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Confection Connection

From the Director

By Sandy Folsom
Our 80th anniversary year comestoanenddi t 6s been fun, exciting and
promises to be even more exciting with all the ne

online to see our 2010 course catalog. If not, take a few moments to explore the great idea
courses we have planned for you. Need a printed copy of the catalog? Contact Marie at 630-985-
6077 or email mchiarito@wilton.com.

We have several new classes scheduled for 2010 that may peak your interest to learn more skills

and techniques. Lorena Hernandez will be teaching the Introduction to Figure Piping & Fon-

dant Modeling , our new Baking Series and a 3-day Hands -on Baking Workshop . Now may

be YOUR time to perfect your baking skills to complement your accomplished cake decorating. Our
baking classes will be limited to 12 students per session, so be sure to sign up

R early. We have state of the art equipment for your use, you will be delighted with

" these classes.

You wondét want Artstic@®dlains class.r Thenbaabitsul artistry of
these creations will amaze and impress your guests.

To accommodate your busy lifestyles we have added several 3-day certified work-
shops. Debble Friedman will be teaching Advanced Masters  for those who wish to learn more
piping and stringwork. If Lambeth Method may be a little intimidating, this would be the class

for you! Check out the one -day Seasonal Gum Paste classes Debbie will be teaching to enhance
your skills.

Many studentods ask: AnAfter Masters, what shoul d |

ing your cake decorating skills. Needs vary, but if you are looking for experience working on real
cakes the Real Cake Workshop might be your answer. You will learn to build and decorate
tiered cakes. This class is intended for those who wish to learn and experience the practicality of

what was |l earned in The Masters. Youol | |l earn ne

cakes.

Those of you who know Laurie Bradach will enjoy her sense of humor while carv-
ing, shaping and covering cakes in her Cake Sculpting class Come with your

i magination unl eashed. I f youdre | ook
paste, you might think about registeringfor Co | et t e 52dayceurss. drhis
course is a pre-requisite to her Advanced Workshop . Attending this class is an
enjoyable and great experience. We pr
nary way again! You will never be intimidated by fondant again. Register early as
her classes are very popular and fill quickly.

AN ¢ We also have an array of specialty classes that may be of

1 interest to you. Nicholas Lodge will be presenting a spring and summer

G collection of gum paste flowers that will embellish cakes for all occasions.

I highly recommend that you attend an Intro to Gum Paste  course prior
to attending this class. For Lambeth and Australian Methods , | suggest
that you have completed The Master Course or the NEW Advanced
Masters in order to benefit from the class. If you have any questions,

- please feel free to contact me.

It looks like we have a very exciting year ahead planned with many unique classes, weekend
schedules and fun classes. We have something for everyone. So get out your calendars and start
planning on visiting us real soon. Regi ster
pointed if they fill. A registration fee will hold your seat and tuition is due 3 weeks prior to the first
day of class. Register online at www.school.wilton.com or by phone 800-772-7111, x2888.

Many new pins have been added to our map in the past year. We have had
students attend from 92 different @ \ countries. Itis quite a complement that stu-
dents travel so far to learn cake decorating at The Wilton School. This past
August,9 of 19 students were in- ) ternational representing 7 different countries:
Germany, Italy, Kuwait, Mexico, ,, Nigeria, South Korea and Switzerland. We
truly are an fAin yanéwe dvelcorehsmdemts from around the
world.

We consistently offer quality education and we are always adding new courses. We encourage you
to come back and visit with us and enjoy a new, fun and enriching course. Stay connected and let
us know about your accomplishments, interests and suggestions for future classes.
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ICES comes to lllinois...

By Debbie Friedman . .
was well represented with various sugar arts,

We had a very exciting summer! [lli- from sophisticated to whimsical, presented by
nois was extremely proud to host the many of our former Master Course students from
34th Annual Convention & Show of the both the US and abroad. Over 600 sugar art
International Cake Exploration Societé displays were exhibited from around the world.
(ICES) held from July 30 to August 2, It was amazing!

2009. This was the first time Illinois
had the opportunity to host the con-
vention and it was only 40 minutes
from Wilton in St. Charles.

All'in all, the convention was
very successful and all our
hard work paid off. Next
year6s convent
in San Diego from August 12-
15, 2010. Y 0 uj
miss a great time meeting
other decorators.

Hundreds of cake decorators from

around the world attended the conven-
tion and Wilton che
doors and conducted several tours for
the convention attendees. It was such

a popular event that it sold out imme-
diately. The guests toured our Corpo-

rate office, the Decorating Room and Tell me about Isomalt ®

the Wilton School and Retail Store. .
By Laurie Bradach

The feedback from the tourists was ) ) )
positive and incredible. A good time Isomalt® is a unique, excellent tasting sugar -
was held by all. free bulk sweetener. Because the same amount of
isomalt is used in products as would be used if they
were sweetened with sugar, isomalt -containing products
; Ia,a}‘etthe aaBﬂe appearance and texture as those made
s Wity gugar.
Discovered in the 1960s, isomalt is made from
: sucrose and looks much like table sugar. It is white,
Sue says... crystalline and odorless. Isomalt is a mixture of two

Personally, | was very excited to be a
committee participant as co-chair of
the Cake Gallery.

my alleyo as | | ove
meeting new people. The Cake Gallery

disaccharide alcohols: gluco -mannitol and gluco-sorbitol.
Isomalt has been used in the United States for

) . ) ) several years in products such as hard candies, toffees,
Many ask, what is the easiest, quickest and most creative chewing gum, chocolates, baked goods, nutritional sup-

medium to decorate c®&dddiFesantand c¢gkent chubhlaops and throat lozenges. It is ideal
for consumers who want to adopt a healthier lifestyle,

By Sue Matusiak

Rolled fondant can make your most creative ideas come alive as long as foods still taste good.
on your cakes. Rolled fondant is very versatile. It can be Isomalt is currently the most popular substance
tinted, flavored, modeled, formed, twisted, imprinted, used in Sugar Artistry today. It is pliable while warm,
and shaped into numerous of decorative pieces. The In- yet hardens quickly and lasts a very long time. In addi-
troduction to Rolled Fondant  class will teach you the latest tion, it is heat and moisture resistant, which makes it
techniques for making a fabulous cake every time. the perfect choice in areas that are very warm, or have
high humidity.
You will learn tf#§ <@ h an - Flowers and ribbons created from Isomalt can
dling fondant, rolling it to the ’L‘f‘“ range from glistening satin to completely transparent.
perfect thickness and placing it : -~ In fact, a display made of Isomalt could easily be mis-
on your cake. You will create 4 taken for blown glass!

Anyone can learn how to make Isomalt designs.
ltds a great addition to a dec
gives a completely unique look to any cake or plated des-

bows, flowers, leaves, and cut-
outs. You will learn crimping, em-
bossing, sponging and drapes.

Once you have mastered these sert. The Introduction to Isomalt Design will teach
techniques you will want more...your next step will be the students basic techniques experience. You will take
Colette Petersd Gum cRssesthatwih nd F ohooheflowers, ribbons and bows that are not only beau-
take you oOout of the boxo! tiful, but will last indefinitely!
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