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We are making Cupcakes

For more information ring
Rosemary 0418 435311
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Golden West Branch

Presidents Report

Hello Everyone

I certainly hope the flu hasn't found you and for anyone
not feeling the best we hope the coming spring weather will
help you improve.

A big thank you must go to our members, visitors and com-
mittee for making our SRD such a success.

96 like minded people came together to see and learn from
great demonstrations. We enjoyed wonderful food, lots of
fun and received goodies as well. Big thanks to our demon-
strators Anne Broomfield, Faye Cahill, Raewyn Read, Chris-
tine Kerr and Tracey Wilson. Also Sam for bringing Cake
Decorating Solutions and Raj for the wonderful food.

Looking forward to next years when we celebrate our 30th
birthday. We would love your suggestions so please feel
free to let the committee know what you would like to see
next year.

Juniors will be decorating cupcakes 27+h October so please
let me know so I can order the cakes.

We look forward to our 14th September meeting when
Helen, Ken and Danitsa will be demonstrating and also our
Judges Day. Great prize money so look forward fo seeing
some great entries. Could we have the entries in by 9.45
for setup thank you.

Don't forget to book in for our Christmas meeting/lunch it
will be here before we know it.

Look forward fo seeing you all
Take Care

Love

Rosemary x




What's Happening In The September 14th Meeting

Demonstrators

Ken
Helen

Danitsa

Shop For The Day

Cake Decorating Solutions

DON’T FORGET TO BRING
ALL BOOKS THIS MEETING

Hire Fee for is $2.00 you get to keep them until
the next meeting

Get your thinking caps on, only 15
weeks until Christmas .

Yikes, how quickly the year goes it's time to
think about Christmas. For those not aware
we make mini Christmas cakes for Meals on
Wheels and they deliver them to their elderly
or disabled clients for Christmas. We are al-
ways told how thrilled they are to receive
their decorated cakes. So thisis a chance to
help those less fortunate than yourself at
Christmas.

So what do I have to do? We need fruit cakes the size of a large tuna can, iced and deco-
rated in a Christmas style. There are to be no wires or inedible decorations on the cakes,
ribbon is an exception. We will supply cake boards and cake boxes. Why not practice your

We Like To Look After Our
Members.

FACEBOOK

Don't forget to check out our Facebook page. You will find all the SRD's and
what's going on at your Branch as soon as it reaches us. Type in Cake
Decorators Guild Of NSW. Golden West Branch and see what's going on.
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September meeting will be our

Judging Day -

Do you have something at home that you are proud of but not confident to enter into a show? Why
not bring it inl

It can be anything you have made from a wedding cake to a spray of flowers to a novelty item

If you have one or more items that you would like to bring in for our Judge to discuss we would love
to see it.

Please let Lyn know if you would like to take part or have any questions.

GOLDEN WEST CHRISTMAS PARTY

SATURDAY 9TH NOVEMBER 2019

9.30AM FOR 10AM START -

COME AND SEE OUR DEMONSTRATORS s%
PN

$30.00 FOR MEMBERS AND $35 FOR NON MEMBERS

RSVP 1st NOVEMBER 2017
To book contact Ashlee: 0432 764 066 or
email: goldenwesttreasurer@outlook.com
Direct Deposit Account details 032-179 324289
Cake Decorators’ Guild of NSW-Golden West Branch
Please follow up your Direct Deposit with a confirmation

Where To Find Us

Halinda School

Mimika Avenue Whalan NSW 2770

Time : Doors will open at 9.30am for 10.00am start Entry fee - $10 Visitors free for first visit
Tea & Coffee Supplied

We kindly ask that all mobiles are switched to “Silent” during the Dem'’s, thank you.”

Plenty of Parking - Disability Parking at the front door
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Committee
President
Rosemary Brett 0418435311
Vice President
Pat Dowd 9834 1152
Secretary
Joanne Farrugia 0431111863
Treasurer
Ashlee Stuart 0432764 066
Committee
Lyn Bales 0412299 058
Cathy Cumbo 0402 830 869
Nevie Almeida 9628 7900
Robyn Beazley 0438602373
Christine Salter 47292736
Delegate
Lyn Bales 0412299 058
Membership Officer
Cathy Rice 9862 8385

goldenwest.members@gmail.com

Public Officer

Karon Falzon 96803079

Executive Committee Email Address

Handy Tips

If you need to use Chilled Butter Grate
it and chill for about an hour before-
hand.

"When recipes call for chilled butter
(pie crust, biscuits, and the like), grate
the butter ahead of time and put it in the
freezer for an hour or so before incorpo-
rating it into the recipe. Since it's al-
ready quite cold and in itty-bitty pieces,
you'll handle it less which will prevent
the butter from melting and it keeps the
fat molecules intact, resulting in flakier
pastries."

Submitted by
Casey Austin,
Facebook.

Gluten Free Recipe

Flourless Chocolate
Cake With Prunes

Ingredients

Cocoa powder, to dust

340g good-quality dark chocolate, finely chopped
170g unsalted butter

50g blue cheese, plus extra, to serve

70g (1/3 cup) caster sugar

6 eggs, separated

1/4 teaspoon salt

Double cream, to serve

Boozy prunes

400g pitted prunes

200ml muscat wine

2 tablespoons caster sugar

Select all ingredients

Add to shopping listshop ingredients now at Coles Print Recipe
Method

Step 1

For the boozy prunes, place the prunes, muscat and sugar in a sauce-
pan. Stir over low heat for 2-3 minutes or until sugar dissolves. In-
crease heat to medium. Bring to the boil. Simmer rapidly for 3-5 min-
utes or until liquid is syrupy. Transfer to a heatproof bowl. Set aside to
cool.

Step 2

Preheat oven to 170C/150C fan forced. Grease base and side of a
20cm (base measurement) springform pan. Line base with baking pa-
per. Dust side with cocoa.

Step 3

Melt the chocolate and butter in a heatproof bowl over a saucepan of
simmering water (don’t let bowl touch the water). Stir in the cheese
and half the sugar. Remove from heat. Cool.

Step 4

Use a slotted spoon to transfer half the prunes to a chopping board.
Coarsely chop prunes. Add prune and egg yolks to chocolate mixture.
Stir until well combined.

Step S

Use electric beaters to whisk egg whites and salt in a clean, dry bowl
until soft peaks form. Add remaining sugar. Whisk until egg whites
hold their shape. Fold a third of the egg whites into the chocolate mix
ture. Repeat in 2 more batches until just combined.

Step 6

Pour chocolate mixture into prepared pan. Bake for 25 minutes
(centre will be moist). Turn oven off. Leave in oven to cool com-

| pletely.
== |Step 7

Dust with cocoa powder. Serve with the remaining prunes, syrup and
cream. Top with the extra cheese.
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GOLDEN WEST BRANCH - COMPETITION 2019

Theme: Special Occasion Cake or Sugar Art

Competition Schedule

1) Handwork only
2) Exhibit to be presented on a board maximum size 30cm (12")

3) Wire, ribbon, braid, manufactured (non-synthetic) stamens, petal dusts, florist tape and edible
products (eg polenta, gelatine) is allowed.

4) Base boards must have cleats
5) Enter as many exhibits as you wish.

6) All work must be that of the exhibitor.
ENTRY FORM

NAME:

PHONE NUMBER:

CLASS DESCRIPTION NUMBER OF ENTRIES

Class Description

GW/B1 - Open - Special Occasion Cake - 1st Prize $50, 2nd Prize $35, 3rd Prize $20

GW/B2 - Novice - Special Occasion Cake - Entrant has not gained First Place in a recognised Cake
Decorating Competition eg RAS or Challenge - 1st Prize $50, 2nd Prize $35, 3rd Prize $20

GW)/B3 - Open - Sugar Art - 1st Prize $50, 2nd Prize $35, 3rd Prize $20

GW/B4 - Novice - Sugar Art - Entrant has not gained First Place in a recognised Cake Decorating
Competition eg RAS or Challenge - 1st Prize $50, 2nd Prize $35, 3rd Prize $20

Juniors: 6 Cupcakes - Iced with your choice of decoration - refer to schedule.
Two sections 5-10 years of age and 11-17 years of age.

GW/BS5 - Juniors - Entrant must be currently enrolled in classes - 1st Prize $30, 2nd Prize $20, 3rd Prize $10

Entry forms to be submitted to the Committee at July meeting or emailed to Lyn Bales at
cakes4u@tpg.com.au - Prizes awarded dependant on number of exhibits.



6T0¢'8'T¢ P3SINGY

Jaguisw 1ad QTS JO 98} UONRAISIUIWPY 18| B 1081
1M 0202/2/82 Aq paAIadal 10U swio) diysiaquusi “1aanseal] 81e1s
0] W0y pa1a|dwiod puas 01 432140 diysiaquialy / 48anseal | youeag

'6102/¢T/T€ AQ ¥3dNSVYIH L HONV YL
dNOA OL S334 dNOA ANV NHO4 SIHL NdN13d 3Sv3aTld

*AJuo aoueinsu| Aed slaquus|y Jolunp

*JaJNseal] youelg 0] uiniadl pue

diystaquisw Buipiodal pue sasodind soueinsul 0§ WIOY SIY} UO UOIBWIOUI
aleridoadde ayy ul |14 01 palinbal are aAIrelULSIda A18Y) A0 Saaquisw Jolung

00 |09 |$ IVLOL

00 | OT (s1qeorjdde 41) saa4 youeug
00 |9 994 9oueansu|
00 |v¥ S99 91e1S

/ / ‘pareq daNDIS

"PIIND 8y} JO swre 8y} pjoydn pue UONMINSUOD 8y} Aq apige
0] 9abe | "u| youelg 1S9/ Uap|0S MSN 40 9D 8y JO JaquisWl € Sy

uoInewW.IoUI JUBAS|D
18410 Aue ul |1} pue suonsanb areridoadde 01 sasuodsal anoA o1 ases|d

3IBYM
ON S3A ¢yaeal nok o
ON S3A 4SYNO0D .SADANC © Op 01 1] NOK P[NOA

ON pa13]|1g aq 0] paledald noA aJe uasoyo J|

S3A ¢4OLVYLSNOWWIQ ® 39 0} Bul|jim ag noA pjnopn

uomisod ay) sem Jeym ‘os J|

[ ] ]
[ ] ]
if

S3A | Yyouelg JnoA ul NOILISOd FILLININOD e p[ay noA aneH

(on eseald) Adoo paeH E 10 Adod [enbig D
aulzebe|\ U0NJ3Liad 199MS

Jainseal] youeag 01 pauanial aq I SNIA swaoy diysiaquisw paubis e
A4es|o 1uid ases|d {UONEWIOIUI [eNIUSSST So1edIpul YSIIRISyY e

:auoyd
:weN
:1aquinu suoyd e pue Aouabisws
Aue o ased ul pa1orIu0d aq 0] ueiptenb/uosiad e ajeulwou ases|d
+ ANOHd313L

« TIVINT
«IU1iIg Jo 91eq

» 31190

x» :3A0J01LS0Od

x :SS34AAV

x -SAINVN N3IAID

x -AINVNAINS

J3quis|N Jotung D N:ZD SSIN D SIN D SHIN D AL

(enoge swreu youeag 1noA spnjoul ases|d)
"0U| yaueag 1S9\ USPI0SD AA'S'N JO PIIND (SI0)L.1033(] 3D

"pa1dagoe aq ||IM W04 [emausy diysaaquis|A 48Yylo oN TLON ISV 1d

020¢ WHO4d 'TVMAINTY dIHSH39INTIN





