Cake Craft Classes
January thru April 2012


Pre-registration and deposit required on all classes.  
Single Classes require full payment at time of registration.

Register in person or via phone (requires a credit card) by calling (937) 426-0369. 

Cancellation Policy:  In order to receive a full refund, your cancellation must be made a minimum of 5 Days prior to the start date of class. Cancellations submitted less than 5 days will not be honored.  
We will, of course, give a full refund on classes cancelled by us due to insufficient sign-ups.  

Class fees that are refunded also have the option of applying that fee toward any class offered on the schedule.
         
 * Denotes students are to furnish their own supplies.
Supply list furnished at registration, unless otherwise noted.








Cake Craft, Inc.
3341 Dayton-Xenia Rd., 
Beavercreek, Ohio 45432   
(937) 426-0369


 

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
MORNINGS 10:00 AM 
        Winter – Wed. 1/4 
        Spring – Wed. 4/11 or Thur. 4/12
EVENINGS 6:30 PM
        Winter – Wed. 1/4 or Thur. 1/5
        Spring – Wed. 4/11 or Thur. 4/12
SATURDAY 10:00 AM
        Winter – Sat. 1/7
        Spring – Sat. 4/14
Cost: $60.00 6 week session (2 hrs each)



ADVANCED CAKE DECORATING *    
For the serious cake decorator:   Learn advanced flowers, lattice and stringwork, rolled fondant, 3-D figure piping, Cornelli and Sotos lace. 
Instructor:   Angela
MORNINGS 10:00 AM 
        Winter – Thurs. 1/5 
EVENINGS 6:30 PM
        Winter – Tues. 1/3
        Spring – Tues. 4/10
SATURDAY 2:00 PM
        Spring – Sat. 4/14
COST:  $60.00 6 week session (2 hrs each)








CREATIVE CUPCAKES
Explore the cupcake mania trend and unleash your creativity.  Learn how to fill then ice and decorate these little treats using different icings and decorating techniques. 
All supplies furnished. 
Instructor:  Angela
       Starts:  6:30 PM Mon. 4/2
	Or   6:30 PM Tues. 4/3
       Cost:  $45.00 One 2 hour session



STACKED CAKE CONSTRUCTION Seminar type class:  Learn basics of stacked construction suitable for various occasions.  Also covers overview of different pillar and stand construction as time allows.  
Instructor:  Mary
	Starts:  6:30 PM – Wed. 3/7
            Cost:  $30.00 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:  10:00 AM – Sat. 3/10
            Cost:  $30.00 One 2 hour session 
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FONDANT & GUMPASTE
FONDANT *
In the first session, you learn how to roll, drape and smoothly cover your cake.  The use of Faux Fondant (buttercream icing) technique will be demonstrated to get a similar look.  There will be a break for lunch (on your own).  In the second session, you will be exposed to a variety of decorating techniques, both basic and advanced to give your cakes that polished finish.
Instructor:  Margarita Martinez
             Starts:  10:00 AM - Sat. 2/25
             Cost:  $75.00 All day session

GUM PASTE *   
Learn to make beautiful gum paste flowers using specialty tools.  Covers shaping, molding and culminates with a finished arrangement; excellent for those aiming at creating life-like flowers.
Instructor:  Margarita Martinez
      Orchid & Jasmine
      Starts:  6:30 PM – Thurs. 2/23
      Cost:  $75.00 3 week session (2-3 hrs each)

COOKIE DECORATING
WINTER AND EASTER 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.  Cure your winter blues with some tasty comfort food; then get into the spirit of spring with brightly colored cookies. 
Most supplies furnished. 
Instructor:  Angela 
Winter:  6:30 PM – Mon. 1/16
Easter:   2:00 PM – Sat. 3/24  
Cost:  $45.00 One 2 hour session

SPECIALTY

SPECIAL TECHNIQUES II *
Focus = Modeling/Sculpting:
Learn to work with Marzipan, Chocolate, and Fondant.  See how lively these edible mediums enhance your final sculpted cake.  	
Instructor:  Angela
       Starts:  6:30 PM – Tues. 3/6
       Cost:  $75.00 4 week session (2 hrs each)

NEW!
GINGERBREAD BIRDHOUSE* 
A fresh alternative to the traditional design that is sure to delight your feathered friends!  Get into the warmth of this cozy home aimed at working with natural foods like seeds and nuts.
Instructor:  Angela 
      Starts:  6:30 PM – Tues. 2/21
      Cost:  $60.00 2 week session (2 hrs each)
   
BROWNIES
Create your own brownie gallery of fun.  Transform this chocolaty treat into a crowd pleaser with new shapes and decorative details.
All supplies furnished. 
Instructor:  Angela
       Starts 6:30 PM – Mon. 2/6
       Cost: $45.00 One 2 hour session

SEASONAL

PANORAMA SUGAR EGG * 
Learn to make and decorate a beautiful 3-D Panorama Sugar Molded Egg which can be decorated for Easter or any other special occasion.  
Instructor:   Mary
	Starts:  6:30 PM – Mon. 3/12
	Cost:  $35.00 One 2 hour session
CANDY MAKING

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:  Date to follow
	Cost:  $35.00 One 2 hour session



CANDY MAKING – MOLDING
This class concentrates on the basics of melting, painting & molding flat & 3D pieces. Take home what you make! 
All supplies furnished.  
Instructor:  Vickie
       	Starts:  Date to follow  
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 – Thur. 3/22
	Cost:  $35.00 – One 2 hour session
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