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Learn the tips and techniques of the trade from award winning sugarcraft 
and bakery expert, Jane Hatton. 

 

Easter Course 
one week course 

Monday 11th April ς Friday 15th April 2011 
full intensive course 

 

Summer Course 
two week course 

Monday 25th July ς Friday 5th August 2011 
week one, full intensive course 

week two, one day specialist workshops 
 

Master the art of creating beautiful sugarcraft displays 
with hands-on residential courses 

 

To include all tuition, materials and full-board accommodation in the inspirational 
ǎŜǘǘƛƴƎ ŀǘ tǊƛƻǊΩǎ CƛŜƭŘ {ŎƘƻƻƭΣ {ǳǊǊŜȅ 

For further information, to reserve a place, or to enquire about course rates, visit 

www.jane2train.co.uk or email info@jane2train.co.uk  

For further information on UK2Learn courses,  

please visit www.uk2learn.com or email info@uk2learn.com  

http://www.jane2train.co.uk/
mailto:info@jane2train.co.uk
http://www.uk2learn.com/
mailto:info@uk2learn.com


 
Jane2train courses are suitable for both beginners and students seeking to 

develop existing skills.  Focus includes: 
 

¶ Practical demonstrations 
¶ Sugar paste techniques 
¶ Creation of wired sugar flowers and floral sprays 
¶ Preparation of celebration characters 
¶ Completion of two-tier wedding cake 
¶ Graduation dinner and award ceremony 

 
One day specialist workshops also available 

 
 
  

For further information, to reserve a place, or to enquire about course rates, visit 

www.jane2train.co.uk or email info@jane2train.co.uk  

For further information on UK2Learn courses,  

please visit www.uk2learn.com or email info@uk2learn.com  
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