CAKLE DECORATING

UNITS |-12




INSTRUCTORS

v" Stephanie Morrison — Cake Superintendent/ Unit | and Cloverbuds
v' Christie Barrett — Unit 4 & 5 instructor

v" Aralee Rinebarger- Helper

v Heather Best- Instructor

v" Carey Quartino- Instructor

v" Jenny Broda- Instructor

v' Caree Rinebarger — Helper



FOOD SAFETY

m Always wash your hands
m DO NOT lick your fingers

m DO NOT lick the spatula
® DO NOT eat the candy

= DO NOT wash your frosting down the sink in the McKee
building




UNITS

Unit | — Single layer cake, you can only decorate with editable items

Unit 2 — Single layer cake, you can only use the 3 required tips leaf,
writing and star

Unit 3 — Stacked cake (2) 3 required tips Leaf, writing, Star and 2 tips
of your choice

Unit 4 — Character Cake



UNITS

Unit 5 — Cupcakes and Cookies

% Cupcakes
v Stacked
v' Themed
v" Character
% Cookies
v Stacked
v" Themed

Cookie Construction



UNITS

® Unit 6- Cut-Up-Cakes

® Unit 7 Sculpted Cakes
® Unit 8 Fondant

m Unit 9 Lily flower nail, side boarders
m Unit 10 Tiered Cake




Read the 4-H Cake manual ©

Please, Please read your manual, know the
rules !



GETTING STARTED

= How to grease & flour a cake pan

®  https://youtu.be/2KR_PVNEecM

= How to use the “Bake even strips”

" https://youtu.be/ahFaRyf9R6g

® Crumb Coat
m  https://youtu.be/QaY2hYUTOQK4

= |cing

m  https://youtu.be/cAolLujGaeAQ

® |cing Consistency

®  https://youtu.be/yZ8Tsx3dc2M



https://youtu.be/2KR_PVNEecM
https://youtu.be/ahFaRyf9R6g
https://youtu.be/QaY2hYUTQK4
https://youtu.be/cAoLujGaeAQ
https://youtu.be/yZ8Tsx3dc2M

WORKSHOP DATES 2022

= November 8 — Intro to Cake Decorating

®  January |7 —Cake Orientation meeting

= January 31 —Workshop

= February 28 —Workshop

®  March 7 Orientation meeting NO workshop
= March 14 —Workshop

= March 28- Workshop

= April |1-Workshop

= April 25- Workshop

= May 7t - Cake Decorating Contest



WORKSHOPS

What to expect at the workshops

> We will be starting on time, so please try and be on time ©

> Please clean up your area, and please DO NOT wash frosting down the sink in the bathrooms!

> Remember, that all the teachers are volunteer's

> Please read the whole e-mail that you receive from cake decorating it will list supplies and frosting recipes

» If you have any concerns or complaints, please bring it to my attention or call Katie Daywalker the Extension Agent 970%489%6000

» The workshop class lists are e-mailed out by Pam at the Extension Office, if you are not getting them call the Extension Office
970%498%600



THINGS TO REMEMBER

1) This is your kids project!

2) Download the record book as soon as you can
3)Keep track of costs
4) Take lots of pictures

5)If you need cake pans or supplies, please let me know



COUNTY FAIR 2022

®  Make sure you know how to get signed up for County Fair Deadline TBD??

®  Make sure you schedule you interview for County Fair online

®  Fair Interviews Date TBD

®  Make sure you have met all requirements for Cake Decorating



RECORD BOOKS 2022

" Where do you find the record book?
= Remember to take pictures of all your cakes
m  Take pictures of your kids making the cake, making frosting etc...

= All units are required to make 4 cakes for your record book and a 5% cake for county fair

= Try and keep track of all expenses
®  Print your record book as soon as the county posts them

= Remember to put your record book in a sturdy 3 ring binder



Please make sure you are receiving the e-mails for

the workshop supply list, if not please contact Pam
at the Extension Office 970*498%*6000



STATE CAKE CONTEST 2022

If you place Champion you will be eligible to compete at the State Fair
Cake Contest in Pueblo, which there is a $5.00 fee, If you can not attend
please let us know so the Reserve Champion can go!

Note: If you go to state fair you will be provided a parking pass and only
the child participating will get in at no cost

, if you bring family they will have to pay at the gate to come on the
grounds



Metal, rounded spatula

Pans

Food coloring

Cake boards

Binder

Unit | can not use any type of tips or bags, you can not cover your cake in fondant, you can use fondant as a tree, fence etc.. You can use pipping gel



Setting Goals



THANK YOU!

Thank you so much for
attending tonight 1!/



