fondant, the 

surface layer will flake itself just enough to form a perfect glue! 

 

 

 

 

 

 

 

 

3- Simple cake with apricot jelly frosting 

If there are no layers or evident imperfections, you can use tepid apricot jelly or apricot jam without fruit’s pieces or 

sifted, spread on the cake with a pastry brush. 

In the following example we used the chiffon cake compound like base, we didn’t fill nor sprinkle the cake and we frosted 

with sifted apricot jam. 
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4- Filled cake scooped out in the middle with apricot jelly frosting 

In the following example we used the chiffon cake compound and an abundant amount of Chantilly cream to fill (the same 

quantity of custard cream and whipped cream). 

With this compound we didn’t sprinkle the cake. 

Despite the cake is good filled, the surface and the edges survive intact and it won’t be necessary “to plaster over” the 

cake to cover imperfections. 

With this process the final height of the cake will be the same of the beginning, because the filling is inside the cake. 
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How to 

Place the cake upside down, with the upper part on a smooth dish (do not use the parchment paper because it tends to 

dampen creating wrinkles, damaging the cake). 

Notch the cake making a cylinder inside the cake, paying attention to leave the bottom intact. 

With the hands pull gently the cylinder and, if necessary, gouge a little bit to uniform the bottom of the cake, not getting 

it thinner. 

Cut into layers the cylinder and go on with the filling, considering that a layer will be a surplus. 

Finish with a cake’s layer and, if necessary, straighten the surface with a knife. Put the cake into the fridge for about 

two hours and then turn it upside down with the aid of another dish or tray, leaving the intact surface on the top: the cake 

doesn’t seem filled and will be perfect! 
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5- Filled notched cake with apricot jelly frosting  

This method is very similar to the previous one but easier to execute and less risky for the bottom of the cake. In effect, 

the central cylinder is notched up to the base of the cake and completely pulled. 

Unlike the previous method, the upper part won’t be completely closed but it will have a circular notch which, if frosted 

with jam, could be visible through the covering of fondant. 

So, our advice is to use this method when the surface has decorations that can hide the circular mark. 

In the following example we used a Sponge and we sprinkled it with chocolate sauce. 

It’s always useful a cake ring for filling, to avoid that the cake lose its shape. 

 

 

 

 

How to  

Place the cake upside down, with the upper part on a smooth dish (do not use the parchment paper because it tends to 

dampen creating wrinkles, damaging the cake). 

Notch the cake creating a cylinder inside it, up to the bottom. 

With the hands pull gently the cylinder and cut it into layers. 

Sprinkle the bottom and the layers of the cake and fill with the prepared cream. 

In this instance too, remember that the final height of the cake will be the same of the beginning and there will be a surplus 

layer. 

Finish with a cake’s layer and, if necessary, straighten the surface with a knife. 

Put the cake into the fridge for about two hours and then turn it upside down with the aid of another dish or tray, leaving 

the best surface on the top. 

Frost it with apricot’s jam or jelly. 
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Examples with mixed techniques 

The methods previous described can be mixed depending on the different occasions. For example, even if we are preparing 

a filled layer cake, if we foresee an abundant decoration on the lateral edge of the cake, we can frost the cake with 

apricot jam that is our favourite method, as you can see thanks to this short tutorial! 

 

 

 

Or, we can cover other kinds of desserts, like a cheesecake, without frosting, but covering also the cookie’s base with the 

cheese cream, with the function of glue for the fondant. 
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Conclusions 

The described methods don’t limit all the possibilities to prepare a cake for the decoration with the fondant; in effect, it’s 

often the imagination, the necessity or the availability of the ingredients (or all together) that determine the method to use 

and, as often happens cooking, it’s valid the saying “to make a virtue of necessity”! 

You will discover that to hide an imperfection you will make a wonderful and unexpected decoration; or, to substitute a 

lacking ingredient, you will discover a new method or, for pure curiosity or to try out, you’ll realize something one of a 

kind. 

And if we helped you, at least a little bit, we are happy. 

 

 

Notes 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


