
Learn basic techniques for decorating cakes for birthdays and special celebrations

Course Outline and Details

Title:Course Code CL72302G Cake decorating: Basics

Description

FridayStart Day:
11:30End Time:

LocationTime and duration

E: info@tacc.ac.ukTotal No. of Hours: 2.00
No. of Weeks: 1
No. of Lessons: 1

Start Time: 09:30

RM17 5DD
Essex
Grays

Grays Area
Grays Area06 October 2023Start Date:

None

Entry Requirements

By the end of the workshop you will have
* Tried out at least one technique for decorating cakes in relation to the theme of the workshop.
* Developed new friendships and interest groups and taken the opportunity to learn more about 
your local community.

Learning Outcomes

Resource list will be provided nearer the start date.
We advise you not to purchase anything before your first lesson as we are unable to refund the 
cost of these in the event a course is cancelled. 

Please bring the following to the first class:
* Pen
* Note paper

Resources/Equipment

Other wellbeing and/or craft courses.
Other courses with TACC

Progression
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Please advise your tutor of any medical or health issues that may impact on your learning or your 
safety whilst attending the college. 

If you require any additional support or have any special requirements that you have not already 
told us about please inform us as soon as possible by emailing: 
Tacc.LearningSupport@thurrock.gov.uk. A member of our Learning Support team will contact you 
to talk about these confidentially.

Health/Medical Conditions
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