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Julie's Cake Studio
Claremont 7708
083 402 2331
Subject Start Date End Date Start Time |End Time Price Venue
In person Courses 2021
Novelty course 1 01 February 2021 05 February 2021 09:00 16:00 R 7300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/novelty-cake-course-1/
Wedding Cake Course | 01 March 2021 05 March 2021 09:00 16:00 R 7300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/wedding-cake-course/
Baking Basics 03 May 2021 07 May 2021 09:00 16:00 R 7900 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/learn-to-bake
Intermediate Flowers 24 May 2021 26 May 2021 09:00 16:00 R 3300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/sugar-flower-making-course/
Novelty course 2 | 07 June 2021 11 June 2021 09:00 16:00 R 7300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/novelty-cake-course-2/
Novelty course 1 | 02 August 2021 06 August 2021 09:00 16:00 R 7300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/novelty-cake-course-1/
Intermediate Flowers 23 August 2021 25 August 2021 09:00 16:00 R 3300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/sugar-flower-making-course/
Wedding cake course | 06 September 2021 10 September 2021 09:00 16:00 R 7300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/wedding-cake-course/
Baking Basics 01 November 2021 05 November 2021 09:00 16:00 R 7900 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/learn-to-bake
Intermediate Flowers 22 November 2021 24 November 2021 09:00 16:00 R 3300 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/sugar-flower-making-course/
Online classes 2021
Using MailChimp for Marketing Emails 23 January 2021 09:30 10:30 R 150 Online Zoom Class
https://juliescakestudio.co.za/juliescakes/product/online-class-using-mailchimp-to-market-cake-business/
Using WooCommerce on WordPress 23 January 2021 11:00 12:00 R 150 Online Zoom Class
https://juliescakestudio.co.za/juliescakes/product/online-class-using-woocommerce-to-sell-directly-from-your-website/
Flowers - Hibiscus | 27 March 2021 09:30 10:30 R 150 Online Zoom Class
https://juliescakestudio.co.za/juliescakes/product/online-class-hibiscus-sugar-spray/
Flowers - Blackberry Spray | 27 March 2021 11:00 12:00 R 150 Online Zoom Class
https://juliescakestudio.co.za/juliescakes/product/online-class-blackberry-sugar-spray/
Cookies - Butterfly Theme 24 April 2021 09:30 10:30 R 150 Online Zoom Class
Cookies - Flamingo Theme 24 April 2021 11:00 12:00 R 150 Online Zoom Class
Fondant Figurines - Simple Ballerina 15 May 2021 09:30 10:30 R 150 Online Zoom Class
Fondant Figurines - Cat with Ball of Wool 15 May 2021 11:00 12:00 R 150 Online Zoom Class
Details to come 31 July 2021 09:30 10:30 R 150 Online Zoom Class
Details to come 31 July 2021 11:00 12:00 R 150 Online Zoom Class
Details to come 09 October 2021 09:30 10:30 R 150 Online Zoom Class
Details to come 09 October 2021 11:00 12:00 R 150 Online Zoom Class
Details to come 13 November 2021 09:30 10:30 R 150 Online Zoom Class
Details to come 13 November 2021 11:00 12:00 R 150 Online Zoom Class
In-person Saturday workshops 2021
Cookie Decorating 13 February 2021 09:00 13:00 R 900 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/cookie-decorating-class-in-person/
Butter Icing and Drip Cakes 13 March 2021 09:00 13:00 R 900 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/butter-icing-and-drip-effect-class-in-person/
Fondant Basics (covering cakes) 17 April 2021 09:00 13:00 R 900 22 Roseville Rd Claremont
https://juliescakestudio.co.za/juliescakes/product/fondant-basics-class-in-person/
Details to come 19 June 2021 09:00 13:00 R 900 22 Roseville Rd Claremont
Details to come 14 August 2021 09:00 13:00 R 900 22 Roseville Rd Claremont
Details to come 18 September 2021 09:00 13:00 R 900 22 Roseville Rd Claremont

Details to come 23 October 2021

Details to come 04 December 2021

Or join our mailing list!
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