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Cake Decorating

Have you ever fancied trying your hand at cake decorating but didn’t quite know where to start.  We have enlisted the help of cake making expert Kath Bryan to run some introductory sessions that will inspire and get you going on the basics.  Kath runs the Crafty Carrot Cake Company and makes all her cakes using eggs from her own free range chickens and decorates them for many clients for many differenent occasions.  Take a look at Kath’s work on her web site : www.craftycarrotcakeco.co.uk

 (
Weds 16 Nov 2011
Introduction to cake decorating
Hands on introduction to decorating and sugar craft.  Cover and decorate your own mini cake to take home.  Learn to pipe and mould icing.
10.00-12.00
£12.50
Tues 6
Dec 2011
Decorate your Christmas Cake
Kath returns to share her skills, this time with loads of fabulous ideas for your Christmas cake.  Make your own figurines to take home for your cake.
10.00-12.00
£12.50
Thurs 26 
Jan 2012
Decorated Cakes for Children
Develop your icing and moulding skills for themed and personalised children’s cakes and party bag goodies.
10.00-12.00
£12.50
)
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