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SEPTEMBER - DECEMBER 2011

COOKED CANDIES - Students will learn how to make a variety of hard candies as well as taffy. We will show you how easy it
is to use the hard candy molds as well as free form. The majority of this class is demonstration however, everyone will leave
with samples of candies made in class.

Minimum age recommended: 15 yrs.

Cost: $25.00 ~ NO Supplies Required ~ Wednesday ~ 9/14 ~ 10:00am - 12:00pm, or 6:00pm - 8:00pm

GOURMET CARAMEL APPLES - Learn how to make those fancy gourmet caramel apples that are so expensive to buy.
Students will learn how to create these delicious treats beginning with buying the apples to packaging and storing. In this
hands-on class you will make your own gourmet caramel apple along with few other caramel treats.

Minimum age recommended: 15 yrs.

Cost: $35.00 ~ NO Supplies Required ~ Wednesday ~ 9/28 ~ 6:00pm - 8:00pm

EDIBLE IMAGES/CHOCOLATE TRANSFER SHEET DECORATIONS - Edible images and chocolate transfer sheets
are great products to use to decorate your cakes, cupcakes or cookies. Students will be using edible image paper and chocolate
transfer sheets to create flowers, bows and more in this hands-on class. Each student will use the decorations made in class to
decorate cupcakes that will take home at the end of class.

Minimum age recommended: 15 yrs. :

Cost: $30.00 ~ NO Supplies Required ~ Wednesday ~ 10/5 ~ 10:00am - 12:00pm, or 6: 00pm 8:00pm

COOKIE DECORATING - We will show you just how easy it is to create professional looking cookies using royal icing, candy
wafers, chocolate transfer sheets, fondant and more. Class will include a demo on rolling and baking tips for cut-out cookies,
printed recipes and plenty of time for you to practice decorating your own cookies to take home.

Minimum age recommended: 15 yrs.

Cost: $25.00 ~ NO Supplies Required ~ Tuesday ~ 10/18 ~ 10:00am - 12:00pm, or 6:00pm - 8:00pm

CAKE POPS/TRUFFLES aka BALLS - Come and learn about the newest dessert crazel These delicious bite size treats are
made of cake, icing and chocolate. The variations are endless. This is a beginner’s class for students who want to learn the
basics of making cake pops from start to finish. Take home approximately 8 decorated cake pops/truffles.

Minimum age recommended: 15 yrs.

Cost: $35.00 ~ NO Supplies Required ~ Tuesday ~ 10/25 ~ 10:00am - 12:00pm, or 6:00pm - 8:00pm

KIDS CAKE POP CLASS - A cake pop class for kidslll Students will learn how to shape, dip, and decorate little balls of
yummy cake on a lollipop stick. An assortment of decorations will be used to decorate the cake pops. Students will take home
at least a half-dozen cake pops.

Recommended for ages 8 to 14

Cost: $15.00 ~ NO Supplies Required ~ Saturday ~ 10/29 ~ 10:00am - 11:30pm, or 2:00pm - 3:30pm







