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Class Information ~

Class fees must be paid in advance. No refunds on class fees.
Supply lists and teacher biographies will be added as received.
Click on the appropriate links where available.
Seating in some classes.may be.limited. We will do.our best to fill every request.

Saturday, February 27th ~

NAVY Class: 8:30 am ~ 10:30 am

WOVEN WEDDING HEART

An artistic creation that is sure to
the method and technique to creating this award winning woven heart design,
accented with white daisies. Perfect for weddings, birthdays, and especially
Val entinebés Day, this woven design wi
every cake you create.

mam ~10:30 am Instructor:  Carolina Lara (PA) FEE: $60.00

Instructor: Connie DiTomasso (NY) FEE: $ 55.00

veryone

expe

Supply List INSPIRING DAHLIA

_Teacher Bio This Dahlia sugar blossom is 0
beautiful creations. Students will learn the steps and techniques
turn gumpaste into this magnificent beauty. In addition, you will =
learn to create just the right leaves to finish your sugar art.

Instructor: Ana Parzych (CT) FEE: $65.00
Supply List Teacher Bio BRUSHED EMBROIDERY WEDDING CAKE
This brushed embroidery wedding ca Anaods

very popular at our 2009 show. But instead of creating the brushed
embroidery on a luster dusted cake, Ana will show you how to paint the
embroidery design itself with luster dusts.

>OLIVE Class: 9:30 am ~11:30 am Instructor: Beth Parvu (IN) FEE: $ 65.00

COLOR SHADING / HIBISCUS
I Supply List
By blending many dusting colors, you will learn the proper art ey =

color shading to create a realistic sugar piece. Combine that -
found knowledge with Bethos lT@aéhﬁfﬁ'q ques f

and you will emerge with a striking sugar art display.

Instructor: Michelle Bommarito FEE: $ 65.00

Supply List Teacher Bio ANTI QUE iLOVE?Oo

As the top tier in Michell eds
students will complete their own hardcover copy to take home. Fro
front cover, to binding, to th
design.

MAROON Class: 11:00 am~1:00 pm

Instructor:  Keith Ryder (VA) FEE: $65.00

Teacher Bio SMOCKING AND CROSS~STITCH

Needlework has a definite place in the sugar arts. Many designs and techniques are
adapted to this decorating art. From the simple and basic, to the unique and original,
adapt patterns and styles of smocking and estishing to separate pieces and side
designs of any cake.

GRAY Class: 1:00 pm ~ 3:00 pm Instructor: Kathy Farner (CT) FEE: $ 55.00

Supply List Teacher Bio GUMPASTE CUTOUTS & EMBOSSING with

A

CRI CUT E & CUTTLEBUGE MA

The art of scrapbooking is bro
designs and equipment. Students will have the opportunity to use
CricutE and CuttlebugE machines
embossed designs. The ideas are endless!

pm ~ 3:00 pm Instructor: Vanessa Greeley FEE: $ 65.00

Supply List Teacher Bio GARDEN PEONIES AND LEAVES

Students will learn to make peonies and leave, all in gumpaste. Airbrushing and petal
dust coloring techniques will be discussed and demonstrated in class to paint the
blossoms and leaves. All necessary tools will be provided for the studentgiaringe
the class. Students will take home their finished projects and printed handouts.

YELLOW Class: 1:00 pm ~ 3:00 pm Instructor: _Steven Ciccone (VA) FEE: $ 65.00

Supply List PASTILLAGE ACCENT MASKS

Learn the secrets of designing this award winning accent to any
cake. Students will work with pastillage to form a base mask.

Decorating and finishing a prepared mask will have you leaving

with a completed decorative piece.

Teacher Bio

PURPLE Class: 1:30 pm ~ 3:30 pm

Supply List

Michelle speaks quite fast...so you can guarantee that this class will be filled with lots of information. She
share her knowledge and techniques on decorating a wedding cake using rolled fondant. Students will then
how to pipe with royal icing to create an elegant scroll design. Michelle will also show how to cokaten3

sional sugar roses, five petal flowers and textur€lstigar leaves. For visual interest, she will demonstrate how
to create sugar drapery swags to alternate tier designs. Coloring and painting techniques using luster d
also be provided and students will watch final assembly of the tiered cake and border finishing

Instructor: Michelle Bommarito FEE: $ 65.00

Teacher Bio

ROMANTIC WEDDING CAKE

BLUE Class: 1:30 pm ~ 3:30 pm

These are the designs that challenge us the most, and make it so much fun to work on N0 PIcture
cake decorating. Carol will teach you how to sculpt real cake to give you the base for Available
your car design, as well as showing you aAidhsspe
fun of sculpted novelty cakes.

Instructor:  Carol Murdock (CT) FEE: $ 60.00

SCULPTED 3 -DIMENSIONAL CAR
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[ BROWN Class: 11:00 pm ~ 1:00 & Instructor: Beth Lee Spinner (CT) FEE: $55.00

BORDER PUNCH FLOATING COLLARS & EXTENSIONS

Once again the use of border punches, along with scrapbook scissors, are usegl,ppiy List
to create beautiful gumpaste or fondant accents for any cake. You will learn
FoF-ccher 5o |
ali

how to design cake collars that extend from any cake top, and can also be u
as bottom collar borders. Edged panels are also used as decorative divider
side designing, showing you that the creativity is unlimited.

Malss: 11:00 pm ~ 1:00 am Instructor:  Keith Ryder (VA) FEE: $ 55.00

Supply List | | Teacher Bio MODELING CHOCOLATE FANTASY FLOWERS

nmmZor>»=<

Use techniques adapted from other crafts to createobadind flowers. NG D

i : i . . o picture
Perfect for your most whimsical cake projects, you will leave this class with AvailaEEs
fantasy flowers that you can use anytime, anywhere. At this time.

. R

Sunday, February 28th ~

GREEN Class: 7:00 am ~ 8:4 Instructor: Ana Parzych (CT) FEE: $65.00

GUMPASTE WEDDING FLOWERS (See Red Class)

These elegant arrangements of sweetgyppgist |[and fre
pale green brushed embroidery cake from an earlier class. Students will learn
to create the delicate white blossoms and buds, and as Ana shows you h
shortcuts and techniques, you will emerge with a beautiful floral spray.

' Teacher Bio

FOREST Class: 7:00 am ~ 8:45 a Instructor: Becky Rink (OH) FEE: $60.00

Supply List

Teacher Bio BOWS and POPPING TOPPERS

Students will learn how to create a variety of bows, as
well as the wired springing toppers. Student supplies

SALMON Class: 7:00 am ~ 8:45 am Instructor: _Silvina Barboza

Supply List _Teacher Bio MODELING SUGAR FIGURES

Silvina will show you the steps to create these adorable sugar
figures. They are perfect for creating any scene for any cake
design, such as the picnic celebration shown.




