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Cake Decorating: Beginning 

Supply Kit – Instructor Danielle Kattan  

Students should also bring from home the following for the first class: 
Wax paper 
Paper towel 
Kitchen towel 
Hand-mixer 
2 medium-large bowls 
6 small bowls 
Gallon and half gallon bags 
1lb powdered sugar sifted 
1 container shortening- Crisco brand is best 
Vanilla extract- clear or regular 
Salt 

Can purchase high- ratio shortening from Instructor for $3.60 per pound 
Cake decorating kit can be purchased from instructor at $65 -can purchase from instructor at first class 
please bring cash or check.  

Cake Decorating Kit –  
0ne of each of the following tips: 
Ateco #2,4,5, 10,19,32,47,86,87,143,102, 103, 104,131, 199, 133, 352 
1 plastic flower lifter 
3 couplers 
1 flower nail 
10- 12” disposable clear piping bags 
10-10” disposable clear piping bags 
1 flat small palette knife 
1 offset small palette knife 
1 – flat medium palette knife 
1-offset medium palette knife 
1 pair of scissors 
1 box of toothpicks 
1 set of 8 Chefmaster Liqua-gel colors-assorted colors 



 

 

Course Outline  

4 weeks 

Week 1- All About Icing 
From making icing from scratch to Coloring and applying 
Beginning decorating- All about decorating tips and application 

Week2- All About Buttercream Flowers 
Flower making and decorating cupcakes 

Week 3-Stack and Decorate 
Properly prepare and stack layers 
Decorate according to technique already learned 

Week 4- Wedding Cake 
Mount a 2-tiered cake and decorate according to already learned techniques. 

*We will keep supply list, and add the following 
Hand mixer and 2 medium-large bowls, and 6 small bowls. Paper towels, rubber spatulas, small flat 
spatulas. Plastic wrap and bags to take dirty utensils back home if needed. 
Ingredients for icing- we will prepare in class. 

Instructor will be offering Cake Decorating Kits for $65  
At each class the instructor will let students know what to bring for the next class. 

Please note: this class is conducted in a kitchen environment and it is best practice to have your hair 
secured back in a pony tail or have a bandana to cover your head. It is also advised to have trimmed, 
clean fingernails or plastic gloves to successfully engage in the hands-on nature of the work.  
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