1002 N.Central Expy Suite 501 Richardson, TX 75608
(972) 690-4628 FAX: 972-907-9042
www.cakecarousel.com
Hours: Mon, Tues, Wed, Fri, 9:30am — 5:30pm Th@r30am — 7:00pm Sat, 9:30am — 4:00pm
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& 6 *# 111 1$ Demonstration of basic tools to begin cake deamgathcluding
hints for making icing and baking cakes; how tceletort, fill and frost the cake. Learn to pipeaaiety of
top, side and bottom borders. Other highlightsudel decorate a character-shaped cake; figure pipe
clowns; create a floral spray with roses, budsanog flowers; writing in icing and more.
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6 66 *D ) * ++ )6 4 )!! I $ (Decorating experience is a

must!!')B ) (+4!$ %*! is not a candy-making class, but an opportuniggplore and create
decorative chocolate embellishments. Some higHdigitiude: stunning chocolate bows and curls; taxed
strawberries; filigree butterflies and 3-D scra@hterpieces; chocolate lace and many more ideas.

6 41 *# ++ )6 4 )1l $ (Decorating experience is a must!!!)
A full day packed with exciting ideas and new tdghes to embellish that yummy chocolate groom’s
cakes. This class can help unleash your creatwitibuild on your decorating skills. This is onassl you
won't want to miss!!! Many of these techniques e#so be used for other decorative cakes. Workirlg wi
fondant and buttercream techniques will be sho®asic and Intermediate Cake Decorating required.
Previous Fondant experience required.)
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Calendar at a Glance
March: Fondant Wedding Cakes with Miss Janette of AustinSugar Molding with Sue
Mick, The Easter Bunny Basket Demo, 3-DuFégPiping Cartoon Fun and Baby
Shower /Christening Cakes.

April: Marzipan and Sculpted 3-D Cowboy Boots with CarolyriWanke of San
Antonio Embellished Borders with Sue Mick and Advanceddaont.
May: Children’s Novelty, Whimsical Cakes,dColate Artistry, Fondant Tuxedo,

Chocolate Grooms Cakes, Petit Fours and ®@akes, Monogram, Embossing &
StencilingAir Brushing with Bobbie Lewis and award winning Bronwen
Weber's Raggedy Ann

June: Gumpaste Flowers, Cupcake Demoki€@ecorating Demo, Hands-on Cookie
Decorating

Updatedd5-01-08Rights Reserved by Cake Carousel, Richardson, TX. Page 4



