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Zebra Pump
By Iris Rezoagli

Zebra Pump
A Tutorial by Iris Rezoagli

Supplies:
• Silicone heel mold 6 inches
• Shoe ramp 6 inches
• Shortening
• 50/50 modeling paste (This is 
	 50% fondant and 50% gum 
	 paste) in hot pink, white & black
• Edible glue
• Sole cutter
• X-acto knife
• 20 gauge wire
• Rolling pin
• Brush
• Zebra Silicone Onlay® 
• Large Buckle Mold
• Ribbon cutter (FMM) 
• Edible gold luster dust
• Vodka
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1.	Cut a piece of 20 gauge wire to fit the length of the heel. Place wire in 
	 center of modeling paste as you fit it into the silicone heel mold. Place 
	 in the freezer for 10 minutes. Remove the heel from mold and let dry for 
	 2 days. 

2. Roll out modeling paste leaving the sole part thick and cut it with the 
	 sole cutter. Roll out another thinner piece of modeling piece and 

repeat the process to create the insole, placing the piece on 
top of the platform.

3. Place the platform on the shoe ramp and glue the heel. 
	 Let dry for 5 days.

4.	Roll modeling paste to 1/16” thick. Place the template 
	 on top and cut. 

Iris Rezoagli is a talented pastry chef and cake decorator from Hicksville, Long Island 
who has been offering classes in gum paste shoe design for the last three years. Her 
accolades include Cake Central Magazine: Fashion Inspiration 2013; Cake Central 
Adore Book 2013; American Cake Decorating; ICES Magazine; Cake Design France 
Magazine; 2nd Place Winner for Animal Cake Contest, CakesWeBake.com; 2nd place 
winner Javitz Center 2013; 1st place Atlantic City Bakery Expo 2014; and a finalist in 
Martha Stewart’s American Made. 

You can see more of Iris’ work at www.cakedreamsbyiris.com



This tutorial was printed from Edible Artists Network Magazine - www.edibleartistsnetwork.com

5.	Attach the shoe body to the platform with edible glue. 
	 Let dry for 2 days. 

6.	Roll the black modeling paste very thin. 

7.	Place the black modeling paste on the top of the Silicone Onlay® 
	 and cover with parchment paper. Press down with the fondant 
	 smoother.  Don’t move it from side to side, just press down.

8.	Remove parchment paper and peel out the unwanted stripes. 

9.	Apply a light application of water with a brush onto the modeling 
	 paste stripes. 
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10.	Attach the modeling paste onto the shoe by removing the 
	 individual stripes and applying one at a time. 

11. With scissors, cut the edges to make them even. 

12. Roll modeling paste.  Cut with the ribbon cutter. 

13. Attach ribbon and buckle to shoe by 
	 applying water to the back with the 
	 brush.  Mix the gold dust with vodka to 
	 the consistency of maple syrup and 
	 then paint the buckle gold. 


