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(972) 690-4628 FAX: 972-907-9042
www.cakecarousel.com

" SPRING 2008 CAKE CAROUSEL CLASS NEWSLETTER

Hours: Mon, Tues, Wed, Fri, 9:30am — 5:30pm Thurs, 9:30am — 7:00pm Sat, 9:30am — 4:00pm

Dear Customer,

Happy New Year! I want to express a heart felt thank you to all our customers who have been
so loyal throughout the year. You are very special to us. We’re also hoping you will be as
excited as we are about the new classes we have added this year. In response to an
overwhelming request for new and different decorating classes, we have added the Baby
Shower and Christening, Children’s Novelty, Sculpted Cowboy Boots, Fondant Wedding
Cakes, Gumpaste Flowers and Monogram, Embossing and Stenciling to name a few. Our new
schedule starts January 14™ with Basic, Intermediate, Advanced Cake decorating and Fondant
Draping classes, offered both morning and evening. We are very fortunate to have Michelle
Vincent, our morning teacher, return for her ninth year of instruction, Clair Workman to teach
the regular evening classes and Claire McKenna to teach the specialty classes in the evenings.
These ladies are very talented and eager to teach you sugar art techniques.

As you can see, this new schedule is filled with many new and exciting classes to help you
expand your cake, candy and cookie decorating skills. Our classes fill quickly, so please call

today to enroll. Here’s wishing you and yours a very prosperous, healthy and fun year.

Happy Decorating!
Jeri

2008 Calendar at a Glance

January:  Chocolate Artistry, Fondant Draping

February: Valentine Cookie Demo, Hands-on Cookie Class, Chocolate Candy Making Demo,
Buttercream Flowers and Fondant Frills. Nicholas Lodge Gumpaste Classes

March: Fondant Wedding Cakes with Miss Janette of Austin, Sugar Molding with Sue
Mick, The Easter Bunny Basket Demo, 3-D Figure Piping Cartoon Fun and Baby
Shower /Christening Cakes.

April: Marzipan and Sculpted 3-D Cowboy Boots with Carolyn Wanke of San
Antonio Embellished Borders with Sue Mick and Advanced Fondant.

May: Children’s Novelty, Whimsical Cakes, Chocolate Artistry, Fondant Tuxedo,
Chocolate Grooms Cakes, Petit Fours and Mini Cakes, Monogram, Embossing &
Stenciling, Air Brushing with Bobbie Lewis and award winning Bronwen
Weber’s Raggedy Ann

June: Gumpaste Flowers, Cupcake Demo, Cookie Decorating Demo, Hands-on Cookie
Decorating
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