
GOLDEN WEST BRANCH 

Cake Decorators Guild of N.S.W. 

 

PRESIDENTS REPORT 

 

Hello everyone, hope you are well and looking forward to seeing 
the changes in the garden with the cooler weather. 

Happy Mother’s Day for the 12 th May. I hope you all enjoy time 
together with family and the treasured memories that you will 
make and hold. 

We have a workshop planned for you at our next meeting. It will be 
how to assemble a cupcake bouquet.  

Please let me know if you wish to participate so equipment can be 

supplied.  

Christine Salter will be demonstrating sunflowers. So, lots to see 
and do.  

We are now taking bookings for our SRD 13 th July, morning tea, 
catered lunch and 5 great demonstrators. 

Congratulations to Dot and all the winners and participants in the 
Royal Easter Show. 

Amazing work. 

Looking forward to seeing you all on the 11 th May. 

 

Love Rosemary x 

 

 

 

 
 

 

MAY NEWSLETTER 2024 

WANTED 7KG FONDANT  BUCKETS!! 

Robyn Beazley would love to take them off your hands. She has been 
inundated with requests for the buckets.  

You can earn $2 per bucket for yourself or you could put towards our 
end of year donation to charity.  

If you have any lying around at home bring them and see Robyn 



FACEBOOK 

Don't forget to check out our Facebook page.  You will find all the SRD's and 
what's going on at your Branch as soon as it reaches us.  Type in Cake  Dec-

orators Guild Of NSW. Golden West Branch and see what's going on. 
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MAY MEETING - SATURDAY May 11th 

 

VENUE   

Jim Southee Community, 117 James Cook Drive, Kings Lanley 

 

DEMONSTRATION AND WORKSHOP 
Our May meeting will consist of a Workshop in the morning of a Cupcake Bouquet.  

Please book in now with Rosemary if you would like to join in or you can come and 
watch. 

Everything is supplied at a cost of $10 on top of our usual door fee. 

In the afternoon Christine Salter will be demming a Sunflower. 

 

ROYAL EASTER SHOW WINNER! 

 

We would like to congratulate Dot MacDonald on her recent win at The 
Royal Easter Show. 

She makes the most wonderful roses and it was a delight to see.  

What a mammoth effort for anyone let along a 93 year old!! She said if 
she can do it anyone can and would like to encourage other members to enter next year. 

 

Some of our members also demonstrated at the Royal Easter Show, which is getting our 
craft out there to generate public interest and hopefully more members. 

 
Creative Cake Decorating Day 
 
VENUE: Penrith Leagues Club 
DATE: 10th August 2024. 
DEMONSTRATORS: Serdar Yener, Verusca Walker, Monica Cavallaro, Rae Dare-
Smith 
 
This will be a day not to be missed. 
BOOKINGS ARE ESSENTIAL 
 

Direct Deposit – CDG of NSW Inc – 032-814 234750 

In description include CD and your name follow up with an email 
to treasurer.cdg.nsw@gmail.com 

mailto:aj_30@msn.com
mailto:treasurer.cdg.nsw@gmail.com


President 

Rosemary Brett              0418 435 311 

 

Vice President 

Pat Dowd   9834 1152 

 

Secretary 

Joanne Farrugia 0431 111 863 

   

 

Treasurer 

Ashlee Stuart 0432 764 066 
 

Committee 

Lyn Bales                          0412 299 058 

Cathy Cumbo                 0402 830 869 

Nevie Almeida                 9628 7900 

Robyn Beazley  0438 602 373 

 

 

Delegate 

Lyn Bales     0412 299 058 

 
 

Membership Officer 

Cathy Rice    9862 8385 

goldenwest.members@gmail.com 

 

Public Officer 

Karon  Falzon   9680 3079 

  

Executive Committee Email Address 

goldenwest@outlook.com.au 

 

Committee 

We Like To Look After Our Members.  
 

If you know anyone who is unwell  or have sadly passed away, please let Shirley our Welfare Officer 

know and she will organise to send a card to let them know we're thinking about them. Shirley's 

number is 9625 9396. 

 

 

• 

•  

• 

•  

• 

•  

• 

•  

• 

Apple Pie Croissants 
 
 
 
 

https://www.woolworths.com.au/shop/recipes/apple
-pie-croissants 
 
Ingredients 
 
190g Woolworths all butter croissants 
1/4 cup double thick custard 
193g apple slices pie fruit, drained 
1 tsp cinnamon sugar 
1 tbs flaked almonds 
1/2 tsp icing sugar mixture 
 
Step 1 to 3 
Preheat oven to 145 c line tray with baking paper 
 
Step 2 and 3 
 
Split croissants and place on tray. Dollop the base of 
each croissant with a little custard. Top with canned 
apple and sprinkle with cinnamon sugar. Sandwich 
with croissant lids. Sprinkle with flaked almonds  
 
Step 3 of 3 
 
Bake for 10 minutes or until golden and crisp. Dust 
with icing sugar. Serve.  

Membership Renewals 

Don’t forget to pay your membership!!  

mailto:goldenwest.members@gmail.com

