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Cupcake Academy Diploma

This information packed course is focused on hobby bakers who want the skills to bake and decorate
cupcakes. It also appeals to those who already have the baking skills but want to open their own cupcake
company, providing their customers with delicious cupcakes with a choice of decorating techniques.

Introduction to the Cupcake Academy Diploma

This accredited course will provide you with new skills to help you boost your sales and create
beautiful cupcakes. It is suitable for beginners, hobby bakers and seasoned bakers who want to fast
track their careers.

The course provides you with a certification which proves you have the knowledge and skills when it
comes to cupcake decorating, a certification recognised by industry leaders.

The Cupcake Academy Diploma will give you the insight and knowledge you need to open your own
successful business, offering you a host of key techniques that you can trust.

The course comprises of twenty information packed modules which take approximately fifteen hours
to complete. You can study online at your own pace using any device. On completion and successful
passing of the multiple choice test, you can download and print your certificate without delay.
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What You Will Learn

This accredited course comprises of twenty modules, each one designed to provide you with the
knowledge, skills, guidance and techniques you need to run and manage a successful cupcake
business on a daily basis.

# Learn how to create winning cupcake recipes and how to bake and decorate cupcakes.

# Understand the importance of a portfolio and how to go about meeting with clients to identify
what they are looking for.

# ldentify what equipment you will need from buying quality supplies and decorating equipment to
kitchen equipment. Know the difference between quality products and saving money.

# Get an understanding on how to cost batches of batter and icing, how to charge for your time and
how to put an effective pricing structure in place.

# Baking cupcakes and muffins - from finding a good recipe to making it your own and
everything in between.

# Learn how to find the best cake recipes for birthday cakes, along with filling and icing options.
You will also get insight into healthier options, which are a growing trend on a global scale right now.

# If you are thinking of offering wedding cakes, then this module will teach you what you need to
determine from that first consultation, how to price the cake and promote your wedding services
moving forward.

# Learn how to choose a Christmas cake recipe along with healthier alternatives, fillings,
icings and more.

# Get a good understanding of the different rack heights, pre-heating and baking temperatures
and why it's so important you know your oven to achieve the best results.

# Learn about fondants, ganache and different icing options, include delicious butter cream.

# The course will also teach you the basics of icing from making your own piping bag to making
rosettes and other designs to enhance your finished cake design.

# Learn how to make your own cupcake and cake stands at home. You will also learn the art of

transporting cakes safely and effectively.

“Every course comes with easy to understand,
yet detailed lessons created by experts.”
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# Getinsider information into running your own cupcake business from the overheads you can
expect to pay to choosing a name, the software you will need and more.

# This accredited course will teach you about the importance of the different marketing options you
have available, along with how to handle complaints and what to do when things don’t go
according to plan.

# Learn about the importance of health and safety in the workplace. What HACCP is and why you
need one for each cake. You will also learn about the hygiene requirements associated with owning
and running a cupcake business.

# Understand about Tax, accounting, insurance, record keeping, hiring and paying staff and more.

“Study the course anywhere / any time on
PC, mobile and tablet. You can even learn on
your way to worR!”

Benefits of the Cupcake Academy Diploma

This course is brimming with benefits for anyone who is interested in working in the cupcake baking
industry or starting their own business.

v/ You will get to understand recipes and the fundamentals of baking.

v You will gain confidence to create your own winning recipes and designs.

v You will gain the skills and insight needed to start your own business.

v/ You will learn different decorating skills that you can use for all types of events.
v

On completion of the course and passing the test, you will receive an industry
recognised certification.
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NUS Card

All New Skills Academy students are eligible
to apply for a NUS card which entitles you to
great student discounts at a number of high-
profile retailers.
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FAQs

WHO CAN TAKE THE COURSE?
Anyone who has an interest in learning more about this subject matter is encouraged to take
the course. There are no entry requirements to take the course.

WHAT IS THE STRUCTURE OF THE CUPCAKE ACADEMY DIPLOMA COURSE?

The course is broken down into 20 individual modules. Each module takes between 20 and
90 minutes on average to study. Although you are free to spend as much or as little time as
you feel necessary on each module, simply log in and out of the course at your convenience.

WHEN/WHERE CAN | STUDY THE COURSE?

You can study the course any time you like. Simply log in and out of the web based course as
often as you require. The course is compatible with all computers, tablet devices and smart
phones so you can even study while on the move!

IS THERE A TEST AT THE END OF THE COURSE?

Once you have completed all 20 modules there is a multiple choice test. The questions will
be on a range of topics found within the 20 modules. The test, like the course, is online and
can be taken a time and location of your choosing.

WHAT IS THE PASS MARK FOR THE FINAL TEST?
The pass mark for the test is 70%.

WHAT HAPPENS IF | FAIL THE TEST?

If you don’t pass the test first time you will get further opportunities to take the test again
after extra study. There are no limits to the number of times you can take the test. All test
retakes are included within the price of the course.

WHEN WILL | RECEIVE MY CERTIFICATE?

Once you have completed your test you can log in to your account and download/print your
certificate any time you need it. If you would prefer us to post you a certificate to a UK address,
there will be an admin charge of £10 (certificates sent internationally may cost more).
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HOW CAN | PAY?

You can either use your Visa, MasterCard, American Express, Solo cards or PayPal account to
pay for the online course. Our site uses the latest SSL encryption to ensure your safety. All
payments are handled securely by PayPal.

HOW LONG AFTER PAYMENT CAN | BEGIN THE COURSE?

You can begin the course immediately after your payment has been received. You will create
your login details during the checkout process. We will also send you an email confirming
your login details.

HOW LONG DOES IT TAKE TO COMPLETE THE CUPCAKE ACADEMY DIPLOMA COURSE?
We estimate that the course will take about 20 hours to complete in total, plus an additional
30 minutes for the end of course test.

HOW LONG IS MY CERTIFICATE VALID FOR?
Once you have been awarded your certificate it is valid for life. The certificate does not expire
or need renewing.

CAN | APPLY FOR A NUS CARD?
Yes. All New Skills Academy students can apply for an NUS card. Details of how to do so will
be available in your account once your order has been processed.

What Students Have to Say

‘ Nikki Hudson
Essex

I’'m currently studying the cupcake making & baking course and it is amazing so far. I'm really enjoying
it and it has so much helpful information.

It covers everything you need to know and is actually enjoyable reading... | am very pleased | enrolled
| would definitely recommend...I'm a mum of 3 aged 5, 2, and 1 and time is challenging most days but
this course provides enough time so | can juggle both.

I am excited to start my next module. the course is also worth the non-discounted price. | will be doing
more courses after this one.

‘ ‘ CINDEL SIMMILL

STOKE ON TRENT
I have not long started this course but | would recommend it to anyone who is thinking about opening
their own baking business.

It has taught me new and interesting things so far and | am excited to complete the remaining modules.
This course is helping me to understand what it is like to start a business and how much is actually
needed to make it work. | have really enjoyed learning new techniques and ingredients for baking
cakes, muffins etc and also what ingredients you can use to cater a variety of people.

I am so glad | came across this course.



KAYLEIGH MCGUINNESS
LEICESTER

This course has helped me to develop my knowledge and prepare myself for my home baking business.
It is clear and in a simple format to understand. | like how there are mini tests after each module to
help your understanding, then the final exam to go through everything you have learnt. Also the work
sheets are very helpful and handy to keep for future use.

I would recommend this course to anyone whom is interested in baking and are thinking of starting
their own business. | thoroughly enjoyed doing the course and was able to complete it in my own time,

which helped a lot with personal life commitments

THANK You!!!

“All of our online courses have been checked
and approved by IVCAS and / or CPD for your
peace of mind.”
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@newsSkillsAcad

https://www.instagram.com/newskillsacademy/

All information stated in the brochure is correct at time of printing and subject to change without notice.
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