Vintage Style Cake Workshop

You will need to bring the following equipment with you on the day:

· 5 inch Round Fruit cake 

· 5  inch Round Dum board OR 5inch double thick board depending how deep you wish your finished cake to be

· Marzipan 1Ib to 1.5Ib depending on the depth of your cake

· Sugar Paste 1.5Ib to 2Ib depending on the depth of your cake

· A small kitchen knife

· Edible Pearl white or Ivory Dust

· PME straight edge smoother x 2

· A rolling Pin

· Posy Pick

· 1.5 metres of 1 inch Ribbon of your choice

· 1 metre of beading

· Brush to use for coating the cake with Apricot Jam

· You can choose to bring a Cake stand of your choice to display your cake on OR you will need to bring a 9inch round drum

· Apron

All other items and materials you will need to use during the workshop are available for use on the day, included in the price of the workshop

All of these items other than the Apron and the Cake stand are available to buy from All About Cakes. Please make sure you have purchased these items before the day of the workshop or arrive early if you are purchasing them on the day, as the workshop will start prompt at 10am. It is best to ring and place an advanced order at the shop, if you wish to purchase on the day, then your order can be ready and waiting for you. 
All About Cakes Phone Number: 01902 497498

