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Did You Know?

The Wilton School of Cake Decorating and Confectionery Art
· The Wilton School of Cake Decorating and Confectionery Art is a private, vocational school that has been the world leader in cake decorating education for generations.  The school is approved by the Illinois State Board of Education.

· Since 1929, the Wilton School has taught hundreds of thousands of students the art of classic decorating The Wilton Way. 

· The oldest student to attend the Master Course was 71, and the youngest was 12.

· Classes at the Wilton School are taught by some of the most experienced cake decorators in the world.  Guest instructors have included notables such as Colette Peters, owner of Colette’s Cakes in NYC and author of five decorating and confection books. 

· In 2007, 1,403 students attended the Wilton School and 220,000 students attended Wilton classes at various retail stores. 

· Students have traveled from all 50 states and over 85 countries to attend classes at the Wilton School.  Class participants represent all walks of life including doctors, lawyers, dentists, school teachers, culinary students, bakers, caterers, chefs, enthusiasts and beginning decorators.  Rose Levy Beranbaum, author of the best seller, The Cake Bible, is a Wilton alumnus.
· The Wilton School mission is to provide excellence in cake decorating education for technique mastery and inspiration for creative expression by school graduates. It starts with age-old cake decorating traditions, enhanced by constantly developing and ever-refining creativity. 

· In addition to the classic foundation curriculum of buttercream cake decorating, specialty classes like gum paste, rolled fondant, building and decorating tiered cakes, chocolate, sugar artistry, Lambeth, cake sculpting and classes for children are also offered.
For more information on the Wilton School and class registration, visit www.school.wilton.com.
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