Blossom Cakes

updated on 15/05/2022
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Irofasional Diploms 2
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EBFE S RIEE D38, FIES .

MEEBE R 15 Sugar Paste Module

W ¥EIEEE Sugar Flowers Module

VI EEWEFRINER AT Royal Icing & Piping Module

—EMR 225/ N\EFRVERTE, TS —ERRIZER BRI PME FAnR3ERIE £ R
(Diploma)—8k. TTREEEEERIZNE S, iFalEnEEEMasters Certificate—5k, 2 &A%
BAEZZHEBTA—ERZE, FERXFHBIEHRTAPTEERE. PRIE2ETBTEM
F—EFENFTBERS, FrEREZEN R,

Blossom Cakes#®l|ERY PMEFE E:312

HIEB2011FRAMES ZRELHE,
SREERBEABRZSE. PME
B S A EARRNRSRE

M S EFmB &S0 BAMATE,
EREKENHEER

Rz N BB BB KM FREEEER,
AN TR T RE I TENEZFH,
FERP BENZESEEHIKRT
M SRIZHEAR, BaV2ENARLENERTINEEENETE

M FHFILUNEREEIRT, BEMBEROEERBEEUEE, BRESETNE
TEPEE&IE

2ELRALFRRIE, RMIEABUEERETEMMH

n%*EED¥%EH,§\*—I'—JEE&YFHE\ E%:t @
WhatsApp 5 BEEBHE T L)



https://wa.me/85290838693
tel:+85225660207
https://www.blossomcakes.com.hk/pme-course-ch

SUGARPASTE MODULE &) PROFESSIONA SUCAR FLOWERS MODULE

KPR ZR ERAI, SFF4RBEUN. BRI LEGEH
o 2% : HKS5,200.00

o BEEARBAR. FHENKRE LFAAN—UIMH,

s RELEEAHFABEIE, SENABEBHIE LR,

o RIZTAERPIEBPMEIEETEERIE,

HEA FEREER eC RIENR/FRBR

S A8 A K315 Sugar Paste Module

17~20/5 (28—FH) 10:00am - 5:30pm Shirley Kwan ZF¥[E+IRsa A3 >>
7~10/6 (2HI”"FH) 10:00am - 5:30pm Shirley Kwan Ff|E+iRa AT >>
13~16/6 (2H—FmM) 10:00am - 5:30pm Peggy Wong f|E+iRa A >>

FETEBYE Sugar Flowers Module

23~26/5 (28i—Z=mM) 10:00am - 5:30pm Peggy Wong Ef|5+E#R5E A >>
30/5~2/6 (2Hi—ZEmM) 10:00am - 5:30pm Peggy Wong FHiE+IRsa AL >>
21~24/6 (2HA"EA) 10:00am - 5:30pm  Shirley Kwan F#[E+#REAI >>
27~30/6 (28f—=EM) 10:00am - 5:30pm Peggy Wong Ef|5+3#R5a A >>

S FERANEA AT Royal Icing & Piping Module

16~19/5 (2H—XEM) 10:00am - 5:30pm Peggy Wong G¥|E+iRE AT >>

6~9/6 (2Rf—ZE M) 10:00am - 5:30pm Peggy Wong Zf|E+iRa At >>

10/6,17/6,24/6,8/7,15/7,22/7, 7:00pm -10:00pm Peggy Wong F¥|5+¥R5aAIT >>
29/7,5/8 (2HAH)

14~17/6 (2HI”"FH) 10:00am - 5:30pm  Shirley Kwan EFf[E+IRiEAIL >>

A~7/7 (2H—F M) 10:00am - 5:30pm Peggy Wong Zf|E+iRa At >>

=11l



https://forms.gle/wes7hm6NMK9q2jyr5
https://forms.gle/d6KCmDojV6qHd1T3A
https://forms.gle/szc1d1vG9cZkAyU99
https://forms.gle/iZbyYvSZjhJahFXt8
https://forms.gle/WjmVEn7VsMH69LDo7
https://forms.gle/93g7EhEPwH4sHTxd9
https://forms.gle/idHQMeCY1ME3jawF9
https://forms.gle/LPmVHzhCq2eNSZui6
https://forms.gle/gKjzcaJmSMQcJtvp9
https://forms.gle/CXF1c2ZDwzUNG3VHA
https://forms.gle/stkiCFJwvfikEGno8
https://forms.gle/wjxfE6Pwc8FhyjV89
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RERIEEH A DKM PME Masters CertificateFIE2 8555t

IRV EENPeggy Wong#lShirley Kwan¥E R EZEPMER E2EEMEEEHE,
LR EIIES A EREBM RZNEMEM, WPHHESRESRAPMERE
ME2EMERN—8

hERARABEENT, TUBERFENRHENK, KX REITIINEE
NE—BEE, TRPAEFE, MRNBEIRALE, RiFERZERIRRPMERE
MEEBRENAEEBEMENZE, URBIFAARERBEMPFER |
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o EN¥EIHS S (Rolled Fondant Dessert Table)
o SFEIEFEFMTE (Royal Icing and Piping)

1t (Sugar Flowers)
o EAIFZTH (Modelling)

o FBERE (Sculpted Cakes)
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Rzt MFHE
a2 e HEARR URBEAZN -
B REMERASBAIREHKS3,500.00,
SHEERETFM. E2F. BEKR
FPMEZELL A EEEMEEE RS
ERHY 3
KPIEREENE—RERENFRR
F, REERHEMBRIZ(EmiRA 31X
REIPMERRER, ZBRRAISEEMIPME
BREAME L, URTBENES

SRz B A O] B HEHR B ERE.
WhatsApp 3k EFEBF& T


https://wa.me/85290838693
tel:+85225660207
https://www.blossomcakes.com.hk/five-star-sugar-artist-ch
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Filigree Box
CHINOISERIE & 7 BEA : 21/5,4/6,5/6 (B8775/75/8)
i RS © 10:00am - 6:30pm
EEM © Peggy Wong
BE | HKS4,200
sF |5 +EkEAIE >>

Grand Piano

HER : 22/5,29/5,5/6 (£58RH)
B35 © 10:00am - 6:30pm
EEM : Shirley Kwan

BE | HKS4,200
F|EHEREARIT >>

T =)

HHER : 31/5 (BHAD) - RIGIRAEEH
1~2/6 (2H=EM) - 28FRIIEH

BFfE : 10:00am - 5:30pm

EEM : Shirley Kwan

&H : HKS3,900

EF|E+EREEAIT >>



https://forms.gle/JuJu3nZphFSVUnd17
https://forms.gle/TfjfjUbi2ttjarEHA
https://forms.gle/tNdqpsfrqdxnLzPz9
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Filigree Box

HEA : 20~23/6 (2HA—= M)
B5fE © 10:00am - 6:00pm
EEM : Peggy Wong

&R . HK$4,500

T IS +EREEATT >>

Botanic Flowers

HHR  11~14/7 (ERA—EM)
B$RS 1 10:00am - 6:30pm
BEM : Peggy Wong

2% : HKS4,500

ST +IREEATT >>

"MNRPMER EREZEMRIZTAERIRERENBEGIR, (RN LUEHSTPITRIRRE LR,


https://forms.gle/hJFRtG7cyQe5Qf8h8
https://forms.gle/UjjojT5xf2Nz5uxEA
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Japan Salonaise Association (JSA) BIR R @A MEE R LIENEIR, sethitEBEA
HEE, BfERYBEM I UEXEREMIBE CNRE, BB EERERES
BIBA A

HMRISANGIEHE
1588 eMPeggy Wong. Ringo Au-Yeung. Agnes Tang¥z BAJSARIEREEE
EM MR 2 F AR AR

JSA SRIEHE

o FAANBE RN EEB—EZERNERR, F2EMaEERAREISEMES

o SRIEERAEMEMNMEINRTE, LREAIEE, BIERE, NERE

o HMERHEINRE R IRE HEE R IR L FHERZEFEVERIE, FEEMME R RET
R B F iR

o FRTEHNIEHIELE RN B B EhEE

o EINERELRILBMIFEGERBKAISATERN, FEHEISAHENEGE

o BV1Z JSABVEIRERFER, TUBITHRPISAESHFIE

o [Ritbz4, REEEFEE S EBENESHRIE. FILRECPIIAIUBRERELERANR
HT AT

I EREHEEY JSA FREMEEEHRIZ °
o MEFEHNZTEERMEE B ER1E (Icing Cookies)
o HAMEFENMEEMESRIE (Nerikiri Art)
o HANEFEMEREFEEMEZRTZ (Nerikiri Art Master)
o TRFIIFERTHMMESZRIZ (Higashi & Hannamagashi)
o GRUKEFEERMFEZRIZE (Mizugashi Art)
S8 S MNEEEEMEE Z 5812 (Decorating Meringue Cookies)
EENE AR RN =582 (Cake Pops)

D%*EEDéF%E éﬂ—_[ﬁj%ﬁz‘fﬂﬁ E%:t @
WhatsApp 3 BEEEHET S 1)


https://wa.me/85290838693
tel:+85225660207
https://www.blossomcakes.com.hk/jsa-certificate-course-ch

JSAE B S MaEEEEM:E = 5R12 (Decorating
Meringue Cookies)

HER : 21~22/5 (2HA;EH)

BFfE © 11:00am - 5:00pm

BEM . Agnes Tang (JSA 580] 2 ER125#EM)
&M : HKS7,500

EFIE+EREEALS >>

JSAHAF R FE1i7:86M:E 5812 (Nerikiri
Art)

HER : 11~12/5 (EHA=ZFM)

BFRI : 10:00am - 6:30pm

&M : Ringo Au-Yeung (JSA 5R0] Z ER3258EM)
&M : HKS11,860

sFIE+REEALT >>

R, {RIRe] LUHE B PIFRR B fE LR,

FIZTEERRERFEAES

*ANRISAGERTE


https://forms.gle/KK8EGqoj4NVBzhGw9
https://forms.gle/mxzjA5T6z3tYabBp9

*ANRISAGERTE

SRIZTAEEBIERE BB B

JSATFEFRF LR FERMEERIZ (Higashi &
Hannamagashi)

HHR : 25~26/5 (ERA=F M)

BFfE 0 10:00am - 4:30pm (25/5)

10:00am - 3:30pm (26/5)

B : Ringo Au-Yeung (JSA E3 0] 2 sRF258EM)

&H : HKS8,600

s (5 +EREEATT >>

JSARARMRFEMNEFERENE S R/ 1=
(Nerikiri Art Master)

HHA : 22/6,29/6 (2HI=)

BRI © 10:00am - 5:00pm

B : Ringo Au-Yeung (JSA F3 7] 2 sRF258AM)
&M : HKS13,100

sF|EHEREEARIE >>

BER, fRINP]LABERE T PIFarIpTR L3R,


https://forms.gle/3fsq8buL2DNq8zUx7
https://forms.gle/x5tnAGpJtEJGk6TR8

3chool of Cake Decoraling & Confectiol

Learn su m'cmﬁ‘ G
cake decoraling.

5|gn up for one D'E our CIGSSES

fSERIENEBIEL{EL

KPR N EERNERRMNRTIUEERENREZRE, REATFHIRAFIEERES
BYSEME B LA R 3= SRV 2 B RN IR

KIS ENAREERMRBHEHRZ M, TEDNEERRTEIGESBANKIEE, BLEE&
REPE, IEHAZMIRRENELRESE, HEEMZ M. M2 ERERMPAEMUE
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FHEZAEM Kelvin Chua B9 Master Class i1

=
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- j :gb\zflngGAMASTERCLASS f. 7 \ﬁ1 Eﬁiﬁ !

BNEIBRIMR, FPIE Kelvin ZEHIERE, KRS
A, BEHRRZEG EHBEES, KelvinZRT
BESKMER DETTEMBE, HMARMBIE
H%EE%EJ:WBJJTE%EET%WﬁbIEEEEEI%Kelvin%Efﬁ
AR, FBIR—T, KelvinZEMHEEEERITR,
BEXBREFIREBEA ; REAKNARE, BFHM
"R TPAEEL2EER | ME, EMEAIRE
BRIFMEFTE, RRERHE=E LFEA] !

Kelvin Chua Masterclass - Cuckoo Clock (¥

== Zoom Class)

HER : 14/5, 28/5, 18/6 (2HA7<)

BFRT  9:30am - 7:00pm

BEM . Kelvin Chua

E;%' 5 BB T@EE&NEE
& . HKS3,800

FEIE+HEREEAIT >>

UIII
UIIII



https://forms.gle/Ar7qjopWPygVs6ux7

Learn sugarcraft &
cake decoraling.

Sign up for one of our classes
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Kelvin Chua Masterclass - Koi (2= Zoom

Class)

HER : 3/6 (28R)
BFfE © 9:30am - 6:00pm
BEM : Kelvin Chua

2& | HKS1,500
sHE+HRGEAI >>

Kelvin Chua Masterclass - Clock (2= Zoom

Class)

HEA : 11~12/6 (£2HA;"EH)
BRI @ 9:30am - 6:00pm
BET : Kelvin Chua

%5R8E - BSh. BmsaMRsh
BE  HKS2,500
SEE+HRFE AT >>
T ERERIZE R B E L 1ELh
Chinoiserie
CHINOISERIE HHA * 21/5,4/6,5/6 (2H375/75/8)

BFRS © 10:00am - 6:30pm
ZEM . Peggy Wong

2% . HKS4,200
sHE+IRGE A >>



https://forms.gle/zXXjdBdSUy5on4hP9
https://forms.gle/P2uj1AbjzbA7KJ2g8
https://forms.gle/JuJu3nZphFSVUnd17

School of Cake Decoraling & Confeclionery Arls

Learn sugarcraft &
cake decoraling.

Sign up for one of our classes

Grand Piano

HER : 22/5,29/5,5/6 (£E8AH)
BFRI : 10:00am - 6:30pm
&M : Shirley Kwan

B2 HK$4,200

sF |5 +ika A >>

SRXE

HHA : 24~25/5 (BHA—EZ)
BRI © 10:00am - 5:30pm
&M : Shirley Kwan

&M  HKS2,180
FIEHERFEARIT >>

BYS B B MNEER Rz
HER © 24/5 (ERT)
BFR © 1:30pm - 5:00pm
B : Agnes Tang

&M : HKS520

sF |5 +ika A >>

ANIMAL MERINGVE COOKIES

Agnes Tang @ Blossom Cakes



https://forms.gle/TfjfjUbi2ttjarEHA
https://forms.gle/6ACUm1ZFCZXRzCo7A
https://forms.gle/kUviWSEjTMvjPckw7

School of Cake Decoraling & Confeclionery Arls

Learn sugarcraft &
cake decoraling.

5|gn up for one Df our CIGSSES

Sugar Puppies

HHR : 26~27/5 (EHAMETR)
BFRI : 10:00am - 5:30pm
ZEM . Shirley Kwan

BE I HKS2,180
FIEHERGEARIT >>

R me

HER : 31/5 (2HIZ) - RIAieAE1Eh
1~2/6 (2H=FEM) - 2E81FmIFn

BFfE © 10:00am - 5:30pm

&M : Shirley Kwan

&H : HKS3,900

sF|EHEREARIE >>

NS B SRR
HER © 5/6 (ERAR)
BFME @ 1:30pm - 5:00pm
ZEM . Agnes Tang

& . HKS520
sHE+HRGEAI >>

HHA : 25/6 (2H7/R)
BrfE © 1:30pm - 5:00pm
B : Agnes Tang

& : HKS520

B+ IREAIE >>



https://forms.gle/quCRRdM9fzW2sSra7
https://forms.gle/tNdqpsfrqdxnLzPz9
https://forms.gle/mBB6MWKgHdun9Re5A
https://forms.gle/tinrmosRw3XpMi3R9
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School of Cake Decoraling & Confechio

Learn su m'cmﬁ‘ G
cake decoraling.

5|gn up for one D'E our CIGSSES

Sweet Elegance | 10X HEFa Y 27 S Bt 15
HHA . 17/6 (28AH)

BFRI : 10:00am - 5:00pm

EEM . Peggy Wong

&H : HKS980

EFIE+HIREAIE >>

Filigree Box

HER : 20~23/6 (2EF—=M)
BRI © 10:00am - 6:00pm
B : Peggy Wong

&M : HKS4,500

ST +ERB AN >>

Animal Icing Cockies BNV HEFE HR BT
HER : 24/6 (288FH)

B%RS © 10:00am - 2:30pm
EEM . Peggy Wong
&H : HKS750
sEIE+IRE AL >>



https://forms.gle/P97widh2xf9XMqKW7
https://forms.gle/hJFRtG7cyQe5Qf8h8
https://forms.gle/v7j3DXgNwXJD4ypSA

Learn sugarcraft &
cake decoraling.

5|gn up for one D'E our CIGSSES
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Botanic Flowers

HER : 11~14/7 (2 —=M)
BFRI : 10:00am - 6:30pm
B : Peggy Wong

B &  HKS4,500
F|EHREEARIT >>



https://forms.gle/UjjojT5xf2Nz5uxEA

FAI AT A& B A BB S L H A ATEAUERTE, FXfT
HNEMEE S ENHERE, KEEBIARIEE
28, EHMATELIRIZE, sBWhatsAppik
emailig 48 F M !
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https://wa.me/85290838693
tel:+85225660207
https://www.blossomcakes.com.hk/home
mailto:blossomcakeshk@gmail.com

