-2 T P A
A

PR\ < 94 ) \ M

S °

Sweet Skills: Cake Decorating
Workshop

Create. Learn. Decorate. Take home your own beautiful cake!
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Each decorator receives: You’ll Learn How To:
e 6-inch, 3-layer (pre-baked o Stack and fill a layered cake
cake)  Apply a smooth crumb coat
 Buttercream frosting o Finish buttercream with a
e Cake board & take-home scraper
Saturday, May 9 cake box e Master proper piping
1:00 PM = 3:30 PM « Use of decorating tools in pressure
Limited to 10 participants CI?SS o _ o Pipe simple flowers .
e Printed piping guide o Create clean, professional
 Buttercream recipe card borders

e Tea & coffee refreshments




