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Pastry & Bakery Supplies
PASTRYPRO.COM.MY

Pastry Pro Sdn. Bhd. 273494-K  (A wholly owned subsidiary of Growth Concept Sdn Bhd)
8, Jalan 3/37A, Industrial Area, Taman Bukit Maluri, Kepong, 52100 Kuala Lumpur, Malaysia.
T: +603 6272 1155     F: +603 6272 1188 or 1158
E: marketing@pastrypro.com.my

For enquiries, please call 03-6272 1155 for Ms Agnes (ext. 107) or Ms Karen (ext. 124).REGISTRATION FORM

Since 1984 Korean Buttercream TechniquesKorean Buttercream Techniques

HAT BOX
CAKE

HAT BOX
CAKE

Hands-On Class Conducted by CALVIN NG

Date :  7th July, 2017 (Friday)
Time :  9:00 am - 5:00 pm
Fee    :  RM 742.00 (inc. 6% GST)

“Learn to carve a cake into hat 
box shape and ice it. Pipe an array 
of buttercream flowers
Go home with a well iced cake 
decorated with Korean buttercream 
flowers.”
Flowers covered in this series:
a) Open rose         
b) Carnation          
c) Apple Blossom  
d) Baby Breath      
e) Foliage

“Learn to carve a cake into hat 
box shape and ice it. Pipe an array 
of buttercream flowers
Go home with a well iced cake 
decorated with Korean buttercream 
flowers.”
Flowers covered in this series:
a) Open rose         
b) Carnation          
c) Apple Blossom  
d) Baby Breath      
e) Foliage

Student Receive
Korean piping tips, butter cake with cake board, 
flower lifter, flower nail, ingredients

Things To Bring
Apron, Cloth, Paper notes, Knife - about 9”
Icing angle spatula 9”, Icing angle spatula 13”
and Turn table 

The next level of Korean buttercream series


