
 

 

Cake Craft Shoppe 
Is honored to Host 

For the 2nd Time this year 
 

James Rosselle 
 

Food Network Star 
Teaching 

 

Outstanding Opulence with Orchids  
 

September 15-17, 2012 
Saturday Through Monday 

9:00 am to 5:00 pm 
Cost $500.00 (lunch included) 

 

Known for his extraordinary floral expertise in the sugar arts world, James will share with you the secrets to 
creating magic with sugar paste...Orchids!  

 

The Cymbidium, Phaleonopsis (Moth), Vanda and Cattleya orchids are exquisitely elegant.  

All the secrets will be revealed in this class through dusting, hand painting and ruffling. You’ll have the 
opportunity to make them yourself as James takes you step by step through the process of creating your very 
own blooms.  
  

Class List - Each Student Needs 

Cymbidium Orchid cutter/veiner Phalaneopsis orchid cutter/veiner 

Vanda Orchid cutter/veiner 2 pkgs - 24 g white wire 

Small Rolling pin Wire cutters 

Medium Ball Tool 1 oz gum glue 

Foam pad for thinning petals Green floral tape 

2 pieces bumpy foam 1 oz shortening 

1 piece clear plastic former 5-6 baggies 

1 corn starch dusting pouch Tweezers 

Poppy red dusting color Avocado Green gel paste color and dusting powder 

Egg yellow gel paste color Red gel paste color 

Violet gel paste color Black gel paste color 

Soft pink gel paste color Fine tip dusting brush 

Selection of dusting brushes  
 


