gv*va*ﬂk Ca*ke De*gi‘i* :

Imperial Egg

Have you heard about the amazing CakeFrame? CakeFrame is a revolutionary
new product from Dawn Butler of Dinkydoodle Designs that allows you to
create an infinite number of cake structures with no drilling, cutting, or glueing!
If you have been intimidated by building a cake structure, but always wanted to
give it a try, then this class is for you. You will learn all about what CakeFrame
can do while creating this beautiful Faberge style egg!

You will be using real cake and the CakeFrame is yours to keep!
That's a $69.99 retail value alone!

Students will learn:

How to use the CakeFrame

How to use Cake Lace

Gum paste molding

Painting fondant and gum paste for satin and metallic effects
Basic cake carving

** You must bring three — 6” round layers of cake to class that are about
1 1/2"” high each when leveled and suitable for carving (such as a pound
cake).

All other materials are included and tools are available for class use.

Just bring yourself and be ready to have a good time!

INSTRUCTORS: Wayne Steinkopf & Chuck Hamilton



