MARZIPAN AND ICING FOR CHRISTMAS CAKES
8” SQUARE CAKE

454gm White Marzipan

Apricot Jam

Cut block into half, then one half into four

Using oblong cutting board dust surface lightly with icing sugar

Roll each of the four small pieces of marzipan into strips about 2” wide depth of the cake) and the width of the cutting board.

Roll the large piece of marzipan into one square the width of the cutting board.

Warm a couple of dessert spoons of jam in Pyrex jug in microwave for 20/30 seconds.

Spread jam along all sides of cake and then cover with four marzipan strips, trimming corners as necessary.

Spread jam on top of cake and cover with large marzipan square, pushing edges to fit.

Roll over top lightly to smooth and flatten.

