
 

TYRE ‘N’ MECHANIC 

INGREDIENTS 

Cake 

• 8” round by 3” deep chocolate cake 

Ganache 

• 800g dark chocolate ganache 

Cake Card and Drums 

• 2 x 6” Square cake drum 

• 10” Square cake drum 

• 12” temporary cake card 

Sugarpaste 

• 1.5 kg black sugarpaste 

• 400g grey sugarpaste 

• 200g white sugarpaste 

• 10g White modelling paste 

• 100g Dark blue modelling paste 

• 70g Light blue modelling paste 

• 30g Brown modelling paste 

• 60g Flesh modelling paste 

Modelling Chocolate 

• PME modelling tools 

Paints and Dusts 

• Pale silver dust by rainbow dust 

• Watermelon Pink by sunflower sugarart 

• Milk Chocolate by Rainbowdust 

• Black 

Other 

• 8” round by 3” deep cake dummy 

• 13mm Cake dowel by 8” long 

• Icing sugar 

• Confectioners glaze 

• High percentage alcohol 

TOOLS 



Knives 

• Serrated knife 

• Sharp cutting knife 

Paintbrushes 

• Small paintbrush 

Modelling Tools 

• PME modelling tools 

Cakey Tools 

• Rolling pin 

• Plastic cake smoothers 

• Small lily cutter 

• 2.5cm square cutter 

• 4cm circle cutter 

Other 

• Hot glue gun 

• Power drill 

• Size 13 Spade bit 

• Scissors 

 


