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PARTIES AND EVENTS!
If you are looking for something different, try one of our unique parties/events. We provide all the baking essentials to create,
decorate and take home a delicious treat. These parties last about 1 hour. You may have the room for an additional ½ hour if
you wish to bring in food for them. Just let us know when you book the party.

Cake Decorating

$30.00/person

Cupcake Decorating

$30.00/person

Candy Making

$30.00/person

Fondant Cake Decorating

$45.00/person

Cupcake Wars

$35.00/person

Nailed It!

$45.00/person

Each person receives a 7” cake to work on. They split and fill it with a fruit filling then frost with buttercream and
decorate with candy and sprinkles.

Cupcakes will be baked and ready to decorate. They will learn to fill and frost their cupcakes. Each person will
take home about a dozen cupcakes

You will use Guittard Coating Chocolate to make several different chocolate treats to take home. Paint molds for
suckers and do some chocolate pieces. We have different items for you to choose from.
(Truffles, peanut butter cups, etc.)

Everone in this class competes as individuals. Each person will receive a 7” cake to work on. They will split, fill,
and ice their cake to prepare it for Fondant. They will roll out (and color, if they wish) and cover their cakes.
They will make decorations using fondant. We have tools for them to use. They will decorate their cakes with the
decorations they made in class. Judging will be on color, creativity, and neatness of the finished project.

Everyone will work in teams. Each team has their own table with a mixer and essential tools. They choose their
ingredients, read the recipe, make their cupcakes, and add flavor, color, candy, to their batter, if they wish. Each
team makes about 2 dozen White and 2 dozen Chocolate cupcakes. They frost them with buttercream and decorate
with candy, sprinkles, fruit etc. Then, they put them on stands and are judged. They are judged on flavor,
presentation and creativity. Each team member will take home at least a dozen cupcakes.

The birthday person will pick out a cake for the guests to copy. Julie will make the sample cake for them to go by
and they do the rest. Guests will bake, fill, frost, an decorate as the sample shows.
Closest to the sample “Nailed it”
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