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Tutor:		Pauline Mabon
[bookmark: _GoBack] 
Day:		Tuesday
 
Time:		7.00 – 9.00 pm
 
Cost:		On Application
 
Additional cost: Specialised materials


 
Course description and Content

This course is suitable for those who would like to learn basic techniques or brush up on the skills that you already have of cake decorating e.g. covering a cake and board with sugar paste, use colouring, crimping, simple piping and model making. The main part of this class is that it is FUN.
 
Aim of course

Participants will aim to work towards producing a themed cake. 

Learning Outcomes

 Decorate mini cakes or larger cakes with a variety of techniques. 
 Learn how to make figures, use colouring.
 Use various tools. Enjoy the end result.
 Participants will need to supply materials (cakes, boards, boxes, icing sugar, sugar paste 
and royal icing).
 

                                                            
   BEESLACK COMMUNITIES, LIFELONG LEARNING
           AND LEISURE OPPORTUNITIES 

For further details please contact the community office on 01968 673893 or email Beeslackcommunity@mgfl.net
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