
 

 

 

James Sprunt Community College—Cake Decorating 
 

 

This is an exciting six week class for beginners.  You will learn so many different techniques during 

this six week period.  The first night of class you will be able to decorate your first cake.  Please be 

prepared to work. You will need to bring the necessary supplies listed below.  Some of the things 

you will learn are: how to color icing, how to level, fill and frost a cake without crumbs, decorate 

with stars, mums, rosettes, shells, drop flowers, dimensional decorating, creating ribbons, roses and 

more! 

 

You will also be introduced to the popular fondant covered cake, icing techniques and variations of 

designs.  If you are interested, please call to pre-register at 910-296-2462. Students are responsible 

for their own supplies, which are listed below: 

 

 Supplies and Tools: 

Decorating Basics Student Kit 

 Additional Items: 

1 gallon size food storage bag 

1 cloth for clean up  

Plastic tablecloth 

Apron 1 dry cloth 

Pen, Pencil & Scissors 

Sticky notes Paper/notebook 

 Pre-class Preparation: 

Please bake or purchase a 6” round flat cake 
 

The class information is:  

Dates:  2/6/12  --  3/7/12 

Days:  Monday & Wednesday 

Location: Williams 101 

Time:  6:00 pm – 9:00 pm   

Cost:  $ 40.00 per student   

$   1.50 Insurance fee 
 

PRESS RELEASE 
FOR IMMEDIATE RELEASE 

Contact: Theresa Best 
Office: 910-296-2462 

abest@jamessprunt.edu  

 

P.O. Box 398 

Kenansville, North Carolina 28349 


