BEGINNING CAKE DESIGN
Supply List
Instructor — Francine Jacobson

Francine Jacobson attended the French Culinary Institute and has worked for many years
in French culinary. She was trained by the famous and award winning Colette Peters,
owner of Colette’s Cakes in New York and owned a French bistro in Montreal Quebec
Canada. Her experiences stems from working with French pastry chefs in many of the
most famous bakeries in Montreal, like Patisserie de Cascogne, Patisserie Belge,
Patisserie St.Andre, just to name a few. Her experience as a cake designer and pastry
chef brings a special passion to teaching the art of cake design to our students.

DTCC is excited to offer this Beginning Cake Design class for you. This is an
opportunity to take your design knowledge to the next level. This class is scheduled to
begin on Saturday, September 11 from 10:00 a.m. until 1:00 p.m. on the main campus.

The following supplies are necessary for success in this class and should be brought to
the first class.

Visit our website www.durhamtech.edu for additional cake design offerings such as:
Culinary Arts Career Training Program, Explore Fondant and Gumpaste Designs and
Beginning Wedding Cake Designs.

For success in this class you will need the following supplies:

Wilton kit and book 1 Wilton kit 2

Wilton kit 3 8" angle spatula
Turntable smooth paper towels
Natural color toothpicks Apron

scotch tape small pair of scissors
note/pad and pen or pencil inexpensive table cloth.
clear piping gel freezer tape

We will be working in buttercream and royal icing and an introduction into fondant.
Many of these items are available at Michael’s and AC Moore. There are usually coupons
in the Sunday paper for either stores or visit www.acmoore.com or www.michaels.com
to print them online.

NOTE: To save money ask friends to give you store coupons and register with AC
Moore.com to get coupons online. You can interchange coupons from AC Moore,
Michaels and JoAnn Fabrics only if they are generated from the newspaper or received in
the mail.

HAVE FUN!!!


http://www.acmoore.com/
http://www.michaels.com/

