FRIDAY
31ST JULY

DECORATING STAGE

COOKIE STAGE

INTERNATIONAL

CAKE SHOW
AUSTRALIA

HOSTED BY /\C/-\DA

ACADA LIVE LAUGH LEARN SKILLS STAGE

Time Chef / Cake Artist Demonstration Cookie Artist Demonstration Cake Artist Demonstration
10.30-11.30 Terresia Welch Curved Fondant Panelling Emily Kelly The Power of Packaging Anita Laskovsky Buttercream Piping & Palette Knife
11.30-12.30 Megha Kwatra Madan Distressed Fondant Technique Keira Lord Next Level Textured Cookies Dolla Fadel Cupcake Bouquet Basics
12.30-01.30 Ekat - Ekat's Academy CAKE FASHIONISTA - Bloom Couture Ator Mansour Creating Two Tone Floral Designs CAKE OF ORIGIN: 12.30 - 02.00
01.30-02.30 Chef Aditi Garware The Magical Topsy Turvy Cake Rachel Karras Master Pressure Piping NSW -vs- QLD -vs- VIC
02-30-03.30 Glenn Jones - GABO From Petal to a Magnificent Peony THE GREAT COOKIE SCRAPE OFF CHALLENGE THE GREAT DONUT DEVOUR CHALLENGE

SATURDAY

1ST AUGUST

DECORATING STAGE

COOKIE STAGE

ACADA LIVE LAUGH LEARN SKILLS STAGE

Time Chef / Baker Demonstration Cookie Artist Demonstration Cookie Artist Demonstration/Activity
10.30-11.30 Beck Jericho Cute Red Panda - Fondant Modelling Keira Lord Next Level Textured Cookies Allison Turner How to Model Sugar Faces
11.30-12.30 Megha Kwatra Madan Creating Couture Mesh Stencils Ator Mansor Hellow Baby! Upstyled Layering Monica Cavallaro Fantasy Wafer Roses
12.30-01.30 Ekat - Ekat's Academy CAKE FASHIONISTA - Silk lllusion Julia Day - Miss Biscuit Royal Iced Love Bug Cookie Set CAKE OF ORIGIN: 12.30 - 02.00
01.30-02.30 Chef Aditi Garware The Magical Topsy Turvy Cake Emily Kelly The Power of Packaging NSW -vs- QLD -vs- VIC
02-30-03.30 Glenn Jones - GABO From Petal to a Magnificent Peony THE GREAT COOKIE SCRAPE OFF CHALLENGE THE GREAT DONUT DEVOUR CHALLENGE

SUNDAY DECORATING STAGE COOKIE STAGE ACADA LIVE LAUGH LEARN SKILLS STAGE
2MD AIGIST

Time Chef / Baker Dmonstration Cookie Artist Demonstration Cookie Artist Demonstration/Activity
10.30-11.30 Chef Aditi Garware The Magical Topsy Turvy Cake Keira Lord Next Level Textured Cookies Justine Mitchell Leo the Lion - Cute Fondant Topper
11.30-12.30 Megha Kwatra Madan Distressed Fondant Techniques Rhonda New Mastering Large Hand Painted Cookies Monica Cavallaro Fantasy Wafer Roses
12.30-01.30 Ekat - Ekat's Academy | CAKE FASHIONISTA - Wedding Couture Noelle Le Palette Knife Tulips & Calla Lilies CAKE OF ORIGIN: 12.30 - 02.00
01.30-02.30 Glenn Jones - GABO From Petal to a Magnificent Peony Ator Mansour Creating Two Tone Floral Designs NSW -vs- QLD -vs- VIC

02-30-03.30

Beck Jericho

Master the Bento Box

THE GREAT COOKIE SCRAPE OFF CHALLENGE

THE GREAT DONUT DEVOUR CHALLENGE







