OVERVIEW

Want to impress your guests?

Unleash your creativity upon this class with
Chris Beard from ILMA Cakes in a 2-hour
cupcake decorating class. Packed with
endless possibilities this class will cover
everything from filling your cupcakes to
beautiful piping techniques. Come along
and learn to create your own spectacular
cupcakes that are to a professional standard
that really WOW your guests. Have one on
one time with Chris to get the results you
have been striving for and take home 6 of
your very own ILMA Cupcakes you created.
What will you create?

WHAT YOU LEARN

You will learn:

» Icing / decorating / filling and piping
techniques

. Essential decorating skills and tips

+  Key components and professional
instruction to successful cup cake
decorating

WHAT YOU GET

«  You will be provided with 6 delicious
cup cakes to decorate

«  Hands on training

+  Certificate of attendance

DURATION

2 hours

COST
$90.00

Payment is required at the time of enrolment.

TIMES & VENUE

Warrnambool Campus
Wednesday 26 April
6.30pm - 8.30pm

Q You
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CUP CAKE DECORATING WITH
CHRIS FROM ILMA CAKES

WARRNAMBOOL CAMPUS

CANCELLATIONS

For details regarding the Institute’s Refunds
Policy please contact 1300 648 911,

refer to our Student Handbook available
from the Customer Service Centre at

your local campus, or visit our website
swtafe.vic.edu.au.

FURTHER INFORMATION ORTO ENROL

Please contact 1300 648 911 or visit
swtafe.vic.edu.au

DISCLAIMER

All information contained in this brochure
was correct at time of printing. South West
Institute of TAFE reserve the right to amend
costs, subjects or courses as required
without notice.

www.swtafe.vic.edu.au | 1300 648 911
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South West TAFE acknowledges
the support of the
Victorian Government.



