Colchester Sugarcraft
Association

Our next Club meeting is Thursday 29" May 2014

May Meeting;

We will see Jacqui Kelly do a
demonstration on Chocolate
Modelling.

April Meeting;

We had our AGM and it was nice
to see so many members turn up.
After the AGM we had 3
members do demonstrations;
Anne Reynolds did Rose’s,
Christine Clark did Letters with
Tappits and Stella Rogers did
Brush Embroidery. Some
members did mention how much
they enjoyed the demonstrations.

Committee Members:

Chairman; Sue Albins
Treasurer; Christine Clark
Secretary; Lorraine Dunn
Newsletter; Lorraine Dunn
Programme; Michala Carey
Anne Carey
Committee Minutes; Dawn Rose
Brenda Parker
Angela Howard.

Almond Art; - are doing a range
of Flavoured Icing Sugar.
Strawberry Milkshake, Salted
Caramel, Lemon Drizzle,
Blueberry are just a few. 2509
£2.99. Chocolate Orange/Chilli
coco powder 125g £2.99. Go to
www.almondart.com for more
information.

Day Workshop:

The Committee are looking into
holding an all day workshop. We
are contacting demonstrators who
do these workshops. If you are
interested in attending please let
us know.

Video Camera;

We are asking for volunteers to
work the camera at meetings. It
will be only be at least twice a
year.

Flowers & SugarArt;

An Exhibition is being held at
Bromley Civic Centre BR1 3UH.
Sunday 29" june 2014. 10.15-
4pm. Entry £5


http://www.almondart.com/

Sales Table;

Don’t forget to bring in your
unwanted items and sell on the
table. It does not have to be
sugarcraft related. 10% of all
sales go to the club.

Edible glitters & dusts:

Reminder: Guidance launched
on edible glitters and dusts

The Food Standards Agency has
developed guidance on edible and
non-toxic glitters and dusts. This will
help food businesses and consumers
to safely use glitters and dusts with
food.

The Agency is aware that non-edible
cake decorating materials, described
as dusts or glitters, are being
marketed in ways that could be
misleading. These include products
only labelled as ‘non-toxic’, without
stating they are not to be consumed.
As a general rule:

- Only glitter or dust clearly labelled as
‘edible’ should be applied to food for
consumption. Dusts or

glitters that are edible will be made of
permitted additives (such as mica and
titanium dioxide) and

must comply with the requirements of
EU food additives legislation.

- Edible glitter or dust must be labelled
with the name or E-number of any
additives used and should

carry either the statement ‘For food',
‘Restricted use in food' or a more
specific reference to their

intended food use (for example ‘Edible
lustre’).

- ‘Non-toxic’ and inedible glitters that
have been tested and meet the
requirements of the legislation

on food contact materials and articles
can be applied to food for decoration,
but they cannot be

applied to food for consumption. They
should be labelled ‘For food contact’
(or alternative wording

to show they are not to be eaten) and
include instructions for use.

- Other ‘non-toxic’ glitters and dusts
that have not been tested to see if
their constituent chemicals

migrate into food at levels above legal
limits, do not meet the requirements
of the legislation on

food contact materials and articles.
They are not labelled ‘For Food
Contact’ (or similar wording to
indicate their use) and should not
come into contact with food.
Consumers who are unsure if a ‘non-
toxic’ glitter or dust is safe for use in
contact with food should contact

the glitter or dust supplier. Glitter
manufacturers have to provide
suppliers with a ‘declaration of
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compliance’ to show the product(s)
meet the requirements of legislation
for food contact materials and
articles.

The FSA is contacting local authorities
to help them clarify how glitters and
dusts, intended for

consumption or decoration, can be
used.

Above guidance, launched April
2012, extracted from GSA website






