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Winter Break Classes — February 20 - 24
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Basic Cake Decorating 11 yrs and up

Learn how to work with pastry bags, offset spatulas and different tips to make boarders, roses and simple
writing

Monday or Tuesday (Feb 20 or 21) 1:00 pm — 2:30 pm

Thursday (Feb 23) - Advanced class — build on what you learned in the basic class 3:00 pm — 4:30 pm
$30.00

Celebrate Mardi Gras Cookie and Cupcake Decorating — 11 yrs and up

Learn how to make a beautiful Mardi Gras mask cookie and cupcake with sugars, pearls and more
Tuesday (Feb 21) 10:30 am — 12:00 pm

$30.00

Cookie Decorating — 10 years and up

Pretty in Pink- decorate a gingerbread girl and a high fashion wardrobe with cookies, fondant and icing.
Wed (Feb 22) — 1:00 pm — 2:30 pm

Friday (Feb 24) 10:30 am—12:00 pm

$30.00

Fondant Decorating — 8 yrs and up

Learn how to cover a 6” layer cake with fondant — go home with your very own 6” layer cake—
Order your choice of flavors: chocolate, vanilla, red velvet

Wednesday (Feb 22) — 3:00 pm —4:30 pm

Thursday (Feb 23) — 1:00 pm — 2:30 pm

Friday (Feb 24) — 1:00 pm — 2:30 pm

$50.00

Cookie Decorating for Kids — Ages 6 — 8 years

Learn basic cookie decorating including outlining, flooding and more. Tools used for little hands.
Monday (Feb. 20) 3:30 pm - 4:30 pm

Tuesday (Feb 21) 9:30 — 10:30 am

Thursday (Feb 23) 11:00 — 12:00 pm

$12.00
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Cupcake baking and decorating Over the Rainbow— Ages 5-7 years
Learn how to make rainbow cupcakes and decorate with fondant, icing and candies
Monday (Feb 20) 10 am —11:15 am

Thursday (Feb 23) 9:30 — 10:45

$20.00

Mommy and Me — Calling all Pirates and Maidens — ages 2-4 years

Get ready for a fun filled voyage as you learn to make:

Bones of the Dead Pizza Sticks with Hand Rolled Dough and Marinara Dipping Sauce

Buried Treasure Sand Cups with Homemade Chocolate Mousse and Cookie Crumbs. This class is run by our
very own Splurge Bakery party staff

Monday (Feb 20) 11:30 am — 12:30 pm

Wednesday (Feb 22) 11:00 am — 12:00 pm

$20.00
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