
 
 

 
 
 
 
 
 

                  
 
 
 
 
 
 
 
 
 
 

Pat Straub�s Bio: 
�I went to my first cake decorating class in the early 80's. I have been hooked ever since. I have taken many, many 
classes. There is always some thing new to learn. I enjoy every technique and have never been able to concentrate 

on just one. I have taught and demo'd for the California Cake Club and demo'd for the Fremont Frosters. 
 I haven't been decorating for the last few years but I am ready to resume again.� 

Be sure to bring pictures of your latest decorating project to share with the group!
Dinner will be available for $5.00 and of course we will have our raffle!  

Raffle donations are greatly appreciated. 
Raffle tickets are $1.00 each or six tickets for $5.00. 

               See our web site for location information and directions. www.contracostacakeclub.org 

Color Flow or Run-Out 
Royal Icing run-outs are one of the most useful forms of 

cake decoration. They can be made in any shape or form 
by simply tracing over a chosen design or pattern. 

From: The International School of Sugarcraft � Book One

Contra Costa Cake & Sugar Art Society
Next Meeting: Thursday June 12, 2008 

Color Flow WITHOUT Outlines by Pat Straub   
 

Our own Pat Straub will show you how to create color flow or 
 �run-out� pieces without using outlines.  

This is a tricky technique that you may not have ever seen! 
 

WHEN: Thursday June 12  � 7:00 pm to 9:00 pm  
WhERE:  Shirley Wilson�s Condo Social Hall - 4692 Melody Drive, Concord  94521 

See Directions on the web site 
RSVP & Information: with Tracy Wirta (925) 932-0436 

This is my business phone, Bay Hill Design, please leave a message 
OR Email:  info@contracostacakeclub.org 

Visit Our Web Site at:  WWW.CONTRACOSTACAKECLUB.ORG 

Meetings will be held the Second Thursday of Each Month..  Annual Club Dues are $25.00 per year.
Attend your first Meeting Free & pay membership dues only if you join. 

Children must be 14 years old or older to attend, Thank You 


