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Meeting is February 26th at 10 AM 
at Larry’s Arts & Crafts, 1510 Richey Rd, Pasadena TX 

Jennifer Kim will demonstrate how to make easy wafer paper feathers using wafer paper, 
floral wire, edible glue, and a Dresden tool. They can be dusted/painted or left white and 
make a fun decoration for wedding and special occasion cakes. She will also provide a 
template to take home. 

February 26th, Larry’s Appreciation Luncheon 

We will be hosting a luncheon for the folks at Larry’s during our February meeting.  Please 
bring a dish to share.  All year long, they make us feel welcome, furnish a place for our 
meeting, and give us a discount on all the cake supplies and tools we buy.   

The club will provide plates, napkins, and plastic ware.  When Larry’s folks are finished, we 
get to snack on what’s left.  Last year the food was delicious.  And don’t forget to bring your 
recipe to go in the March newsletter. 

President’s Message 

Wow, its February already.  Valentine’s day came and went.  Everyone should share pictures 
of the cakes, cookies and treats you made for this special day.    

I would like to remind everyone to pay your club dues.  This will be the last newsletter you 
receive until they are paid.   

This year I would like to have more play days and classes, if we can get everyone to 
participate.  We will be holding play days on the second Sunday of every month.  I am looking 
for people to share new techniques and ideas they have.   I would like to see us get together 
at least once a month to enjoy playing with cakes, cookies, candies or whatever new trick or 
tip you have.  Let’s make this a fun club.    This is your club.    

Hope to see you at the meeting February 26th. 
                                                Sue Blume 
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January Meeting 

Maria Vela demonstrated the new Russian ruffle tips.  I had not seen them.  Maria showed 
us how they worked with buttercream, and the whipped icing.  The whipped icing did not 
show up nearly as good. 

Maria was getting ready to start the demo.  
She was dusting some Madame LouLou 
fondant pieces with Doux colors. 

The fondant pieces take on a whole 
different shine when Doux colors are 
brushed on. 
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These Tips are called Puff Skirt Tips, and 
come in a set of 7. 

They are cut almost from the coupler end 
to the tip.  To pipe them, you hold the bag 
at a 90° angle, close to the cupcake. 

Each successive row is piped with the tip 
held slightly higher than the last row. 
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The cupcakes are ideal with a tiny little doll to be inserted in the center.  If you don’t have 
the dolls, you can put a fondant piece in the center, to cover the hole. 

Resource Corner 

This is an interesting tutorial on YouTube.   

https://www.youtube.com/watch?v=odJ4dA6xbNs  Katherina Perez shows you how she 
makes this full length sugar doll in one hour.  There is not a lot of voice or written instruction 
during the tutorial so it might not be the best tutorial for a person who has never done people 
modeling before. 

On her YouTube Channel, “superfuncakesandmore”, Katherina also has many other tutorials 
including detailed ones on making faces.  Many of her tutorials are in Spanish but there are 
lots of them in English too. 

I learned about Katherina from a weekly newsletter, CakesDécor Weekly Brief, that I receive 
in my email account.  I tried to find a link to subscribe to it to share but I was unsuccessful.  
You probably already know about cakesdecor.com.  That is a huge website for cake and cookie 
photos and for tutorials.  However, I really like this newsletter because I can quickly look at 
each issue and decide if there is something in it that interests me.  There are a few “Editor’s 
Choice” photos of cakes and cookies.  And one cake “Popular this week” cake photo.  There 
are also two to three tutorials listed with links.  Even if the topic of the listed tutorial isn’t of 
interest to me, I usually travel to the author’s web site or YouTube channel to see if there are 
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other tutorials or inspirational photos.  I have found many gems this way.  If another cake 
club member knows how to subscribe to CakesDécor Weekly Brief, please share. 

Check out Katherina Perez with these other links as well: 

https://www.instagram.com/superfuncakesandmore/?hl=en 

https://www.facebook.com/SuperFunCakesandMore/ 

https://www.youtube.com/channel/UCe1h_88nvQbfbEZPpXRguzA?view_as=subscriber 

Marlene Hollier 

Chicken Bacon Ranch Sliders 
By Bonnell Templet 

Adapted from a recipe by Melissa Sperka 
 
1 Package Of 12 pull-apart rolls (Hawaiian, potato, etc.) 
1 Pound Thinly sliced deli chicken (may substitute shredded) 
8 Slices Bacon (cooked & crumbled) 
12 Slices Colby Jack cheese (substitute shredded cheese if desired) 
1/3 Cup Prepared ranch dressing 
1/2 Cup Butter (melted) 
1 Tablespoon Chopped fresh parsley 
1 Teaspoon Garlic salt 
1/2 Teaspoon Onion powder 
2 Tablespoon Grated Parmesan cheese 

 
Preheat oven to 350° F.  Line a baking sheet with parchment paper. 

Using a serrated knife cut through the middle of all the rolls at once.  (If you have one, the 
Agbay works great.)  Set the top layer of rolls aside. 

Melt the butter and add the garlic salt, onion powder, and parsley. 

Brush the bottom layer (cut side) of the sliced rolls with about 1/3 of the butter mixture. 

Layer half of the cheese on the bottom.  Arrange all of the chicken slices and bacon crumbles 
over the cheese. 

Drizzle ranch dressing over this layer and add another layer of cheese. 

Brush the cut side of the top portion of the rolls with about 1/3 of the butter mixture and 
replace over the top of the meat and cheese layers. 

Brush the tops of the rolls with the butter mixture and sprinkle the Parmesan cheese on top. 

Cover loosely with foil and bake for 20 minutes; then uncover and bake for an additional 10 
minutes. 

Cut apart and serve while still warm.  Optional – serve additional ranch dressing on the side. 
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Buttermilk Blueberry Coffee Cake 
By Bonnell Templet 

 
11/2 Cup (113 grams) unsalted butter at room temperature 
 Zest From 1 large lemon 
1 Cup (214 grams) sugar (reserve 1 tablespoon for sprinkling) 
1  Egg at room temperature 
1 Teaspoon Vanilla extract 
2 Cups (256 grams) all purpose flour (set aside 1/4 cup for coating the 

blueberries) 
2 Teaspoons Baking powder 
1 Teaspoon  Salt 
1/2 Cup Buttermilk 
2 Cups Fresh blueberries 

Preheat oven to 350 degrees F.  Using a mixer cream the butter with the lemon zest and 
sugar until light and fluffy. 

Add the egg and vanilla and beat until combined.  Toss the blueberries in the reserved flour 
then whisk together the remaining flour, baking powder, and salt. 

Add half of the flour mixture to the batter and incorporate on low speed (can mix in by hand).   

Add all of the buttermilk and mix until combined. 

Add the remaining flour and mix until absorbed only. 

Fold in the blueberries by hand leaving the excess coating flour behind. 

Grease an 8 or 9 in. square baking pan or something similar. 

Spread the batter evenly in the pan. 

Sprinkle the remaining sugar over the top of the cake prior to baking.  (Optional step and 
really doesn’t add any value to taste or appearance.) 

Bake for approximately 40-45 minutes (may take longer depending on your oven and pan 
size).  Start checking for doneness at 35 minutes.  Toothpick inserted in center should come 
out clean.  Let cool for at least 15 minutes prior to serving. 

 Rather than sprinkling the sugar over the top prior to baking you may want to drizzle a glaze 
over the top after baking and cooling.  If so you can create one using lemon juice or milk and 
powdered sugar. 

Birthday & Anniversary Wishes 

Happy Birthday to Margaux Mann (March 31st). 
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Monthly Demos and Refreshments 

Contact Susan Shannon, susshan@gmail.com, (832) 444-0764, to sign up. 

 Refreshments Demonstration 

February  Larry’s Appreciation Luncheon Jennifer Kim 

March Jessie & Mariana Lopez;  
Eva Aguilar Jessie Lopez 

April JoeAnne Renteria; Jennifer Kim Marlene Hollier 

May Maria Ordonez; Alyssa Ordonez Migdalia Nunez 

June Eileen Pena Garage Sale 

July Kathy Brinkley  

August Margaux Mann  

September  Celia Diaz 

October Celia Diaz  

November Maria Vela; Migdalia Nunez  

December Christmas Party Christmas Party 

Upcoming Events 

February 23-24, 2019 ~ That Takes the Cake, Round Rock Sports Complex, Round Rock, 
TX.  Buy your tickets before you leave home.  Save money if you purchase your tickets 
before February 21st.  https://thattakesthecake.org/show-tickets/  

March 10, 2019 ~ Russian Tips Play Day, led by Lori Gust.  This Play Day will cover the 
standard tips, Christmas tips, and the ruffle tips.  Bring the tips if you have them; if not, we 
will share. 
 
March 31, 2019, Southeast Texas Cake Club Day of Sharing at Winnie Stowell Community 
Building, 335 South Park St. Winnie, TX 77665. Doors open at 8:30, event is 9:00am - 
4:00pm. Demonstrators:  Pat Daigle, Denise Talbot, Maria Vela, Mariana Beltran and 
Heather Brookshire. Cost is $35, at the door cost is $45. Paypal: 
bettyp@flourgrardencakes.com or mail check to: Southeast Texas Cake Club, PO Box 2233, 
Winnie, Tex. 77665 

Officers 

Office Office Email Address Phone 

President Sue Blume sblumecakes@hotmail.com  (832) 492-4380 

Vice President Susan Shannon susshan@gmail.com (832) 444-0764 

Secretary Margaux Mann houstonfilmbuff@yahoo.com  (832) 729-2222 

Treasurer Helen Osteen helen@osteenjewelry.com (713) 204-3218 
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.Our Cookbook is Available 

 

 
There are 150 pages printed in full color with over 300 
recipes and lots of tips and tricks.   
 
The cookbooks are $20.00 each and can be purchased 
and delivered at the next club meeting OR shipped to 
you for an additional $6.00. 
 
They are available on the front page of the website, 
http://www.houstoncakeclub.net/ 
 
 

Benefits 

You can earn a discount card by attending two (2) Houston Cake Club sponsored events within 
twelve (12) months. These events include: 

 our monthly meeting (4th Tuesday of the month from 10 AM to noon) 

 Play Days and/or Mini Classes held on Sunday afternoon 

 Classes sponsored by the Houston Cake Club 

You must be a member 6 months BEFORE a class starts to be eligible for the member rate.  
New member rate for classes is based on teacher cost + lunch, and is available to members 
as soon as they join. 

This discount card is honored at:  

 Larry’s Arts & Crafts in Pasadena, TX  http://www.larrysartsandcrafts.com/  
 Cake Craft Shoppe in Sugar Land, TX http://www.cakecraftshoppe.com/   
 Fiesta Baking Supplies in Houston, TX http://www.fiestabakingsupplies.com/  
 Over The Top Cake Supply, 453 Sawdust Rd., The Woodlands, TX 77380, phone: 

(832) 458-0995; www.overthetopcakesupplies.com/thewoodlands  
 Cake Supply World in Houston, TX http://cakesupplyworld.com/  
 Smart Lace Décor in Houston, TX http://smartlacedecor.com/  

 


