
Sugarcraft Class 1: Beginners’ Course  

Learn basic baking techniques. The use of basic baking tools will be demonstrated. 

Discover lots of cake recipes. Frosting recipes and techniques will be shown. Students 

will be taught how to cover a cake in sugar paste (fondant) and will leave with baked 

and simply decorated cakes. 

Duration: Three days | Time: 10am - 2pm | Cost: USD350.00 

Sugarcraft Class 2: Wedding Cake Projects 

(I) Wedding Cake Project: 

• Introduction to sugar flowers and flower paste recipes. 

• Cake Architecture.  

• The use of Royal Icing to make borders and basic piping technique will be 

demonstrated.  

• Finished spray of roses will be elegantly displayed on finished cakes.  

• Students will leave with completed wedding cake. 

(II) Chocolate Wedding Cake Project: The techniques taught will include: 

• Pre-crystallisation  

• Colouring chocolate 

• Making chocolate pencils and straws 

• Working on acetate and screen prints,  

• Chocolate roses, using chocolate moulds and ganache.  

• Students will use the techniques taught to produce a beautiful, 2- tier 

chocolate wedding cake. Students will leave with completed chocolate 

wedding cake. 

Duration: Five days | Time: 10am - 2pm | Cost: USD700.00 

Traditional Wedding Cake Project: 

• Introduction to afrocentric  designs 

• Students will be taught how to make any of the following ( talking drum ‘gan-

gan’ , ‘shekere’, staff, traditional chieftaincy accessories, palm-wine gourd, aso-

oke, kente designs, etc) or any afrocentric theme of choice. 

Duration: Five days | Time: 10am - 2pm | Cost: USD700.00 

 

 

 



 

Sugarcraft Class 3: Delightful 2-D and 3-D modeling 

Projects  

Children's Party Cake Themes, Appliqué, Bas Relief, Embossment, Brush 

Embroidery and other novelty cake ideas will be demonstrated. Students will leave 

with a delightful cuddly Clown/ suitcase cake. 

Duration: Two days | Time: 10am - 2pm | Cost: USD700.00 

 

Sugarcraft Class 4: Floral Projects  

Students will be introduced to sprays of flowers and leaves e.g Specimen Rose, Arum 

Lily, Casablanca lily, longiforum lily, Orchids, Carnation, Daffodil, Freesia, Honey 

suckle, Carnations, Sunflower and other exotic flowers of interest. 

Duration: Two days | Time: 10am - 2pm | Cost: USD350.00 

Cake Boxes  

Learn basic technique for making cake boxes from 400g chip board. Students will 

leave with completed box and a complete box making kit. 

Cost: USD70.00*  

*our exchange rate is 2150.00 = $1.00. Course fees and exchange rates are 

subject to change without notice. 

 


