SUNDAY

15

22

29

MONDAY
2 3

9 10
16 17
23 24

Cake Decorating
Basics Course ¥Wk.1

10:30 a.m. & 6:30 p.m.

30 31

Cake Decorating
Basics Course ¥Wk. 2

10:30 a.m. & 6:30 p.m.

TUESDAY

WEDNESDAY

4

11

18

25

12

19

26

January2012

THURSDAY

13

20

27

FRIDAY

SATURDAY

14

21

28



SUNDAY

12

19

26

MONDAY

6

Cake Decorating
Basics Course Wk. 3

10:30 a.m. & 6:30 p.m.

13

Cake Decorating
Basics Course xWk. 4

10:30 a.m. & 6:30 p.m.

20

27

Cake Decorating
Course 2ZWk. 1

10:30 a.m. & 6:30 p.m.

February 2012

TUESDAY

14

iy
6 Al AT OET A
21

Learn Fondant
6:30 p.m.

28

Macaroons
6:30 p.m.

Ou

WEDNESDAY

1

8

Truffles
6:30 p.m.

15

22

29

Cake Decorating
Basics Course IWk. 1

6:30 p.m.

THURSDAY

2

Cake Decorating
Basics Course £ Wk.1

6:30 p.m.

9

Cake Decorating
Basics Course 1 WKk. 2

6:30 p.m.

16

Cake Decorating
Basics Course 1 Wk. 3

6:30 p.m.

23

Cake Decorating
Basics Course 1 Wk. 4

6:30 p.m.

FRIDAY

10

Cake Decorating
Course 4zWk. 1

10:30 a.m. & 6:30 p.m.

17

Cake Decorating
Course 4gWk. 2

10:30 a.m. & 6:30 p.m.

24

Cake Decorating
Course 4gWk. 3

10:30 a.m. & 6:30 p.m.

SATURDAY

4

Valentine Cake Bites
and Cake Pops

12:30 p.m.

11

Kids Valentine Treats
12:00 p.m.

18

Cake Decorating
Basics Course ¥ Wk.1

12:00 p.m.

25

Cake [2corating
Basics Course ¥ Wk.2

12:00 p.m.



March2012

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
Cake Decorating Cake Decorating Cake Decorating
Course 2 Wk. 1 Course 4zWk. 4 Basics Course 1 WKk. 3
6:30 p.m. 10:30 a.m. & 6:30 p.m.| 12:00 p.m.
Cake Decorating Cake Decorating Cake Decorating Cake Decorating
Course 2ZWk. 2 Basics Course 1 Wk. 2 Course 2 Wk. 2 Basics Course 1 WKk. 4
10:30 a.m. & 6:30 p.m. 6:30 p.m. 6:30 p.m. 12:00 p.m.
Cake Decorating Whoopie Pies Cake Decorating Cake Decorating
Course 2ZWk. 3 6:30 p.m. Basics Course 1 Wk. 3 Course 2 Wk. 3 i /
10:30 a.m. & 6:30 p.m. 6:30 p.m. 6:30 p.m. St. PatricE6 O $ /
Cake Decorating Cake Decorating Cake Decorating Spring Open
Course 2ZWk. 4 Basics Course 1 Wk. 4 Course 2 Wk. 4 House
10:30 a.m. & 6:30 p.m. 6:30 p.m. 6:30 p.m.
Candy Bars Cake Pops Cake Decorating Kids Easter Treats
6:30 p.m. 10:30 a.m. & 6:30 p.m. | Course 3 Wk. 1 12:00 p.m.

6:30 p.m.



SUNDAY

22

29

& April 2012

MONDAY

2 3

Cake Decorating
Course 3zWk. 1

TUESDAY

Easy French Pastries

10:30 a.m. & 6:30 p.m.| 6:30 p.m.

9 10

Cake Decorating
Caurse 3zWk. 2

10:30 a.m. & 6:30 p.m.

16 17

Cake Decorating
Course 3zWk. 3

10:30 a.m. & 6:30 p.m.

23 24

Cake Decorating
Course 3zWk. 4

10:30 a.m. & 6:30 p.m.

30

WEDNESDAY

4

Cake Decorating
Course 2Wk. 1

6:30 p.m.

11

Cake Decorating
Course 2 Wk. 2

6:30 p.m.

18

Cake Decorating
Course 2 Wk. 3

6:30 p.m.

25

Cake Decorating
Course 2 Wk. 4

6:30 p.m.

THURSDAY

5

Cake Decorating
Course 3 Wk. 2

6:30 p.m.

12

Cake Decorating
Course 3 Wk. 3

6:30 p.m.

19

Cake Decorating
Course 3 WK. 4

6:30 p.m.

26

Cake Decorating
Course 4 Wk. 1

6:30 p.m.

FRIDAY

13

20

27

SATURDAY

Z

Cake Decorating
Course 2 Wk. 1

12:00 p.m.

14

Cake Decorating
Course 2 Wk. 2

12:00 p.m.

21

Cake Decorating
Course 2 Wk. 3

12:00 p.m.

28

Cake Decorating
Course 2 Wk. 4

12:00 p.m.



SUNDAY

13

-1 OEAOBO $

20

27

MONDAY

2

Cake Decorating
Course 4zWk. 1

10:30 a.m. & 6:30 p.m.

14

Cake Decorating
Course 4zWk.2

10:30 a.m. & 6:30 p.m.

21

Cake Decorating
Course 4zWk. 3

TUESDAY

8

Learn to Use Fondant
6:30 p.m.

15

22
, AG& O
Figures

(AT A

10:30 a.m. & 6:30 p.m.| 6:30 p.m.

28 Memorial Day

CLOSED

29

WEDNESDAY

2

9

Cake Decorating
Course 3 Wk. 1

6:30 p.m.

16

Cake Decorating
Course 3 Wk. 2

6:30 p.m.

23

Cake Decorating
Course 3 Wk. 3

6:30 p.m.

30

Cake Decorating
Course 3 Wk. 4

6:30 p.m.

May 2012

THURSDAY

3

Cake Decorating
Course 4 Wk. 2

6:30 p.m.

10

Cake Decorating
Course 4 Wk. 3

6:30 p.m.

17

Cake Decorating
Course 4 Wk. 4

6:30 p.m.

24

31

11

18

25

FRIDAY

12

19

26

SATURDAY



SUNDAY

10

17
&AGEAOG O

24

11

18

25

MONDAY

June2012

TUESDAY

5

Cake Decorating
Basics Course £ Wk.1

6:30 p.m.

12

Cake Decorating
Basics Course ¥ Wk.2

6:30 p.m.

19

Cake Decorating
BasicsCourse 1z Wk.3

6:30 p.m.

26

Cake Decorating
Basics Course ¥ Wk.4

6:30 p.m.

WEDNESDAY

13

Cake Decorating
Course 4 Wk. 1

6:30 p.m.

20

Cake Decorating
Course 4 Wk. 2

6:30 p.m.

27

Cake Decorating
Course 4 Wk. 3

6:30 p.m.

14

21

28

THURSDAY

15

22

29

FRIDAY

SATURDAY

9

4-H Workshop
" ACEIT118&.0.
Advancedz 1:00 p.m.

16

23

30



SUNDAY

15

22

29

16

23

30

MONDAY

TUESDAY

3

Cake Decorating
Course 2 Wk. 1

6:30 p.m.

10

Cake Decorating
Course 2 Wk. 2

6:30 p.m.

17

Cake Decorating
Course 2 W. 3

6:30 p.m.

24

Cake Decorating
Course 2 Wk. 4

6:30 p.m.

31

WEDNESDAY

4

N

CLOSED

11

Cake Decorating
Course 4 Wk. 4

6:30 p.m.

18

25

THURSDAY

12

19

26

P July2012 EE

FRIDAY

13

20

27

SATURDAY

14

21

28



SUNDAY

12

19

26

@'~”\
P v

MONDAY

13

20

27

August2012 Kel

THURSDAY

TUESDAY

v

Cake Decorating
Course 3Wk. 1

6:30 p.m.

14

Cake Decorating
Course 3 Wk. 2

6:30 p.m.

21

Cake Decoating
Course 3 Wk. 3

6:30 p.m.

28

Cake Decorating
Course 3 Wk. 4

6:30 p.m.

WEDNESDAY

1

15

22

29

16

23

30

10

17

24

31

SATURDAY

11

18

25



SUNDAY

16

23

30

?: September2012

MONDAY

3

Labor Day

CLOSED

10

Basic Baking
Techniques

6:30 p.m.

17

24

TUESDAY

4

Cake Decorating
Course 4 WK. 1

6:30 p.m.
11

Cake Decorating
Course 4 WkK. 2

6:30 p.m.

18

Cake Decorating
Course 4 WK. 3

6:30 p.m.

25

Cake Decorating
Course 4 Wk. 4

6:30 p.m.

WEDNESDAY

5

Cake Decorating
Basics Course ¥ Wk.1

6:30 p.m.
12

Cake Decorating
Basics Course ¥ Wk.2

6:30 p.m.

19

Cake Decorating
Basics Course ¥ Wk.3

6:30 p.m.

26

Cake Decorating
Basics Course ¥ Wk.4

6:30 p.m.

13

20

27

THURSDAY

FRIDAY

14

21

28

SATURDAY

15

Fall Cake Pops
12:00 p.m.

22

29



