
Cake Decorating Workshop 
 

This event brought to you by TransformedbyHisGrace.com. 

Register now to attend the FREE workshop at Transformed by His Grace on Thursday, 5/11/17, 
from 6-8PM. 
 

 
Learn 
 
Decorate cakes and cupcakes like a pro! In this two-hour workshop, you’ll learn firsthand how to 
write with icing, as well as how to make:  

 Swirls on cupcakes 

 Rosebuds 

 Leaves 

 Roses 

 Mums 

 Daisies 

 Daffodils  

 Calla lilies  

 

 
Supplies 
 
The workshop is FREE, but you’ll need to bring your own supplies. You may have some of 
these items at home. If not, you can pick them up at local retailers, such as Wal-Mart, Michael’s, 
or Hobby Lobby. Links are provided below to assist you with a few of the items. 
 

1. Plastic placemat 
2. Rag or roll of paper towels 
3. Pair of small scissors 
4. Apron 
5. Metal spatula 
6. 6-count plain/ un-iced cupcakes in a flavor of your choice. (Can be purchased at Publix.) 
7. Box of Wilton’s Decorator’s bags  
8. Set of couplers 
9. Decorating tips:  

1B for cupcakes 
#104 for rosebuds, roses, calla lilies, and daisies 
1 Rose nail (medium size flat rose nail) 
#67/ 70 for leaves 
#79 for chrysanthemums  
#3 for writing  

10. Batch of homemade buttercream Icing, unrefrigerated (click for recipe) 
 

There are lots of decorating kits available, which may include all or most of the tips and 
decorator’s bags you’ll need for the workshop. However, you can also purchase these items 
individually, which may be more cost-effective. 
 

 

http://www.transformedbyhisgrace.com/
http://www.michaels.com/wilton-disposable-decorating-bags/10449327.html?mkwid=sKSxA0UNH%7Cpcrid%7C102010213032%7Cpkw%7C%7Cpmt%7C%7Cpdv%7Cm%7Cprd%7C10449327&cm_mmc=zadv_PLASearch-_-google-_-Baking+&+Party-_-Baking&utm_source=google&utm_term=&utm_campaign=Baking+&+Party&utm_medium=cpc&utm_content=sKSxA0UNH%7Cpcrid%7C102010213032%7Cpkw%7C%7Cpmt%7C%7Cpdv%7Cm%7Cprd%7C10449327
http://www.hobbylobby.com/Party-Baking/Baking-Supplies/Decorating-Tools/Standard-Couplers/p/45956
http://www.copykat.com/2010/10/24/publix-buttercream-icing-recipe/


Cake Decorating Workshop 
 

This event brought to you by TransformedbyHisGrace.com. 

 
 
 
Register 
 
Space is limited, so please reserve your spot for this workshop by registering in advance 
through the Event Page on our Facebook page. If you have any questions, you can message us 
through Facebook or email the Store Manager, Ashley Jones, at 
ashley@transformedpromo.com.  
  

 
 
About the Decorator 

 
Leah Jones was born in Florida and raised in Wakulla County. Her first job was at a florist shop 
in Woodville, Florida where she gained initial work experience. She worked there from age 16 
until her graduation from high school. The next job was at a local grocery chain where she was 
trained as a cake decorator for one year. She was then promoted to floral manager in their 
flower shop and worked there for the next 11 years. 
 
Leah was then recruited by another local grocery chain as a florist where she worked for three 
years part-time in both the flower shop and bakery. She was then promoted to a full time 
position in the bakery working as a cake decorator for the past three years. 
 
Leah really enjoys cake decorating because it is similar to floral work and wants to share her 
experience with others. This skill also offers her the opportunity to meet other people with 
similar interests that on occasion may want use their artistic touch to provide for other people. 
She uses this training to prepare them with their planning and the creating of ideas for special 
family events that will make that occasion extra special. 
 
Her desire in working with this class is to assist anyone who has the ambition to learn and to 
use their cake decorating skills to provide enjoyment for others in a blessed way! 

 

 
 

https://www.facebook.com/transformedbyhisgrace
mailto:ashley@transformedpromo.com

