Grand Piano Tutorial




Templates

The piano itself is about
60” across at the
keyboard end, regardless
of the length of the
piano. The parlor grand,
which is the mid-range
length, is about 6 feet
long from keyboard to
the end of the curved
end. A concert grand,
which is the longest, is
about 9 feet from
keyboard to curved end.

This template shows the
concert grand and the
parlor grand proportions.
You can alter it slightly to
give it the shape that you
want, or to fit the pans
that you’re using. Use
the same template for all
sections that you’ll be
making



e Bench top and * The standard piano
bench is about 18” tall,

Iegs 15” wide and 36” long.
You can make it any size
that you want, though,
since there are a lot of
different styles of
benches. The height
should stay the same
regardless of how wide
you make it.

* The body of the piano is
about 3’ 2” to 3’ 4” tall,
and the legs are about
26” from floor to where
the body of the piano
starts.

* The keyboard itself is
Music board about 6” deep, starts
slightly in from the edge
of the piano, and is
about 49” wide from end
to end.

* The music board, which
holds the music upright,
is 34”x10".




Cake Basics—Proportions for a basic design

e If you make the piano cake
10” wide at the keyboard end,
it should be about 18” long
for a concert grand, and 12”
long for a parlor grand.

*  For a cake that size, it should
be about 6 %4” tall. The legs of
the piano would be about 4”
tall, and the body of the piano
would be about 2 74” tall.

e The piano bench would be 3
inches tall, 2 %" wide, and 6”
long.

 The keys on a real piano are
6” long and 7/8” wide at the
base. The black keys are 3 %"
long on top and slope down
to be 3 %” at the base where
they touch the white keys.
They’re 3/8” wide. On the
cake they should be centered
with a little space on each
end of the keys, and slightly
back from the edge. There are
52 white keys and 36 black
keys.

* The music board (where the
music sits on top) should be
about 1 %” tall and a little
under 6” long.




Materials list

For a cake to serve 36-40, start with a 12x18” pan
and do the concert grand.

For a cake to serve around 28-30, start with an
11x15” pan and make the smaller piano profile, but
cut it slightly longer from keyboard to end, 13”
instead of 12”.

If you want to make a cake piano bench you can
use the cake that you cut off of the piano shape to
make the bench.

You can also stack a cake under the body of the
piano if you want to have extra cake. The piano
won’t be suspended like a real piano, but you can
put a piece of cake underneath the piano body and
stack the piano body on it using dowels. Build the
legs around the block and cover the block in white
icing.

Materials needed:

Posterboard to make templates

Scissors

Ruler



Materials for the stand-up piano frame (ignore this if you're
going to build it flat on the board without legs.)

Base board for cake (plywood is best for this so that
you can screw the legs into it.)

Legs- 4 pegs or other supports that can be attached
to the base board securely. | used spindles from a
staircase and cut them to length, then screwed them
into the board.

90 degree angled bracket to put under the piano to
support the base and form the pedal section.

Boards to form the inner section of the piano form.
This will form the box that the cake sits inside, so it
needs to be something rigid. You can use plywood or
a corrugated plastic board. For the concert grand |
used two corrugated plastic boards with the ridges
going opposite each other for added strength.

Screws and a drill. The screws should be wood
screws, and | think that | used both 1” and about %”
lengths. You just need to see what length you need as
you’re doing it, so have a variety on hand.



Materials for the body of the cake itself

Cake, size based on the serving count needed as
described before.

Fondant, gumpaste and/or modelling chocolate to
cover the cake, lid and legs. The amount needed
will depend on what size you make the cake. It’s
better to start with too much than not have
enough!

Board to put the cake on. This will fit on the stand
that you build, or sit flat on the board if you’re not
making legs.

Gold or beige-colored fondant for the inside of the
cake. Have enough to cover the flat surface of the
top of the cake, plus extra to model the bars that
sit on top of the strings.

Board that will be the lid of the piano. Because this
is such a large piece, it’s best to make it from a
board and cover it with fondant, but you can make
it from gumpaste if you like to live dangerously. If
you do that, make an extra one in case of
breakage, especially if the cake has to travel
anywhere. For this cake | used a cardboard. For
shorter pianos you could probably make it from
gumpaste if you have time to let it dry thoroughly
in advance.



White and black fondant or gumpaste for the keys.
Skewer and thicker floral wire to prop the lid up.
Duct tape

Exacto knife or other sharp knife

A pizza cutter would be handy but a sharp knife
would work if you don’t have one.

Rolling pin

Piping bag and icing to do piano strings.
Gumpaste for the music board

Shish-kebab skewers

Ball tool

#12 tip or another round cutter about that size

Copper or bronze luster dust and alcohol to make a
paint

Paintbrush to apply luster dust paint

Grey icing for the strings and tuning pegs.
Candy melts to use for glue in a piping bag
Red fondant (only a small amount is needed.)
Silver luster dust

Fondant and ribbon to cover the base board.
Water and a paintbrush

Small paintbrush for detailing logos, etc.



Assembling the stand

* Take the template of
the cake and mark
where it will be on the
baseboard by tracing
around it.

e Mark where the legs of
the piano will be on the
board and drill pilot
holes through the
baseboard.

e Cutthe dowels or pegs
that you’re using for
the legs to length, and
drill pilot holes in each
end.

* Screw the legs onto the
baseboard.




Take the bracket and
position it on the board
where the pedal section
will be once the piano is
assembled. Mark where
the tip of it will be on the
board, and gouge out a
section where it can go
into the baseboard.
Insert it into the
baseboard so that the
top of the bracket is able
to be attached to the
board that will support
the cake. It needs to be
the same height as the
legs. Add a piece of
board on top of the
bracket to make it taller
if needed.

Attach the board that the
cake will sit on to the
legs and the bracket with
screws. | used
corrugated plastic
boards, doubled up for
strength.



Don’t tighten the leg
screws completely so
that there ‘s a little
space between the
board and the top of
the legs.

Put screws through the
holes in the bracket, or
use hot glue. | put
screws through the
holes so that they stuck
through the top of the
bracket.

Insert the bracket into

the wedge you gouged
out and raise the other
flat side up.

Tighten the screws on
the legs so that the
board is flat. Attach the
bracket under the
board either by banging
the screws in it into the
board, or by hot gluing
it onto the board.



At this point you can
decorate the base, using
the same material that
you’ll be using to do the
piano body.

Cover the legs and pedal
section of the structure
however you want to
decorate them. For the
Steinway the legs are
very elaborate, so | used
modeling chocolate so
that | could manipulate
the carved areas. You can
use molds to make some
of the architectural
details so that it looks
like carved wood.

Cover the baseboard
alsol!

Assemble the music
board and set it aside to
dry. This one was piped
using chocolate.



Assemble the piano
bench. Either use
gumpaste and let it dry
or cover a piece of
board with fondant or
chocolate clay.

Insert two or three
skewers into the piano
board very close to the
edge. This will hold up
the lid when you put it
on. Make sure they’re
very secure. If you have
to hot glue them in that
will work.



]

Make the keyboard

Using the template,
figure out how wide the
keyboard will be. Make a
template to size, then cut
one long panel that size
out of white gumpaste or
fondant. For the concert
grand that is 18” long,
the keys were 9 5" wide
and about %” deep.

Using the exacto knife,
score 52 keys along the
length of the strip. You
just need to make long
marks across the strip,
you don’t need to do the
shape of the keys.

Cut out 36 black keys and
attach them carefully to
the white keys in the
position on the template.
You might need to use
tweezers to do this if it’s
really small.

Wet the strip with water



Attach the black keys
using the template for
the pattern. They
should be a little longer
than halfway down the
white keys.

Using a sharp knife, cut
off the excess length of
the black keys. Cut
straight down so that
you don’t stretch the
position of the black
keys.

Let the keyboard dry, or
place it on the cake if
you’re doing it at that
point.



Decorate the Cake

* (Refer to the pictures of
the piano interior that
are included in the
photos section for
placement of the interior
elements)

* Put the cake on a shaped
board that’s a little
smaller than the board
that will support the
cake. Cut out notches for
the skewers to fit
around.

e Put the cake on the
board and cut to shape.
You might have to piece
it together if it isn’t long
enough. You should leave
about a 1” space at the
keyboard end where
there’s no cake.

* Cover the cake with the
goldish-colored fondant.
(It doesn’t have to be
metallic, just a golden
brown color.)




Make the edge of the
fondant sharp so that you’ll
be able to attach the side
later.

A piano is made of two
pieces on the inside, a
wooden sounding board
that’s on the bottom, and
the metal section with the
strings and supports that
sits above that. We'll be
combining these two
sections so that you don’t
have to worry about
suspending the strings like
they are in a real piano.

Do an image search for the
inside of grand pianos to
see the layout of the bars
and strings. | used a book
about the Steinway concert
grand that had a picture of
the interior, but you need to
use the type of piano that
you’re making. Using that as
a guide, mark where the
metal bars that are above
the strings go on the
fondant on the cake, using
the back side of a knife to
score the fondant. These
will be your guide lines for
placement of the rest of the
interior.



Using the score lines as
a guide, add pieces of
fondant to mimic the
boards that cross the
piano and hold the
strings.

Add some fondant
“plates” at the top and
right side, and at the
bottom toward the
keyboard end. These
will mimic the metal
section that sits above

the wooden sounding
board.

Make the round parts
to put on the plates and
attach those on the
upper right side.



To make the round
parts. Start with a
circle of fondant
that’s the size of the
finished piece. You'll
need to look on your
cake to see how big
to make them.

Mark the center with
a #12 round tip

Score a circle around
the center using the
outside edge of the
piping tip.

Press an indentation
in the round center
mark using a ball tool.

Attach the rounds to
the cake with water.



Paint the “plate” sections
and the rounds bronze or
copper using luster dust and
vodka “paint.”

Put some red fondant strips
on the front of the plate
sections at the keyboard
end. Look at the photo of
the piano interior that you
have to see where to place
them.

When the inner part of the
piano is detailed, pipe dots
where the tuning pegs are
at the front of the piano.
Use the included photos, or
photos of a piano that
you’ve downloaded, as a
guide. Pianos can be strung
differently!

Start piping the strings at
the center left section.
These strings go under the
ones on the far left, so they
need to be piped first.

The strings start at the pegs
in the front and attach at
the bars in the back. Don’t
bother piping pegs on the
bars on the back until after
you’ve piped all the strings.



| used a number 3 tip
for the strings.

Do all of the strings on
the right side, then go
back and do the ones
that cross from left to
right. Use the photos of
the piano interior to
guide you. You do NOT
have to have the exact
number of strings, just
make sure you have
enough so that they’re
close to each other.

When all of the strings
are piped, go back and
pipe strings connecting
the three pegs at each
string.

Overpipe the tuning
pegs so that they’re
taller and more
prominent. Pipe dots on
the top of the strings
where they meet the
boards in the back.



When all the strings
and screws are piped,
cut the strips of fondant
that will be the bars
that go over the strings.

These need to be the
same metallic color as
the plates in the
interior, so paint them
before applying them to
the cake.

Using the photos and
the score marks that
you made originally on
the piano top, place the
strips carefully on the
piano and cut them to
length with the sharp
knife.

There may be a non-
metallic strip right in
the middle of the piano
as well. Check on your
particular piano to see.



When all the strips are
placed, look to see
where any bumps are
created where the
strips cross each other.

If there are any large
bumps, carefully cut out
the bottom strip piece
where the top strip
crosses over, then fit
the strip back into the
space.



Roll out a piece of
fondant or candy clay,
whatever you want the
outside color of the
piano to be, to the
width of the front and
deep enough to cover
the fondant at the
front.

Cover the front and cut
the fondant off at the
edges.

Trim the fondant at the
bottom of the front so
that it’s even with the
board.

Pinch the top edge to
give it a sharp edge.



Cover the board with
the same fondant that
you covered the front
with. It isn’t critical that
the edges are flush at
this point.

Add a piece of fondant
that’s the same width
as the keyboard and is
almost as tall as the
front section. This is the
keyboard cover.

Shape the cover slightly
at the top, which is the
rolled edge that goes
down over the front
edge of the piano.

Put the keyboard on the
piano, gluing it in place
with melted candy
melts.



Using the music stand
to measure, see how
wide a space you have
on each side of the
stand when it’s on the
cake.

Cut two half-ovals.

Place the ovals on
either side of the piano,
almost at the edges.

Place another strip of
fondant between the
two ovals, cutting away
any cross strips that are
creating bumps.



Now to put the cake on
the stand...Place it on
the stand and mark
where the skewers will
hit the cake.

Cut through with a knife
to allow the skewers to
go into the cake.

Push the cake into the
skewers, carefully so
that you don’t knock
the skewers over. When
the board is totally
lined up with the
boards on the stand,
put packing tape loops
between the cake board
and the base board to
hold the cake in place.
You’ll have to pick the
cake board up to do
this, so be careful!



Roll out strips of the
fondant or candy clay in
the outside color of the
piano. They need to be
about %4” taller than the
side of the piano itself.
Glue the strips onto the
piano using melted
candy melts as glue. If
you can get one
continuous piece of
fondant, that looks
best. If you can’t do
that just make sure to
join the seams right
after you put them on
the piano before they
dry out.

Using a sharp knife, cut
the strips off even with
the bottom of the cake
boards on the stand so
that all of the boards
are covered.



Take a flat piece of
fondant about %" wide
and attach it to the top
edge of the shell of the
piano body.

Start detailing the
outside of the piano by
adding details like
molding and designs
based on how you want
it to be decorated. |
used some architectural
detail molds for some
things, and plain strips
for other details. All
were attached with
melted candy melts.

Shape the front sides
and add a flat strip that
goes from the top of
the piano to the bottom
of the board the cake is
on.



Add a strip across the
front under the
keyboard to hide the
board. Cut off the strip
level with the bottom of
the cake board.

Using the music board
as a guide, insert
skewers into the cake
slightly narrower than
the board so that it will
lean against it when the
piano is assembled.
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Prop the music board
against the skewers,
and cut a piece of
fondant the same
length to lay directly in
front of the board. This
is where the music sits.

Score a line in the strip
to represent the groove
that holds the music up.
Also cover the skewers
with the same thing
that the music board is
made of to camouflage
them.

Cut out a strip and mark
little scores in it to
represent the stops in
the top of the piano.

Place the scored
sections in the piano
between the bars.



To make the cover, cut a
piece of cardboard using
the cake template as the
pattern. Make it shorter
than the entire piano,
though. It should start
behind the music board,
NOT all the way at the
front of the cake.

Leave a squared-off
edge instead of curving
the piano shape on the
right side.

You can make this out of
gumpaste or pastillage if
you have time to let it
dry completely and if it’s
not too long. This cover
was going to be about
12” long so | opted to use
the cardboard inside as a
support.

Cut notches out of the
board where the skewers
in the cake will hit it.
Cover the board front
and back with fondant or
candy clay, gluing it to
the board with melted
chocolate.



Pinch the edges of the
front and back sheets of
fondant together and
smooth them out so
that the two sides are
sealed together.

Use a rolling pin or a
dog bone tool to
smooth out the edges
and flatten them.

Cut strips to place
across the side that will
be the inside of the
cover. Attach the strips
and cut off the excess.



Cut a rectangular piece
that will fit all the way
across the part of the
cover that will be the
outside. This is the
section that folds down
when the piano is
closed, so it’s on a
hinge.

Cut a thin piece of
fondant and put it on
the flat front edge of
the cover. Score a line
all the way across it.
This is the center of the
piano hinge.

Imprint tiny holes in the
hinge above and below
the scored center line.
Dust it silver with dry
dust.



Now comes the destruction
of your perfectly smooth
surface. Take a skewer and
find a place on the side near
the front of the cake where
you can drive it through and
into the board underneath.
It HAS to go into the board
so that it will support the
weight of the cover once it’s
added to the cake! Be
careful not to wreck the
fondant too much!

Insert a thick floral wire next
to the skewer and bend the
wire to the position that
you’ll want to use for the
stick that holds up the lid.
Either mark the skewer or
just hold onto it and pull it
out of the cake and the
board. Break the skewer
enough to bend it, and
attach it to the bent wire for
support. | used duct tape,
since that fixes everything.



Cover your duct taped
wire/skewer combo
with fondant or candy
clay in the same color
as the exterior of the
piano.

Insert the skewer back
into the cake, making
sure that you have the
pointed end of the
skewer completely
imbedded in the board.
This will attach it and
will prevent it from
being pushed sideways
if the cover is heavy
when it rests on the
skewer.

Place the cover against
the three skewers on
the right side, and lean
it against the bent
skewer. Make a mark
where the cover hits
the skewer.



Remove the cover and
poke the hole in the
cardboard a little
deeper so that the end
of the skewer can
actually go into the hole
and hold it more
securely. Don’t poke it
all the way through the
board!

Cut the three skewers
off slightly above the
edge of the piano.

Add three little hinges
made from fondant and
dusted silver to the
body of the piano right
over the cut-off
skewers. When the
cover is placed on the
cake you will press the
top part of the hinge
onto the cover to make
it look like it’s attached,
and to hide the
skewers.



* Finish decorating the
board. Paint the board
or put carpets or other
decorations on it. Add
foot pedals to the
center section.

* |usedsome
architectural element
molds to decorate the
piano bench, but you
could leave the legs
plain if you prefer. You
can add a cushion to
the top of the bench if
you’d like to.

* When you assemble the
piano completely you'll
add the music board,
then the cover. | would
wait to put those two
things on until | got to
the location where the
cake will be displayed.




Tips:

Be careful when you’re touching the parts that
are painted with the metallic color. If it comes off,
it’s hard to get it looking smooth again even if you
repaint it.

Don’t use candy clay in hot weather!!! IT WILL

If you use gumpaste or pastillage for the cover,
make an extra one in case the first one breaks.

Same for the music board.

Find a good photo of the interior of the type of
piano that you want to make and refer to it often.

If you want to put the cake board on a smooth
surface, put a cloth or something between the
board and the surface. The screws on the bottom
of the board can scratch a wood finish, for
example.



Piano Photos

These are photos of the interior of a parlor grand piano.
Use them to estimate placement of the interior details .
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Top left is the far left section nearest the keyboard where
the strings attach to the tuning pegs. Top right is the next
section of pegs, bottom left is the third section, and
bottom right is the section at the far right. Use these
photos for placement of the tuning pegs and for
placement of the red felt on the interior.



The strings cross each other and are attached to
different sections at the back of the piano. This photo

shows how they cross, with the ones on the right going
under the ones on the left.



This is a view of the small pins that hold the shorter strings
in place at the right side of the piano.



