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Beginning Cake Decorating 
Two-Night Course 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
Course Objectives 
 

-​ Stack a cake with filling 
-​ Crumb coat 
-​ Frost and hot-knife smooth a crumb coated cake 
-​ Apply classic piping designs 
-​ Dowel a bottom tier cake and stack a second tier on top 

 
The two-night beginning cake class will walk you through, step-by-step, creating a two-tier 
classic wedding style cake. You’ll learn basic skills on cake assembly, frosting, and stacking that 
most cake designs will require as well as piping techniques that never go out of style. 
 
 
 
 
 

1 



The Kilted Cake & Supply | 951.695.0665 | 28061 Jefferson Avenue, Temecula 

 
Supplies 

 
You will be asked to provide your own cakes and materials for class. We do not require you to 
purchase anything brand new for class if you already have it at home. Please feel free to use 
anything you already have. 
 
We suggest reading through the class packet thoroughly so you can best determine which 
supplies you would like to purchase as some materials have alternative options. 
 
Supply List ~ 
 

●​ Two 6” round cake pans, 2” tall each 
●​ Two 8” round cake pans, 2” tall each 
●​ 2lbs filling (any filling you like) 
●​ 8-10lbs buttercream frosting (recipe 

to follow) 
●​ 6” cake plate with feet 
●​ One pack cake dowels 
●​ 10” cake drum or foil wrapped board 

●​ 8” and 10” cake box 
●​ Cake scraper (metal or plastic) 
●​ 12”-18” disposable piping bags 
●​ Tips: 21, 17, 104, 68, 6 
●​ 4 standard size couplers 
●​ 4” offset spatula 
●​ Food coloring (optional) 
●​ Turntable (optional) 

 
Optional Supplies ~ 
 
Some of these supplies may be provided in class, but subject to sharing if class is full. Others 
are not required to be successful in class, but they may help. 
 

●​ Plastic mixing spatulas/spoons 
●​ Container/bag for dirty utensils 
●​ Small mixing bowls 
●​ Cake leveler 
●​ Serrated cake knife 

 
Buttercream Recipe ~ 
 
Frosting is available to purchase from our store. However, if you’d like to make your own frosting 
from scratch instead, here’s a recipe we recommend that will stand up firmly to most 
buttercream designs! 

 
●​ 1lb powdered sugar 
●​ ¼ cup cold water 
●​ 1 cup high-ratio shortening 
●​ ¼ teaspoon salt 

●​ 1 teaspoon clear vanilla extract 
●​ Combine all ingredients until 

smooth. Recipe yields approximately 
2lbs 
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Night 1 
 

Pre-Class Instructions 
In your 6” and 8” round cake pans, bake two cakes of 
each size and allow them to cool completely in the 
pans. Do not remove them from the pans. Bring the 
cakes in their pans to class along with 4-5lbs of 
buttercream frosting. If you decide to make your 
frosting from scratch using our recipe, double the 
batch. 
 
The goal is to have at least 5 inches in height on each 
of your tiers, so baking two pans of each size will 
ensure you achieve the needed height once filling is 
added. See side photo for reference. 
 
 
 
Baking Tips ~ 

-​ Follow the baking/mixing instructions of your recipe exactly. If in doubt, box mixes work 
just fine! 

-​ Use cooking spray, such as Pam, to grease your pan instead of butter with flour. 
-​ Place a small parchment piece at the bottom of your pan to prevent batter from 

spreading the grease and sticking to the pan. 
-​ Fill your pan with batter until it is about ½” from the top. For your 8”x2” pans, this will take 

one whole boxed cake mix per pan or one full scratch recipe per pan. You want your 
cake to rise to the top of the pan so the cakes are tall enough to stack and decorate. 

-​ Bake your cake at 325 degrees. It will take longer to finish, but the bake will be more 
even and moist.  

 
During Class ~ 
 
In Night 1, you will be shown how to remove your cakes from their pans, split them evenly for 
filling, and stack them together into a single cake tier. You will then learn to crumb coat and frost 
the cake, applying a hot knifing technique to smooth out the frosting. It is optional to purchase 
food color if you’d like to make your frosting a color instead of white. 
 
In Night 2, you will be shown how to measure and cut dowels for your bottom tier. You will then 
place your 6” cake on top of your 8” and close the seam between the tiers. Finally, you’ll learn 
how to map out lines for your frosting decorations and pipe a variety of classic designs along the 
sides of your cakes for a completed look. 
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