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What you’ll learn: 

• Basic piping techniques and 
decorating skills 

• How to design and decorate 
cakes for any occasion 

• Tips for using buttercream, 
and other simple decorating 
materials 

• Creative ways to make your 
cakes look professional 

Why join? 

• Beginner-friendly  
• No experience needed 
• Meet new people and make 

friends in a relaxed,         
supportive environment 

• Boost your creativity and 
confidence in cake            
decorating 

• A basic starter kit will be 
provided to get you going 

 



Learn the art of cake       
decorating in a fun and 

supportive environment.  

This course will guide you 
through the basics of     

working with buttercream,    
helping you create        

beautiful and creative cake 
designs using simple tools 

and ingredients.  

Suitable for beginners, the 
course provides                

step-by-step guidance in a            
supportive and informal 

setting.  

A great opportunity to     
develop new skills while 

meeting others.  

Course Details: 

• Date: Tuesdays 
• Time: 1:00pm – 

3:00pm 
• Duration: 6 weeks 
• Cost: $120 per term  


