Cake Craft Classes

September, 2010 thru January, 2011
Cake Craft, Inc.

3341 Dayton-Xenia Rd., Beavercreek, Ohio 45432

(937) 426-0369

Pre-registration and Deposit required on classes.  Cancellation Charges will be made as follows: 

Cancellations:  Made by you, less than 3 days prior to start of class a cancellation fee of 20% plus a $10. fee for student supplies, prepared by the instructor, will be charged

Cancellations:  Made by you at least 3 days prior to start of class or by us due to insufficient sign-ups, a full refund will be given.          

 * Students are to furnish their own supplies.

Supply list furnished at registration,
 except where noted.
CAKE DECORATING

BEGINNER CAKE DECORATING *

You will learn to bake level cakes, crumb coat, ice cakes smooth, creating a bakery style cake to decorate.  We cover flowers, borders, design transfer, figure piping and basket weave.  
Supply list furnished at first class. 
Instructor: Mary or Angela
EVENINGS 6:30 PM

        Fall –Tues. 9/7 or Wed. 9/8  

MORNINGS 10:00 AM 

        Fall – Wed. 9/8
SATURDAY – 10 AM or 2 PM
        Fall – Sat. 9/11
Cost: $60.00 6 week session (2 hrs each)

ADVANCED CAKE DECORATING *    
For the serious cake decorator:   Learn 3-D figure piping, rolled fondant, wedding cake construction, lattice and string work, corneli and sotos lace. - Instructor:  Mary or Angela
EVENINGS 6:30 PM 

        Fall – Thurs. 9/9
MORNINGS 10:00 AM 

        Fall – Thurs. 9/9
SATURDAY – 2:00 PM

        Winter – Sat. Date TBA
COST:  $60.00 6 week session
SPECIAL TECHNIQUES *

Covers use of Color Flo, Piping Gel, Sugar Molding, Rice Paper, and Royal Icing. 

Learn to use these techniques to add special touches to your cake decorating.  


Instructor:  Mary and Angela
       Starts:  6:30 PM – Mon. 9/13
       Cost:  $75.00 6 week session (2 hrs each)
WEDDING CAKE CONSTRUCTION Informative and easy!  Seminar type class:  Learn how to construct many different types of wedding cakes.  Several very basic and simple decorating ideas will be included.  
Instructor:  Mary


Starts:  6:30 PM - Tues. 11/2
           Cost:  $25.00 One 2 hour session

IN HOME BAKING FOR PROFIT  
For the entrepreneur!  Seminar type class: Learn about getting your bakery license, time management, pricing, quality, and many time saving tips.  Instructor:  Mary


Starts:  6:30 PM – Wed. 11/3
             Cost:  $25.00 One 2 hour session 

FUN WITH FONDANT *

Investigate the many uses of Fondant to add playful and elegant accents to all of your cakes.  Class includes how to prepare and cover the cake, and many fun and creative ways to decorate.  

Instructor:  Mary


Starts:   6:30 PM – Thurs. 11/4

Cost: $30.00 – One 2 hour session.
BEGINNER FONDANT *

Learn how to use rolled fondant to cover your cakes, and the use of Faux Fondant (buttercream icing) to get a similar look.  Included are ideas on how to trim and some basic decorations.

Instructor:  Margarita Martinez

                   Starts:  10:00 AM - Sat. 11/13
                   Cost:  $30.00 One 2 hour session

ADVANCED FONDANT *

Learn how to do frills, ribbon insertion, bows, draping, the use of a clay gun and other more advanced decorating techniques for your rolled fondant cakes.  

Instructor:  Margarita Martinez


Starts:  1:00 PM Sat. 11/13

Cost:  $30.00 One 2-3 hour session

GUM PASTE *   

Learn to make gum paste flowers, arrangements, shaping and molding. 
Three week session  
Instructor:  Margarita Martinez

       Anemone and Jasmine
Starts:  6:30PM – Tues. 11/9
          
Cost:  $75.00 
       Rose and Hydrangea

  Starts:  6:30PM – TBA

  (late Nov. or early Dec.)
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CANDY MAKING
CANDY MAKING - MOLDING 
This class concentrates on the basics of how to melt, painting & molding flat, 3D pieces and suckers.  Take home what you make!  
All supplies furnished.  
Instructor:  Vickie

 Starts:  6:30 PM – Mon. 11/8 

 Cost:  $35.00 One 2 hour session 

CANDY MAKING – FILLINGS
This class covers making and dipping Buckeyes, Chocolate Covered Cherries, Turtles, Caramels, Easy Cream fillings and more.  Take home what you make! 
All supplies furnished.  
Instructor:  Vickie

Starts:  6:30 PM – Wed. 11/10

Cost:  $35.00 One 2 hour session
TRUFFLES – For the EXTREME CHOCOLATE LOVER!  Covers demonstrations, recipes, and samples of this wonderful chocolate and cream candy, known as the Truffle.  This candy makes a beautiful and delicious Wedding Favor. 
All Supplies Furnished.  

Instructor:  Mary

Starts:  6:30 PM – Thurs. 11/11 


Cost:  $35.00 – One 2 hour session
COOKIE DECORATING

COOKIE DECORATING *

This class covers the basics of mixing, rolling cutting and baking the dough.  Then learn how to decorate them with a beautiful smooth, shiny icing finish.  Most supplies furnished. 

Instructor:  Angela 
Halloween Starts:  6:30 PM - Thurs. 10/21  

Christmas Starts:   2:00 PM - Sat. 12/11
      
Cost:  $40.00 One 2-3 hour session.
HALLOWEEN COFFIN*

Gear up for some high-style haunting this Halloween with a screamin’centerpiece!  Construct a cookie coffin and then create some surprise treats to fill it with.  Two week session 
Instructor:  Angela 
Starts:   6:30 PM – Tue. 10/19
         Cost: $ 50.00

NEW

TOPSY, TURVY/MULTI-TIERED STACKING WITH BUTTERCREAM

Learn the secrets to construct the classic “Mad Hatter” cake that defies gravity.  Seminar type class full or demonstrations on how to shape, then ice and support a multi-layered cake that is structurally sound for transport.  Helpful decorating tips also included.

Instructors:  Margarita and Rene’ 

Starts:  Sat 10/30


10:00-12:00



Break for lunch (on your own)



1:00-3:00


Cost:  $60.00
 WINTER SPECIAL CLASSES  
GINGERBREAD CONSTRUCTION*
A practical approach to the art of gingerbread construction; many helpful tips provided, from working with dough to cutting and baking pieces.  A variety of options will be illustrated in the use of door, window, chimney and roof choices.  Discover how additional house 

features like edge trimming and landscaping accentuate the overall appearance.  Explore the wonders of this historical craft and leave with a masterful Christmas centerpiece and perhaps, start your own family tradition! 

Two week session
Instructor:  Angela 


Starts:  6:30 PM – Tues 12/7

Cost:  $50.00   
MINI GINGI HOUSE ORNAMENT*  
Small project with a big effect - learn to make a mini gingerbread house ornament that is sure to warm the heart!
All Supplies Furnished.  
Instructor:  Angela 
Starts:  2:00 PM - Sat. 12/18

Cost:  $30.00 – One 2 hour session
PANARAMA CHRISTMAS ORNAMENT * 
Trim a tree the edible way!  Mold a spectacular ornament out of sugar.  Light up the holidays with some old-world charm; makes a fun favor for Christmas Eve.  
Instructor:  Angela

Starts:  6:30 PM – Thurs. 12/16

Cost:  $35.00 One 2 hour session
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KID’S CLASSES

CAKE DECORATING

Learn how to ice and decorate a cake for Fall/Halloween.  Each child takes a cake home. All Supplies Furnished.
Instructor:  Vickie


Starts:  1:00 PM – Sun 10/17


Cost:  $35.00 – One 2 ½ hour session

CANDY MAKING
Lots of fun for all!  Learn to mold and make chocolate candy for Fall; many goodies to take home.   All Supplies Furnished
Instructor:  Vickie

Starts:  1:00 PM – Sun. 11/7
Cost:  $35.00 – One 2 ½ hour session
ADULT/CHILD CAKE DECORATING
Family fun time!  Learn how to ice and decorate a cake for Winter/Christmas.  Everyone takes a cake home.

All Supplies Furnished.
Instructor:  Vickie


Starts:  1:00 PM – Sun. 12/5

Cost:  $60.00 – One 2 ½ hour session

CHRISTMAS CUPCAKES
Fun Holiday Cupcake designs for the Kids to make and take home.  All Supplies Furnished
Instructor:  Vickie


Starts: 1:00 PM – Sun. 12/12
Cost:  $35.00 – One 2 ½  hour session

COOKIE DECORATING
Have a ghoulish time creating spookies – decorative cookies that is!!  Kids will enjoy bringing to life various shaped cookies including a deliciously filled variety. 

All Supplies Furnished.
Instructor:  Angela

Starts:  2:00 PM – Sat. 10/23

Cost:  $40.00 – One 2 ½ hour session
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