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Sugar Art Academy Diploma (20034F)

Brooklands College Diploma (20044E)

ABC : Awarding Body Consortium CGEE EZFF A 52) Certificate (20045F)
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Bedford Food & Wine Festival Salon Culinaire 2003: Spray of Sugar Flowers $i'&

Le Salon Culinaire International de Londres Hotelympia 2004: Miniature Sugar Flowers & &
Le Salon Culinaire International de Londres Hotelympia 2004: Decorated Celebration Cake 44
Squires Kitchen s 18th Annual Competition 2004: Master Class in Royal Icing & B
National Federation of Bakery Annual Bakery Competition 2004: Gerry Cup 2
National Federation of Bakery Annual Bakery Competition 2004: Blandy Cup & B

2004 Creative World of Sugar: Royal lced Celebration Cake 2 tiers &

2004 Creative World of Sugar: Single tier Royal lced Cake £ &
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