
 

FLORAL CAKE CREATION (SUGAR FREE) 
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Supplies you will need:  

 

Flowers:   24 ï Carnations  (your choice of color -  I used  

   white)    

3 bunches ï Mini Carnations ( same color as 

large Carnations)  

 

 

 

  2 ï Calla Lilly    

              

 

 

 

  1 ï Sprig of Godetia  
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The r est of Your Supplies:  

 

 

 

2 -  Bars of wet foam                                         

 

 

 

 

 

1 ï Cake plate at least 12ò diameter  

 

   

 

Some florist pins  
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Optional Supplies :  

Homemade sign:  (I made this w ith my Print Shop  

  program on my computer)  

Some Birthday candles.  

Some Glitter Grass (found at local Hobby Store)  

Weôre all set to put our arrangement together! 

STEP 1:  Take the two  bars and keeping them together cut them into a 6ò 

circle.  Use your flo rist pins to hold them together, top and bottom, for 

easier cutting.  After you have made your circle soak it and sure it is good 

and wet before proceeding to the next step.  (Note:  my picture shows three 

because I started with an 8ò circle and ended up cutting it down to 6ò) 

 

 

                              

                       

 

STEP 2:  Arrange your first layer of carnations around the bottom of the 

circle.  Cut the stems to approximately 1 -1 ½ inches.  Push the stems all the 

way in as far as you can .   
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STEP 3:  Put on you second layer of Carnations.  You can fill in any  gaps 

with some of the Mini -Carnations. (NOTE:  The Mini -Carnations are more 

delicate and break easily so be careful when pushing them into the foam .)  

 

 

 

 

 

 

 

STEP 4:  Letôs add the Calla Lilies.  Punch two holes in the top of the foam in 

which to insert t he Calla Lilies.  Cut the stems to 16ò and 14ò.  Insert the 

Callas into the holes.  (I offset the holes to the left and did not purposely put 

them directly in the middle of the cake -arrangement)  
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STEP 5:  Now we add the Godetia.  I cut the spring into three and put it 

around the Calla Lilies.   (If you cannot find Godetia , any similar flower will 

do , such as Al stroemeria , Mini -Roses, etc.)   

 

 

 

 

 

 

 

STEP 6:  F ill in the top with the remaining mini -carnations.  Add your card if 

you like and I added some sparkle grass in gold for some added glimmer.  
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Now just ad d a few candles, and guess what?  

THATôS IT YOU ARE ALL DONE WITH YOUR FLORAL CAKE CREATION  

CONGRATULATIONS!     

 

 

 

 

                                                                       


