The present invention relates to a nethod of naking edi bl e decorations
“whi.ch,reproduce all types of patterns, including colored patterns. The
pur pose of these decorations is partially or totally to cover the cakes for
whi-ch they are intended and with which they forma perfectly honbgeneous
whol e. More precisely, the invention consists in producing a printed
decoration with five successive layers: a first layer of printed edible
paper, and a second |ayer of a material for nodifying the texture of the
edi bl e paper and sticking the first and third | ayers together. The third
| ayer consists of a material bel ongi MBSERAGE group conprising al nond paste
and chocol ate. The fourth layer is equivalent to the second |ayer, and the
fifth layer is equivalent to the first layer. By virtue of this innovation,
a printed decBrined gacoraiens ior caie PRYIESES f r om t he cake and remains suppl e and
honbgeneous. :

The present invention relates to a method of making edible decorations
which reproduce all types of patterns, including colored patterns. The purpose of
* these decorations is partially or totally to cover the cakes for which they are
intended and with which they form a perfectly homogeneous whole. More
precisely, the invention consists in producing a printed decoration with five
successive layers: a first layer of printed edible paper, and a second layer of a
material for modifying the texture of the edible paper and sticking the first and third
layers together. The third layer consists of a material belonging to the group
comprising almond paste and chocolate. The fourth layer is equivalent to the
second layer, and the fifth layer is equivalent to the first layer. By virtue of this
innovation, a printed decoration does not detract from the cake and remains supple
and homogeneous.



