
   INDONESIA PATISSERIE SCHOOL 

       ICING DECORATING SHORT COURSE  

BASIC CLASS 

 

In Course Basic Class will be taught the easiest and best way to learn cake decorating . With decorating 

Basic Class, you will learn how  simple and fun it can be. Indonesia Patisserie School will show you all the 

steps to getting to fabulous. 

Indonesia Patisserie School will show you the best way to decorate, step by step so that you can 

experience the excitement of successfully making a cake that will amaze your family and friends. 

Decorating Basic Class learn about : 

➢ How to bake a cake for decorating 

➢ How add Color or Flavor to fondant 

➢ How to covering rounds cake with rolled fondant ( include cake choose Lapis Surabaya / Mud 

Cake ) 

➢ Rose  

➢ Leaves 

➢ Ruffled Fantasy Flowers 

➢ Carnation 

➢ Full Bloom Fondant Rose 

➢ Ribbon Rose 

➢ Small Bag topper cupcakes 

➢ Animal Character ( 2 items )  

Price : Rp. 25.000.000,- 

 

 

 

 

 



 

 

   INDONESIA PATISSERIE SCHOOL 

     BUTTER CREAM DECORATING SHORT COURSE 

BASIC CLASS 

In Course Butter Cream Basic Class will be taught the easiest and best way to learn cake decorating . 

With decorating Basic Class, you will learn how  simple and fun it can be. Indonesia Patisserie School will 

show you all the steps to getting to fabulous. 

Indonesia Patisserie School will show you the best way to decorate, step by step so that you can 

experience the excitement of successfully making a cake that will amaze your family and friends. 

Decorating Basic Class learn about : 

1. Pressure Control 
2. Star 
3. Shell 
4. Writing 
5. E-Motion 
6. Reverse Shell Border  
7. Animal Sitting  
8. Basketweave  
9. Rose 
10. Rosebud With Side Petals 
11. Carnation 

 

 
Price : IDR 20.000.000,- 

 

 

 

 


