Fondant Instructions
Fondant is available at Michael’s, JoAnn’s, and cake decorating stores like Do It With Icing, which is located at 7240 Clairemont Mesa Blvd / 858-268-1234 (one block west of 99 Market).
From package, break out a chunk of fondant.  Re-seal package so that the fondant does not dry out.  Knead fondant until workable and roll out onto a silicone sheet, parchment or wax paper.  Use a pair of skewers to keep fondant uniform in size. (It’s optional if you want to lightly dust work surface with powdered sugar or cornstarch.)  Lift and move the fondant as you roll.  This will prevent it from sticking to the surface.

Cookies:

1. Bake your favorite sugar cookie recipe or use the No Fail Sugar Cookie recipe provided.
2. Cut fondant with same shape cookie cutters as used in your sugar cookies.

3. Brush cookies with shortening.

4. Place cut fondant on top of cookie.  Press to cover to edge of cookie (okay to have some edge of cookie showing).

5. Decorate cookies by adding texture, luster dust, edible pearls, fondant flowers* and piped icing.
Cupcakes:

For roses, cut rolled fondant into strips.  Roll strips and shape into roses.  Place on top of cupcakes.
Notes:  
-- *Fondant flowers can be cut out and shaped ahead of time.  Use piped icing to adhere to decorated cookies.
-- Fondant cookies can keep for two weeks.  Best to keep in cellophane bag – not in Tupperware containers.  Do not put fondant cookies or fondant cupcakes in refrigerator.
-- Fondant dries quickly.  Always keep covered to prevent drying when in use.  Leftover fondant should be tightly sealed in plastic wrap and kept in airtight container. Fondant has a shelf life of one year, as long as it is covered up.  Its enemy is air.  Do not refrigerate fondant.
