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INTRODUCTION



All photography by 
Rachael Dyer/movita beaucoup. 

Since posting this pumpkin carriage cake topper on my blog in January 
2014, I have received many requests for a tutorial. Finally, I’m able to       
provide you with one! The following information can, of course, be easily  
applied to any sort of 3D/hollow cake topper you might like.

The tutorial on these pages demonstrates the creation of a black pumpkin 
carriage. This is simply to show you another styling option for the carriage - 
in case you’d like to create something a little more elegantly sinister. I’ve 
also provided a couple of videos for those of you who prefer that medium 
for learning. I hope they’ll be helpful. Links to the videos will be provided 
throughout the chapters. 

If you haven’t worked with gum paste in the past, I recommend starting with 
some simple cake embellishments so you get a feel for the medium before 
graduating to a project of this sort. 

You may decide to build and embellish your pumpkin carriage in a totally         
different manner than mine. I hope this tutorial will serve simply as a spring-
board for your creativity.

If you know someone who might enjoy this tutorial, I’d appreciate it if you 
directed them to my blog to download their own copy. Please do not copy, 
steal, alter, or redistribute. The contents of this book are for non-
commercial, personal use only, and the content of both the ebook and     
videos is copyrighted. (More information can be found on the final page.)

2

http://movitabeaucoup.com/2014/01/17/cinderella-cake/
http://movitabeaucoup.com/2014/01/17/cinderella-cake/


You may not require all supplies listed. Read through 
the entire tutorial before deciding on any purchases. 

Don’t be afraid to experiment, use different techniques, 
and think outside the box!

SUPPLIES

STUFF YOU MIGHT NEED...



PUMPKIN
You will need a pumpkin to use as a mold for your carriage. I wish 
I could provide you each with a pumpkin that looks just like mine. 
Alas, this is not possible. I found mine sitting all by itself on a   
grocery store shelf. There is no brand listed on it. I’ve seen similar 
pumpkins in craft stores, dollar stores and department stores. 
Look for something smooth, washable, non-porous, and with a 
flat bottom. 

Consider size - the bigger the pumpkin, the larger your cake will 
have to be. My pumpkin is only a few inches wide, so the top tier 
of my cake measured only 8 inches in diameter. 
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The Most Important Item

Finding your inspiration piece may be your most             
difficult task. When I spotted this ceramic pumpkin in one     

of the aisles at my grocery store - for only two dollars -            
I knew I had to have it! 

Any smooth, non-porous object can be used to make a 3D/
hollow cake topper. Something with a flat bottom makes 

things a little easier. Decorative pumpkins are a popular item 
in home decor stores throughout the fall shopping season. 



LIST OF SUPPLIES

You may not require all of these supplies. I highly recommend reading the entire 
tutorial prior to making a shopping list.

• ceramic pumpkin or similar item (to use when forming your gum paste)
• electrical tape (optional)
• gum paste - homemade or store bought
• gel paste food colouring
• tylose powder (optional)
• shortening - for kneading, rolling, etc.
• icing (confectioner’s) sugar or cornstarch
• pastry brush (handy for dusting the inside of your pumpkin)
• sifter
• rolling pin
• gum paste tools (optional)
• gum paste molds, leaf-shaped cutters (optional)
• curved drying rack for leaves (optional)
• sharp knife, toothpicks
• gelatin sheets for window (optional)
• royal icing in a pastry bag fitted with a small pastry tip 
• small, food-safe paint brush (for attaching embellishments or painting        

decorations)
• pastry tubes / circular piping tips (optional)

Please remember that your imagination and creativity are your most important tools. 
You’ll see I’ve listed many of the items above as optional. This is because you may 
decide to embellish your pumpkin carriage in a way that is entirely different than 
mine. I bet it will be amazing!
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Investing in a few tools and ingredients will make creating a special cake topper far easier. 

SOME SUPPLIES EXPLAINED
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Gum Paste Gel Paste Food Colouring Tylose/CMC Powder (Optional) Gum Paste Tools and Molds
The gum paste you use for this project 
can be homemade or purchased. 
If planning to use a lot of black - as I 
did - you can even purchase it pre-
dyed, which will save your arms a lot of 
hard work. Dark colours require a lot of 
food colouring and kneading! 

Gel paste food colouring packs a lot of 
punch. It only takes a little to dye small 
batches of gum paste. Add only a tiny 
bit at a time until you’re happy with the 
colour. Gel paste colours are ideal for 
use with gum paste as they don’t     
overwhelm with extra liquid. 

Tylose powder can be added to your 
gum paste prior to rolling to make it  
supple and help combat humidity. 
Knead into the gum paste, and then 
use as per usual. If you are new to gum 
paste work, skip this, as you may find 
your gum paste dries too quickly.

Gum paste tools and molds will make 
creating your pumpkin carriage a little 
easier. A number of companies (such 
as Wilton) make a variety of interesting 
molds and tools that can be very useful 
when creating decorative details. You 
can also freehand all embellishments! 



Let’s build a sugary carriage!

CARRIAGE BODY

CONSTRUCTION ZONE



CONSTRUCTING THE CARRIAGE BODY

Constructing the carriage body isn’t 
overly difficult, but does require patience 
and long periods of drying time.                                                      

I recommend watching my video tutorial 
before you begin. I ramble and give lots 
of tips! Click here to watch the video.

8

TOOLS:

ceramic pumpkin
gum paste 

electrical tape
shortening and icing (confectioner’s) sugar

rolling pin
template for door

gum paste tools (optional)
sharp knife, toothpicks

Construct the body of your pumpkin 
carriage first, as each side will      
require up to two days drying time.

Watch my video tutorial for a more 
comprehensive description of      
forming the carriage body.

https://youtu.be/yEwWKo-rXdg
https://youtu.be/yEwWKo-rXdg


Forming the carriage body requires patience. My original pumpkin carriage took three full attempts to master the technique. But now I can 
form one side in under five minutes. This technique could easily be applied to any number of 3D or hollow projects.

FORMING THE CARRIAGE BODY

Get organized. Mark the midline of 
the pumpkin with electrical tape - it’s 
thin and won’t imprint on your gum 
paste. It will help you remember 
which side you have formed and   
ensure the sides fit nicely together. 

You will be making two separate 
pumpkin halves - one plain, and the 
other with a door. Be sure to allow 
lots of time for drying - this isn’t a last 
minute project!

A template for the door is useful. I 
knew I would be using a gum paste 
mold to make a medallion for the 
lower portion of the door, so I took 
that into consideration when creating 
my template. 

Use gum paste, not fondant. Gum 
paste will dry hard and is strong.   
Allow for lots of drying time, and be 
patient on your first attempts. If 
things don’t go well, try again!
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Marking the midline of your pumpkin 
with electrical tape is very useful. 

You must make two pumpkin halves 
to form the carriage body. Each side 
will take about 2 days to dry solid. 

I made a paper template for my   
carriage door, but you could free-
hand it. 

A well-constructed carriage body will 
be strong and durable, and 
shouldn’t collapse on itself. 



Step 1: Mark the midline of your pumpkin with  
electrical tape. Cover half of the pumpkin with a 
very thin coating of shortening and a dusting of  
icing (confectioner’s) sugar. 

Step 2: Knead your gum paste and tint with gel 
paste food colouring if desired. The gum paste 
should be smooth and supple. If you’ve worked 
with gum paste before, you may want to add some 
tylose powder to the gum paste to shorten dry-time 
somewhat. If you haven’t worked with gum paste 
before, you may want to skip the tylose powder, as 
you may find the gum paste dries a little too quickly 
as you are working with it. 

Step 3: Roll the gum paste out to 1/8 inch         
thickness. I like to roll my gum paste on a smooth       
surface that has been lightly coated with          
shortening to prevent sticking. Roll to a size that 
will generously cover one half of your pumpkin. 

Step 4: Shape the gum paste over the prepared 
half of the pumpkin. Use your hands and fingers to 
smooth the gum paste and define the segments of 
the pumpkin. A ball tool can help define the ridges. 

Step 5: Use a sharp knife to trim the excess gum 
paste from the form. Nice straight edges will help 
the pumpkin sides line up properly. The gum paste 
should be pressed snuggly against the form. 
Please see my video tutorial for more detailed     
instructions on shaping and forming the pumpkin 
walls. 

Be sure to trim the gum paste from the bottom of 
the pumpkin, leaving a small lip for the pumpkin to 
sit on. 
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STEP-BY-STEP

https://youtu.be/yEwWKo-rXdg
https://youtu.be/yEwWKo-rXdg


Step 6: Cut out the window. If you have created a 
template for the window, you can trace around it 
with the point of a toothpick, and then use a sharp 
knife to cut it out. Smooth the edges of the opening 
with your fingers or a gum paste tool. 

Step 7: Ensure your pumpkin is smoothed against 
the form, and that you are happy with it. The seams 
should be smooth, and nothing should be bulging 
out. Place on a parchment paper lined cookie 
sheet to dry. 

Step 8: After about 24 hours, you should be able to 
gently remove the gum paste from the pumpkin 
form. This can be tricky - be sure the gum paste 
feels solid and dry before attempting. If in doubt, 
wait longer. 

Step 9: Wipe the shortening and icing sugar off the 
pumpkin with a barely damp cloth and then dry 
thoroughly. Even the tiniest bit of water can destroy 
your efforts! If you are nervous, wipe vigorously 
with a dry paper towel or cloth. We are simply     
trying to get the shortening off the pumpkin to     
encourage proper drying of the gum paste. 

Step 10: Re-dust the pumpkin half with icing sugar 
or corn starch, and gently replace the gum paste 
on the pumpkin. Be sure to to place it exactly 
where it was previously.

Step 11: Allow to dry for at least another 24 hours. 
Gently remove. Brush excess sugar from the inside 
of the pumpkin.

REPEAT 
Repeat the steps to make the second side of the 
pumpkin, omitting the cutting of the door/window. 

NOTES
I hope you will find my video of the process helpful. 
I encourage you to take a peek before making your 
pumpkin. 

Patience is key. Smoothing gum paste around a 
form can be tricky and time consuming. If your first 
attempt fails, knead the gum paste again and start 
over. (If the gum paste is dry, knead in a little    
shortening to bring it back to life.)

If you live in a humid climate, drying may take 
longer. I don’t even attempt projects like this in the 
summer, as it is so humid here that my gum paste 
simply won’t dry properly. 

Gum paste dries matte. If you’d like a little sheen, 
you can rub a sparing amount of shortening over 
the outer surface of the pumpkin. This should not 
be done until the pumpkin is thoroughly dry - I let 
mine sit out for a few days before rubbing the     
barest bit of shortening over the surface.          
Shortening should be applied prior to pumpkin   
assembly. I can’t emphasize this enough: be      
gentle, use as little shortening as possible.
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https://youtu.be/yEwWKo-rXdg
https://youtu.be/yEwWKo-rXdg


Once you’ve constructed your carriage walls, it’s time to assemble your sweet ride!

ASSEMBLY
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step 1: gelatin window step 2: royal icing grout step 3: drying step 4: decorative seam

Gelatin sheets make lovely windows, 
but are completely optional. Sheets are 
available in food supply stores and   
online. Many are textured. Cut a small 
piece (slightly larger than the window 
opening) and attach to the inside of the 
pumpkin with royal icing. Allow to dry 
thoroughly before proceeding to the 
next step. 

Use royal icing to bond the pumpkin 
sides to one another. This can be a little 
tricky. Pipe along the seams - filling any 
gaps - and wipe the excess away with 
your finger. Try to create a smooth     
surface. I use two mugs to keep the 
sides pressed against one another    
during assembly and drying. Soup cans 
would also work. I tint my royal icing to 
match the pumpkin, but this is optional. 

Allow the royal icing to dry thoroughly 
before proceeding. Handle your        
carriage with care to avoid disturbing 
the seams. 

Cover the seams of the pumpkin with a 
decorative rope, using royal icing to   
attach. I used a mold to make my rope 
(Wilton has great options). You could 
also free hand a band of gum paste. 
Ropes, braids, anything goes! This     
embellishment will hide the not-so-pretty 
seams and help hold the pumpkin 
halves together.



You can find me on YouTube by 
searching for Rachael Dyer or 
movita beaucoup. 
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ADDITIONAL NOTES

Prior to grouting, if your pumpkin halves are not bumping up against one 
other nicely, you can use a sharp knife to gently sand off the offending 
bumps and edges. Be gentle and only shave a little off at a time. The sides 
of your pumpkin should fit together as snugly as possible, but gaps can be 
easily filled with royal icing. 

VIDEOS

Video 1: Forming the Carriage Body [https://youtu.be/yEwWKo-rXdg]

Video 2: Troubleshooting a Moisture Issue [https://youtu.be/VtuFyIMfons]

TIME SAVING TIP

When waiting for the various elements of your topper to dry, start working 
on your embellishments! 

https://youtu.be/yEwWKo-rXdg
https://youtu.be/yEwWKo-rXdg
https://youtu.be/VtuFyIMfons
https://youtu.be/VtuFyIMfons


Let’s make your pumpkin look 
like a magical ride!
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EMBELLISHMENTS

GET CREATIVE
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THE DETAILS
There are many ways to embellish your pumpkin 
carriage. Much of your embellishing will be          
determined by the size of your carriage, your skill/
experience level, and the tools you have on hand. 

Door: A door embellishment can be formed using 
a mold to make a gum paste medallion. Cut the    
medallion in half, brush the back lightly with a 
damp brush and attach to the pumpkin. One half           
becomes the bottom of the door, the other the sill.

Vine Crown: A regal vine crown can be made by 
rolling out a piece of gum paste and then cutting 
one edge into peaks. It might take a couple of     
attempts to decide on size and scale. Press the 
seams together and then adhere to the pumpkin 
with a tiny bit of water on the underside. Water 
should always be used sparingly, as you don’t want 
to make your embellishments soggy. A damp    
paintbrush will do the trick. 

Window Embellishments: A tiny gum paste       
rosette marks the top of the window. A pastry tip 
can be used to cut out circles. Halve those circles 
to create a scalloped edge around the window.   
Attach by brushing a tiny bit of water on the back of 
each piece and then gently press against the 
pumpkin. Royal icing can also be used to attach 
embellishments.



Vines: Made by rolling gum paste very thinly. Wrap 
around a paint brush handle to create a spiraled 
effect. Make the vines as you assemble the cake, 
letting them harden just a little so they keep their 
shape, but no so much that you can’t adjust and 
shape them when ready for placement on the cake. 

Leafy Base: Gum paste leaves can be used to lift 
the pumpkin slightly from the surface of the cake. 
This allows for a more realistic placement of the 
wheels, but isn’t necessary. Cutting the stem off the 
leaves will make them sit nicely upon the cake, and 
form a stable base for the carriage. Drying on a 
curved surface gives shape to the leaves. 
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Wheels: Roll some gum paste very, very thinly    
between your fingers and then shape a closed cir-
cle and a swirly bit. Tiny leaf embellishments can 
be made with pinches of gum paste. 

Gold Patina: Edible airbrush paint can be applied 
with a paint brush to achieve a gold patina. Let the 
gum paste embellishments dry and then apply. 
Practice on some dry scraps in order to figure out 
what sort of effect you want. You could also make 
your embellishments in contrasting colours. 

BRANDS/WHERE TO FIND: 

Gum Paste
Wilton, or pre-coloured black from Choco-Pan

Gelatin Sheets 
Modernist Pantry, silver strength/160 bloom

Royal Icing Mix 
Wilton, CK Products

Decorative Seam & Door Medallion
Wilton’s Macrame Fondant and Gum Paste Mold

Leaves
Wilton’s Rose Leaf Fondant Cut & Press Set

Gold Patina
AmeriColor Edible Paint & Airbrush Colour, 

gold sheen

Food Safe Paint Brushes
Wilton

Pumpkin
home decor and craft stores 

(especially in autumn)

Links to specific products can be found on my 
blog by clicking here. 

http://movitabeaucoup.com/pumpkin-carriage-tutorial/
http://movitabeaucoup.com/pumpkin-carriage-tutorial/
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ASSEMBLY

The final touches on a project of this sort are entirely 
up to you. 

• Always make extra embellishments. It’s easy to 
break a delicate wheel or vine during assembly. 
Having extras on hand means no additional stress 
on assembly day!

• I set my pumpkin upon a leafy base to lift it 
slightly from the cake. I secured the leaves to the 
cake with a little royal icing to ensure that they 
wouldn’t move as I attached the other             
decorations.

• I attached the carriage to the leafy base with dabs 
of royal icing on the bottom of the carriage.

• The wheels were attached to the cake with royal 
icing - they aren’t actually attached to the          
carriage. 

• I placed vines close to the wheels to give the    
illusion that they were attached to the carriage. I 
also added a few extending from the base of the 
pumpkin. 

• I added a simple leaf border at the bottom of 
each cake tier. 



I wish I could tell you!

Let me explain...

HOW LONG WILL 
MY TOPPER LAST?

THE BIG QUESTION
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LIFE EXPECTANCY

How long will your topper last? There are many factors to 
consider.  

Gum paste dries very hard, but exposure to moisture will           
compromise its structural integrity. When exposed to 
moisture or high humidity, it will wilt, droop, and soften. 
This is especially true of delicate embellishments. You’ve 
probably seen this happen to cakes in the summer - the 
fondant begins to shine, colours and decorations start to 
slide and drip. It’s a cake decorator’s worst nightmare!    
I can’t even make toppers of this sort in the summer - the 
humidity here in Halifax, Nova Scotia is simply too high. 

Things to consider: how long will the the topper be on a 
moist cake? What is the climate (heat and humidity) of 
your kitchen and the event venue? Will the cake be      
indoors or outside? Will it be sitting in a sunny spot?

Ideally, your topper and cake are in a climate controlled 
environment - cool and dry. If this isn’t the case, you 
have to decide what your threshold for risk is, and adapt 
accordingly. Allowing your gum paste topper and        
embellishments to dry for several days before attaching 
them to a cake also makes them much more resistant to 
moisture. At 1/8 inch thick, your carriage should be 
sturdy and hold up well on a cake assuming it isn’t       
exposed to high heat and humidity, but I simply can’t 
make you any promises. 

I don’t recommend putting your topper in the refrigerator, 
as many fridges are humid. (Don’t do it!)



One of my favourite things about blogging is connecting with people 
from all around the world. I would love to see your completed          
projects! Feel free to send me some photos.

You can find me here:

my blog (movita beaucoup)

email

facebook

twitter

instagram

If you have questions regarding this tutorial, please ask them on the 
tutorial/ebook page of my blog (not by email or my social media    
channels). That way, all readers will benefit! Because I have an 
almost-real job, I can’t always answer immediately. I try my best to   
respond within 24 hours.

CLICK HERE to ask a question or find an answer!

YOUR PROJECTS

STAY IN TOUCH
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© 2016 Rachael Dyer / movita beaucoup

All rights reserved. This book or any portion thereof may not be reproduced or used in 
any manner whatsoever without the express written permission of the publisher (Rachael 
Dyer).

Please do not copy or redistribute the contents of this ebook and video tutorials. The   
material in both this ebook and its accompanying videos is copyrighted. Please don’t 
copy, steal, alter, sell or redistribute. The contents of this book are for non-commercial 
use. 

Disclaimer: I am not responsible for failed projects. The content of this ebook is meant to 
inspire. I have done my best to include information that I believe will help you. If you hurt 
yourself, destroy a cherished item when attempting this tutorial, destroy your BFF’s     
wedding cake, or become severely ill snacking on gum paste, I cannot (and will not) 
take responsibility. 
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Rachael Dyer blogs at movitabeaucoup.com. 
She is a writer, baker and ballet teacher living in 

Halifax, Nova Scotia. She graduated from     
baking school in June 2013.
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