
CAKE DECORATING CLASS 

 

 Instructor: Cindy Carter, 4-H Volunteer 

 

Tuesday, June 9, 2009 

9:00 a.m.-1:00 p.m. 

 



Participants were taught the basics of cake decorating.   

Topics  covered were: 

 

Cake Preparation 

Types of Frosting 

Ingredients to make Frosting 

Different types of Piping Designs 

How to make a Frosting bag and insert piping tip 

Proper form of Piping a design on a cake 

 

 

 

See results of the class on the next pages 




