
Fun Baking & Decorating Classes for Everyone



Welcome to Cake School

 At Konditor & Cook, we believe in delivering 
food and service with the ‘Wow’ factor, and this 
goes for our Cake School too. We want to share the 
knowledge and skills we’ve built up while baking 
legendary cakes since 1993 with everyone.
  Our Cake School is unique: Taught by our very 
own bakers and decorators, you’ll learn skills from 
the pros while using ingredients and tools you can 
get hold of anywhere. Classes are held in our 
relaxed kitchen, which makes it that much easier to 
take what you’ve learned back home. At the end of 
your day or evening with us, you’ll take home every 
masterpiece masterpiece you’ve baked or decorated to show off 
your new skills.
 We hope your time at Cake School is sweet, and 
you learn that baking and decorating is a piece of 
cake!

Gerhard Jenne
Founder and Creative Director of 
Konditor & Cook
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—Nigella Lawson, Vogue

“ Fabulous cakes... the sort you’d make yourself if 
you had the time, energy, or inclination.”



Celebration Cake Decorating Intro to Cake Decorating

 Join us for a day filled with everything you ever 
wanted to know about decorating your cakes like a 
pro!
  You will learn about mixing icing colours, 
making and using piping bags, creating designs and 
writing with icing, the “flooding” technique, setting 
and finishing a cake with frosting (demonstrated by 
the decorator), crafting marzipan roses, designing 
and decorating a whole Curly Whirly cake, and lots 
of tips and tricks to make your future cakes a 
successuccess.
 Our relaxed classes are taught by one of our 
skilled decorators who will make sure any and all 
of your questions are answered. 

Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time        Price
10 a.m. – 4 p.m.      £95

You Will Receive
Whole Curly Whirly cake, marzipan decorations, 
biscuits, drinks 

Retail Value of Cakes
£50

 This is our basic course in all things icing, the 
perfect first step to try your hand at making an 
edible masterpiece. 
  You will learn about making and using piping 
bags, simple designs and writing with icing, 
illustrating animals and objects with icing, 
designing and decorating a Mini Curly Whirly cake, 
and lots of tips and tricks to make your future 
cakes a success.
  Our relaxed classes are taught by one of our 
skilled decorators who will make sure any and all 
of your questions are answered.

Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time         Price
7 7 p.m. – 8:30 p.m.      £40

You Will Receive
Mini Curly Whirly cake, marzipan decorations., 
biscuits, drinks 

Retail Value of Cakes
£35
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Gerhard’s Masterclass

 Learn every trick in the book from the King of 
Cakes, the mastermind behind K&C himself!
  is class is taught by our very own founder, 
Gerhard Jenne, and promises to be a day to 
remember, lled with fun, laughter and lots of great 
tips you can take home. Gerhard is one of 
London's foremost cake experts and has helped 
revolutionise cake-making in the UK over the last 
20 years. Along the way he has made cakes for 
celebrities such ascelebrities such as Tina Turner and Sir Terence 
Conran with numerous TV appearances and has 
just wrote the Konditor & Cook book of cakes, 
Deservedly Legendary Baking. 
 You’ll learn about the story of K&C, mixing 
icing colours, making and using piping bags, 
creating designs and writing with icing, the 
“ooding” technique, crafting marzipan roses, 
designing and decorating a whole Curly Whirly 
cakes, and lots of tips and tricks to make your 
future cakes a success!
  Gerhard will make sure any and all of your 
questions are answered. Bring your ideas!
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Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time        Price
10 a.m. – 4 p.m.     £195

You Will Receive
Cake tasting samples, whole Cake tasting samples, whole Curly Whirly Cake, 
Biscuits, Magic Cakes, Drinks, Konditor & Cook 
Lunch

Ingredients, Tools & Equipment
All tools and ingredients will be provided for each 
student.

Skill Level
All our classes aAll our classes are suitable for beginners but we’ll 
make sure those with experience are catered for.

Retail Value of Cakes
£60



All About Sponge Curly Whirly Experience

Learn the basic principles of baking and finishing 
masterful sponges with three signature Konditor & 
Cook recipes, after which you'll be creating cakes 
with confidence and flair. 

You Will Bake & Take Away
- 6” Curly Whirly Cake with Vanilla Bean Frosting
- 400g Lemon Drizzle Ca- 400g Lemon Drizzle Cake
- 8” Almond St Clement Cake

Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time        Price
10 a.m. – 2 p.m.      £80

Retail Value of CakesRetail Value of Cakes
£50

The Curly Whirly Cake is the most legendary of 
Konditor & Cook recipes, even going so far as an 
appearance on Eurovision, and our Curly Whirly 
Brownies are equally best-selling. Joins us to learn 
what makes these indulgences just so special.

You Will Bake & Take Away
- 6” Curly - 6” Curly Whirly Cake with Vanilla Bean Frosting
- 6 Curly Whirly Brownies with Vanilla Bean Cream 
Cheese Swirl

Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time        Price
6 6 p.m. – 9 p.m.      £65

Retail Value of Cakes
£37
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Brownie Extravanganza Teatime is Treat Time

Brownies are the ultimate in chocolate indulgence, 
and with the right skills under your belt, they are 
simply some of the most decadent treats to master.

You Will Bake & Take Away any 3:
- Chocolate Chip Brownies
- Curly Whirly Brownies with Cream Cheese Swirl
- Boston Br- Boston Brownies with Cranberries
- Fudge Brownie with salted caramel

Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time        Price
7 p.m. – 8:30 p.m.     £60

Retail Value of BrowniesRetail Value of Brownies
£30

You'll be the star of any tea party after learning 
some of our essential English recipes for a 
perfectly delicious afternoon tea. 

You Will Bake & Take Away
- 6” Victoria Sponge with Vanilla Bean Frosting & 
Raspberry Jam
- 12 Mini English Scones- 12 Mini English Scones
- 12 Bakewell Slices

Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time        Price
10 a.m. – 2 p.m.      £80

Retail Value of CakesRetail Value of Cakes
£45
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Parent & Child Brownie Baking We’d like to make it possible for anyone 

to attend our class.

If you have any dietary restrictions or 

allergies, please do get in touch and we 

can tailor a class or recipe to fit your 

needs.

For decorating classes, we can substitute For decorating classes, we can substitute 

cakes, and for baking classes, we can 

substitute wheat flour or other 

ingredients.

Bring along your little one (ages 8and up) for a 
family afternoon of learning simple icing 
techniques on biscuits and baking delicious 
brownies!

You Will Bake & Take Away any 2:
- Chocolate Chip Brownies
- Curly - Curly Whirly Brownies with Cream Cheese Swirl
- Boston Brownies with Cranberries
- Fudge Brownie with Salted Caramel

Dates
Please see the Cake Shool section of the website 
www.konditorandcook.com for upcoming dates.

Time        Price
VVarious (1.5 hours)    £55 for parent & child

Retail Value of Brownies
£20
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Corporate Events & Group Bookings 

 Konditor & Cook’s Cake School isn’t just for 
individuals: We’re available for corporate bookings 
too! Our cake decorating classes are the ideal 
setting for entertaining clients, organising a day out 
of the office with a difference, team-building or 
rewarding your office when they’ve been extra 
good...
  Or for a special occasion—like a birthday, hen 
party or baby shower—make the day even sweeter 
and gather everyone together for a fun cake 
decorating class!
  You can choose our specially designed 
celebration or coporate classes, or we can work 
with you to tailor a suitable class for your needs, 
including catering.

“Our customers loved 
every minute of it...”
            

- Lisa Grey, Relationship Director- Lisa Grey, Relationship Director
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Dates
Please call the Cake Hotiline on 020 7633 3333 to 
arrange a suitable date.

Time      
3 hours (morning, afternoon or evening)

You Will Receive
DDrinks, snacks, biscuits, cake

Ingredients, Tools & Equipment
All tools and ingredients will be provided for each 
student.

Skill Level
All our classes aAll our classes are suitable for beginners but we’ll 
make sure those with experience are catered for 
too.



www.konditorandcook.com   

020 7633 3333

              /konditorandcook

Booking Information

 

  To book one of our classes, please visit our 
website and go to the Cake School section. Select 
the date you wish to attend and follow the booking 
prodcedure. On completion of your booking you 
will recieve an email confirmation detailing 
everything you need to know prior to attending.
  For corporate or group bookings email 
enquiries@konditorandcook.com.

Find Us

We have two Cake School locations:

Waterloo 
63 Stamford Street, London, SE1 9NB

Borough Market
10 Stoney St10 Stoney Street, London, SE1 9AD
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Gift Certificates

 
  If you’ve taken a class you loved, or know 
someone into all things cake, spread the love with 
a Cake School gift certificate. They make the 
perfect gift for any occasion, available for any of 
our classes.
  Simply visit our online shop and choose they 
type of class you would like, then we’ll send the 
certificate to your recipient, who can then book a 
date with us.



Terms & Conditions

 

To book a place on one of our classes, visit the 
Cake School section of www.konditorandcook.com

Full payment will be required at the time of 
booking by credit or debit card.

Students Students must be over 18 years of age unless 
otherwise stated.

We are unable to guarantee a completely nut-free 
working environment.

We reserve the right to substitute ingredients used 
in the classes when necessary.

IIf you have a medical condition that may affect 
your ability to take part or follow instructions, 
please let us know prior to the class date.

All desings taught in our classes are the exclusive 
intellectual property of Konditor & Cook and must 
not be used under any circumstances for 
commercial purposes.

Online gift Online gift vouchers may be used to purchase our 
Cake School classes.

We reserve the right to decline a booking or ask a 
customer to leave a class without reimbursement 
of the class fee if we believe there may be an 
unacceptable risk to their health and safety or to 
that of our other customers and members of staff.
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Cancellations

 
WWe require at least 1 month’s notice for any 
cancellations. Whilst we will always endeavor to 
help, we cannot guarantee any refunds. Konditor & 
Cook is not liable for any losses incurred if you 
have to cancel your booking for any reason.

Although unliAlthough unlikely, we do reserve the right to 
cancel a course due to circumstances beyond our 
control. If this occurs, we will credit you in full to 
the value of your class. Konditor & Cook is not 
liable for any additional losses incurred as a 
consequence of cancelling a class, e.g. 
accomodation or travel.


