
Cake Decorations using Nozzles    





1| Unscrew the ring and insert the supporting piece     
    with the smooth part away from the funnel of the
    piping bag. Push the piece firmly in until it 
    reaches the tip.

2| Cut the tip with scissors being careful not to 
     cut too much plastic.

3| Insert the chosen nozzle and screw up the 
    ring of the adaptor.

To start with: Assembling the piping bag
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To create perfect decorations 
the position of the hand is important:

90°
45°

Hold the bag at an angle to the cake 
surface to write and create 

decorative borders 

Hold the bag at a right angle to the 
surface to create decorations like stars, 

roses and direct flowers. 

The most useful positions of the piping bag are 
shown using the image of a clock face.
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Piping Bag Pressure
Use more time and pressure to create larger decorations. 
To obtain uniform decorations, apply controlled rhythmic 
pressure keeping a steady hand and without moving your wrist.

“Don’t squeeze the bag between both hands as this could 
warm the contents and cause them to liquify. “

Expert's advice
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Hold the bag at right angles so it is perpendicular to the 
work surface, squeeze from the top and release pressure 
in a decisive manner

Hold the bag at 90° squeezing and slightly 
turning your hand at the same time in a semi-circle. 
Release pressure and lift the bag with 
a decisive movement.

Simple Flowers

Twirly Flowers

90°

90°



Flower Nails

Peach Flowers

Nails are used as a base for creating many types 
of flowers. Cut 5cm squares of oven paper; apply 
a little royal icing to the center of the nail to 
make the parchment paper adhere to it. 
This base allows you to detach the 
decoration easily, once it is dry.

Hold the bag at 45° and rest the widest part of 
the petal nozzle at the center of the nail base. 
Squeeze and rotate the nail at the same time to 
create a perfectly curved petal.
Repeat the action starting again from the center of 
the nail base to create 5 slightly overlapping petals. 
To finish off, using a smooth, round nozzle draw 
small dots of a different color at the center of the 
flower.

3 different dimensions

45°

90°

ROUND PETAL



Daffodils

Daisies

Hold the bag at 45° to the nail base with the long side 
of the petal nozzle lower and slightly raised. 
Apply steady pressure to the bag and at the same 
time turn the nail so as to form 6 petals. Dip your 
fingers in cornstarch or confectioner’s sugar and 
squeeze the ends of the petals to make them pointed.
With a smooth round nozzle, draw the corollary of 
the daffodil; starting from the center of the flower 
make 3 overlapping circles. Create the pistil 
with a strip.

Hold the bag at 45° to the nail base and with the 
wide part of the petal nozzle lower, draw 11 petals.
Start from the outside of the nail base and work 
towards the center, so that the petals join together.
Create the center of the flower with a smooth, 
round nozzle.
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90°

Pansies

Bouquet Stem

Create a strip of color inside the piping bag with a 
brush and fill it with royal icing. Place the petal 
nozzle so that the narrowest part is lined up at a 90° 
angle to the strip of color. With the bag at a 45°
angle to the center of the nail base and the long side 
of the nozzle lower, create two curved petals. 
Place the nozzle at the base of these and turning the 
nail round, draw a small wavy petal. Now create 2 
other overlapping petals. Let the flower dry and then 
draw the center with a brush.

45°

Create the stem base using a smooth round 
nozzle. Hold the bag at 90° with the tip of the 
nozzle slightly raised above the nail. Squeeze 
firmly being careful to keep the nozzle in the 
royal icing until a completely round base has 
been obtained. Ease the pressure as you lift the 
nozzle, so as to make the base into a cone shape. 
Insert the steel wire and let it dry.
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Once the bud has been created, begin with the first row of 
petals. Hold the bag at 45° so that the wide side of the nozzle 
touches the bud halfway up, and the narrowest side is 
uppermost. Squeeze and turn the nail in an anti-clockwise 
direction. Move the nozzle up and down to create the first 
petal. Repeat the action overlapping at the beginning to 
create 2 other petals. Add a row of 5 petals being careful 
to tilt the narrowest side of the nozzle a little more towards 
the external part.  

45°

45°

Use the petal nozzle to complete the rose. Hold the bag at 45° 
with the wider side of the nozzle slightly above the middle 
of the cone and the narrow side lower. Squeeze and turn the 
nail in an anti-clockwise direction. Lift the nozzle and make 
a strip, releasing pressure once the cone has been encircled. 
Imagine you want to form a scarf.

Roses
Create the rose base using a smooth round 
nozzle.  Hold the bag at 90° with the tip of the 
nozzle slightly raised above the nail. Squeeze 
firmly being careful to keep the nozzle in the 
royal icing until a completely round base has 
been obtained. Ease the pressure as you lift 
the nozzle, so as to make the base into a cone 
shape.
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Buttercream

Ingredients:
• 500 g butter
• 200 ml water
• 350 g Fondant Sugar
• Flavoring

Method:
Blend the butter in the mixer at medium speed, until it is 
a creamy consistency. Add water and Fondant Sugar and 
continue to mix. Finally add some drops of 
flavoring to taste.

With Nozzles for  Direct Flowers
 Decorating is for Everyone!

Fondant Sugar Flavoring



Shades of Colour

1| Spread out a layer of cling film on the silicone mat and
    using the fuchsia coloring make medium wide, colored
    stripes.

3| Color a little buttercream with the fuchsia coloring.
    Using the round nozzle no.12 create a colored strip 
    in the center of the cream.

2| Using the spatula spread a layer of buttercream
     smoothing the surface well.



4| Delicately roll the transparent plastic to create a tight roll
     and cut one end with scissors.  Place the flower nozzle 
     in the bag and insert the roll just made.

5| With the bag at 90°, slightly raised above the decorating
     surface, squeeze gently to make the cream come out; 
     then release pressure and lift the bag. Repeat this action
     using different nozzles and combinations of colors 
     to create a small bouquet of flower on the cake. 
     Use the leaf nozzle to complete the final details.

Silicone Mat Gel ColoringsPiping Bag

90°





Cupcake Bouquet

White Anemone

Put together decorated muffins to 
obtain a  “Bouquet” effect.

Expert's advice

Hold the bag at 90° and with nozzle n° 234, draw the center 
of the flower. With the petal nozzle and the bag at 45°, 
squeeze and rotate the nail in a semi-circle at the same 
time. Repeat this action overlapping the starting and 
finishing point of the various petals. Complete the 
decoration by creating more rows of overlapping petals.

45°

With Decortwist create stems of green fondant 
and finish the decoration with a delicate pink bow.

Use the technique illustrated directly on the muffin 
and, with leaf nozzle n° 352, add the finishing 
touches with realistic looking leaves.

PETAL





The 3D Direct Flower Nozzle Line

Find them all on decora.it





Triple Chocolate Cake

Ingredients for Cake Base:
• 500 g sugar
• 500 g butter
• 500 g flour
• 20 g baking powder
• 12 eggs
• 2 teaspoons Vanilla flavoring
• 2 teaspoons Raspberry Flavoring
• 250 g Dark Chocolate Discs

Ingredients for Filling and Decoration:
• 450 ml fresh cream
• 250 g Dark Chocolate Discs 
• 300 g White Chocolate Discs
• 150 g Hazelnut Spread
•  Fresh Fruit
• Chocolate Glaze for topping

Method:
Cream the butter with the sugar using a mixer for about 10 minutes.
Add eggs one at a time, flour and baking powder. Add flavoring. This cake mixture provides 
a perfect basis for creating your own personalized cakes according to taste!

Stainless Steel Shapes Chocolate Discs Hazelnut Spread



1| Weigh the cake mixture and divide it equally into 4 bowls.
    Melt the dark chocolate and let it rest for a while to cool
    down. Place the four stainless steel molds on the silicone
    mat and pour the cake mixture from one of the bowls into
    a mold. Add 20 g, 50 g e 150 g respectively of chocolate to
    the three remaining bowls. Mix and pour the mixture into
    the three molds. Put them in the oven at 165° for about 35
    minutes. Take them out and let them cool down.

3| Begin assembling the cake.
     Use the darkest colored cake for the base and fill it with
     the cream. Create little chocolate “wisps” with star 
      nozzle n° 22 alternating different colors of cream.

2| Meanwhile prepare the filling. Boil 200ml of fresh cream
    and pour it into a bowl. Add the white chocolate discs and
    beat with a whip so as to make the chocolate melt.
    Mix well to obtain an even texture and leave it to rest in
    the fridge. Once it has cooled down, whisk the fresh 
    cream until it has reached the right consistency. 
    Boil the rest of the cream and put it in a bowl. 
    Add the rest of the dark chocolate, mix well and put 
    it in the fridge to cool down. Once it is cool add the
    hazelnut spread. Finally, pour the cream into the 
    piping bag using the bag base as a support.



5| Gently heat the tin of Chocolate Glaze for a Mirror Finish
     in the microwave or a double boiler, remembering to take
     off the lid. Pour the glaze on the cake smoothing it with 
     a spatula. 

4| Using the same technique, build up the layers of cake 
     in order of shades of color, from dark to light.

6| Finish off decorating it with fresh fruit.





Meringues : an original idea for your decorations.

Ingredients:
• 200 g egg whites
• 500 g Fondant Sugar
• Violet Flavoring
• Wisteria Coloring Gel
• Colored Sugar Decorations

Method:
Whisk the egg whites until stiff and add the fondant sugar 
a little at a time, folding in delicately so as not to make the 
mixture collapse. Finally, add about half a teaspoonful of 
flavoring to taste and a few drops of coloring gel. 
Pour the mixture into the piping bag and create your own 
decoration choosing from a wide range of Decora nozzles. 
Then add the finishing touches with colored sugar 
decorations. Put in the oven at 80° for about 4 hours.

MERINGUES

NOZZLES
FLAVORING

COLORING GEL

SUGAR DECORATIONS 





Compass Kit

Cake with Roses

This is the ideal instrument for dividing a cake into equal 
sections so as to create garlands and festoons with precision 
as well as align decorations in a perfectly symmetrical way

1| Divide a Ø 25 cm cake in 9 equal sections 
    following the colors and the transversal lines
    drawn on the mat. Position the compass on the
    corresponding section and take its measurement,
    widening or narrowing the compass legs, Block
    the compass legs by tightening the little knob.

Watch the Compass Kit Tutorial video on decora.it
Expert's advice



2| Lightly mark the upper edge of the cake with the 
    compass needles; in this way you will have 
    reference points to divide the cake into equal parts

4| Make the royal icing following the instructions on the
     box for a medium consistency and color it using 
     gel coloring.

3| Use the compass band, choosing from the various holes
     to obtain the desired width. Put the compass on the
     cake, positioning the band near the border to be 
     decorated and press gently so that the band’s little 
     teeth marks are imprinted on the cake. Repeat the 
     action for all the divided sections to create
     guidelines to follow for perfect decoration!



6| Using the same technique draw a second smaller arc
     within the first one. Continue the series using the same
     technique until the whole diameter has been decorated.

5| Using the compass marks just made on the edge of the
    cake as reference points, take the round nozzle and draw
    arcs. Holding the bag at 45°, squeeze until the royal icing
    comes out and lifting the bag make semi-circular 
    movements. Finish the decoration lowering the nozzle 
    and releasing the pressure.

7| Starting from the center of the first arc (you can measure 
    the center exactly with the compass and mark it on the cake) 
    draw a second series, overlapping the first, using 
    the same technique.



10| Finish off the border of the cake creating an “inverse
      shell” decoration. Draw a circle clockwise maintaining
      constant pressure so as the royal icing comes out 
      evenly and finally ease pressure with a downward 
      movement. To obtain an effect of  “action” alternate
      the position of the shells.

8| Continue decorating using the round nozzle to create a
    “lace work” effect. Be careful to keep the decoration
     within the reference points previously laid out 
     with the compass.

9| Using the star nozzle go over the guidelines previously
     marked out on the cake with the compass band so as to 
     give these arcs a "shell” effect.  Hold the bag  at a 45° angle
     resting the nozzle on the decorating surface and squeeze,
     moving the bag towards the other side easing  the pressure
     to form the “tail” of the shell . Repeat the action to finish 
     the decoration.



11| Finally, decorate with sugar roses using 
      royal icing as a glue.

Gel Coloring

Rotating Cake Plate Sugar Roses Blister



NOZZLES BOX SET 
FIND THEM ALL ON decora.it



Facebook > Decora
Pinterest > Decoracakes

Instagram > Decoracondolcezza
Twitter > @Decoracakes 

Youtube > Decora TV
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