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DOUBLETREE BY HILTON
ORLANDO AT SEAWORLD

*Although there are ten class periods scheduled (five each day), each attendee will
SCHEDU LE take gnly eight total classes. You will have two free periods over the two days.

Day 1 Day 2

8:00 am —9:00 am Pick Up Your Badge & Vendor Hall Open 8:00 am — 9:00 am Vendor Hall Open

9:00 am —10:15 am Class 9:00 am —-10:15 am Class

10:30 am — 11:45 am Class 10:30 am — 11:45 am Class

11:45 am - 1:00 pm Lunch & Vendor Hall Open 11:45 am —1:00 pm Lunch & Vendor Hall Open
1:00 pm-2:15 pm Class 1:00 pm-2:15 pm Class

2:30 pm —3:45 pm Class 2:30 pm - 3:45 pm Class

4:00 pm-5:15 pm Class 4:00 pm -5:15 pm Class & Vendor Hall Open
5:15 pm-6:00 pm Vendor Hall Open

6:00 pm Reception

CLASSES

Canva Power Hour — Design Like a Pro!

- Starting out, saving, downloading - Resizing to fit shapes using Canva templates
« Background removal « Designing images for existing cutters (FAN FAVORITE!)
« Uploading and editing images
« Creating multi layered images BARTENDER
- Sizing, cropping, flipping, transparency + Create the same image as above only using BarTender
- Changing colors, filters, adjustments « Importing, layering, cropping, sizing
« Outlining, saturation - Exporting image )
« Editing using the magic suite « Menu for printing, test printing to line up Donna Simons
- Canva apps; photo enhancers, background makers « Picture adjustments
« Centering

Mac support for Mac Group

Donna Simons spent 37 years in technology, including management roles at Aetna Life & Casualty and Fidelity Investments. After
retiring, she taught middle school technology and turned a hobby of making cake pops into a thriving business specializing in custom
cookies. For the past four years, she’s been on her “Eddie journey,” creating unique, custom-printed treats. Married for 52 years to her
high school prom date, Donna is the proud mom of two grown sons and grandmother to one grandson. An avid runner, she has
completed 38 half marathons and one full marathon—though she admits she’s a bit slower these days.

Spin to Win: Maximizing Output with Your Carousel & Trays

Take your printing game to the next level! In this hands-on session, you'll learn how to confidently use your
carousel and The Sassy Trays to perfectly center cookies, macarons, marshmallows, M&Ms, and more — quickly
and consistently. Discover techniques to boost production speed while maintaining flawless alignment. Both Mac
and PC support will be available, with plenty of tips to make The Sassy Trays your new secret weapon for
efficiency. We'll also touch on the DTM-Print carousel trays.

Nikki and Jamie Bowman are a husband-and-wife team from North Carolina, married for nearly 24 years and proud
parents to their 15-year-old daughter, Halle. As entrepreneurs and creators of The Sassy Trays, they help bakers and
treat makers elevate their edible printing with innovative tools, hands-on tutorials, and smart carousel techniques for the
amazing Eddie, The Edible Ink Printer. Passionate about teaching, they love helping others get the most out of The
Sassy Trays.

When they’re not designing new products or filming tutorials, you’ll find them boating, wake surfing, or cheering on
Halle at her basketball games.

Manual Mode Made Easy with Trays

Learn how to make the most of your Eddie, The Edible Ink Printer using manual mode! In this class,
we will walk through the basics of using Eddie, including setting up templates in either Swift Publisher
or BarTender, printing examples of matching graphic & cutter sets, polaroid photos and more. We will
also explore different 3rd party manual tray options and their unique features.

Sarah started her cookie business in 2018 and made the leap to full-time in 2020. Since becoming an Eddie

owner in 2021, she has focused on helping others get the most out of their edible printing journey — creating

her first of many digital guides in 2022. She was a featured instructor at the first Eddie Educate event, taught an

Eddie elective at CookieCon Reno 2025 and is excited to return to teach again at EddieCon. Based in Houston,

TX, she balances business life with raising two little ones alongside her husband. - X / @
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Morgan started Dough by Mo in 2018 while working as an Actuary. She took the plunge to go full time cookies in 2020 and has
never looked back. She got her Eddie in 2022 and has been adding beautiful and seamless printed cookies right into her custom
sets ever since. Morgan also brings Eddie to corporate events, weddings, and parties to print party favors right in front of
customers. She has taught two Eddie focused add on classes at Cookie Con and will be teaching another next June in Orlando.
Safe to say Eddie has changed the way she makes cookies and she loves to show people how to Eddie.

Morgan McShan

Big Batch Production: Conquer Large Cookie Orders with Confidence!

Dreaming of your first big order or already juggling hundreds? This class is your ultimate guide to

successfully managing large orders, whether you're tackling 100 or 1,000+ custom cookies. We'll start with

smart prepping strategies to organize your workspace, gather supplies, and efficiently manage your time.

Next, we'll dive into my top tips for baking and decorating, ensuring your cookies are perfectly prepped for

printing with flawless, vibrant results. Finally, we'll cover packaging techniques to protect your creations

il and prevent common issues. This class is perfect for anyone looking to streamline their large orders and
scale their custom cookie business with Eddie, The Edible Ink Printer. This class is designed for any skill

” level and will benefit everyone regardless of where you are in your cookie journey.

Hi, I'm Wendy. I'm the owner and creator of Wendy’s Cookie Studio. We relocated two years ago from Atlanta to sunny South Florida!
I'm the mother of 5 kids (3 boys and 2 girls). When I'm not running kids to soccer practice or activities, | enjoy reading and yoga. | grew
up in Orlando, FL and love the beach. | started my cookie business in 2017, specializing in custom cookies and cookie decorating
classes. Since then, | have been an add-on instructor and a core instructor at CookieCon. You can also catch my winning episode of
the Christmas Cookie Challenge, Season 6, Episode 8. Owning a business had been a goal since college where | studied business and
finance. Decorating cookies created the perfect combination of business, design, and creativity. | love my Eddie which brings my
designs to life, making it an essential to scale my business and manage even the largest of custom orders.

Welcome to Printing Like a Pro:
Advanced Techniques with Eddie the Edible Ink Printer

In this class, we're diving into advanced techniques using the Eddie, The Edible Ink Printer — from precision
prints to pro-level tricks that make your cookies stand out. Whether you're ready to elevate your printed cookie
game or just want to learn how to get the most out of Eddie (and the Modified Milton Tray!), you're in the right

place. Let's level up your cookie printing skills—because you're not just decorating... you're printing like a pro!

Karen is a cookie decorator with a background as sweet as her designs! After 33 years as a kindergarten teacher, she swapped j
bulletin boards for baking sheets and now helps cookie lovers decorate with confidence and creativity.

As one of the OG Eddie, The Edible Ink Printer owners, Karen loves blending tech with sugar to bring cookie art to life in new
and exciting ways. Through in-person classes, virtual workshops, and TikTok Lives, she makes decorating fun, approachable, and
totally adorable. Whether you're brand new or looking to level up, she’s here to help you turn cookies into little works of art!

While working full time in information systems, Nichole Tips began decorating cookies with friends in 2019 for fun and never
stopped. Initially only sending cookies to family and friends via mail and porch pick ups in 2020, she named her hobby Outta
the Box Cookies and officially opened a part time business after investing in an Eddie a few years later. Combining her love
of technology with her passion for cookies opened up a whole new world AND an addiction to 3D printing. She co-hosts
Eddie meetups with Maria Henderson in the Dallas/Fort Worth area to share knowledge and learn from others, and makes
TikTok tutorials when she should be sleeping.
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Nichole Tips

Getting Back to Basics with Eddie

How Does Eddie Work
Manual Mode vs Carousel
Platform Kit

- Custom Trays

« Macaron Kit

« Printing from BarTender(PC)

« Printing from Mac

« Eddie Cookie Pro

» Maintenance/Troubleshooting

Patrick has been the Technical Support Manager at Primera for 18 years. He manages a team of
support agents in the USA and Jamaica, writes all the manuals, creates the support videos, and
writes the knowledgebase articles.

Mitch is a Level 3 Technical Support Representative for Primera and the Lead Technical Trainer for &
| various printers offered by Primera. To date, he has conducted over 1600 trainings on Eddie alone! %% <

Patrick T:mr;wins Mitchell Hoaglund

Eddie Troubleshooting & Printing Like a Pro - Fixes That Work & Live Q&A » &‘“

Get ready to become an Eddie printing pro! Join our exciting 75-minute interactive session, where we'll turn your o'
printing frustrations into fantastic results.

We're diving into the secrets of perfect Eddie prints and sharing our best tips to prevent problems before they even start. We'll
also show you how to quickly fix any snags that pop up, so you can save time, ink, your sanity — and of course, those precious
cookies!

You'll walk away with an easy-to-use troubleshooting checklist and a whole toolkit of actionable advice to keep your Eddie
machine printing at its absolute best. Let's make every print perfect!

Bonnie Beach
Meet Bonnie Beach, the owner of Sweet and Naughty Delights—an in-home bakery that has evolved into a hub for teaching cookie decorators. With more than 40

years of baking experience, Bonnie has combined her love of sweets with her passion for sharing knowledge, helping decorators unlock new skills and creative
confidence. Since purchasing her Eddie, The Edible Ink Printer in 2020, she’s gone from “meh” prints to “are you kidding me???"results and has made it her mission

to help others bridge that same gap. Eddie has become one of her favorite tools for transforming cookies into edible art, and she loves teaching others how to
troubleshoot and truly make Eddie work for them.

Beyond her bakery, Bonnie has teamed up with Donna Simons to co-create and run the popular Canva Cookie Workshops and BarTender 101 classes, which they

have been offering for the past two years. These virtual workshops have helped cookiers across the world, literally, master design tools, streamline their printing

workflow, and take their cookie businesses to the next level.

What excites her most is making learning approachable, practical, and fun. Whether it's teaching cookie decorators how to design smarter, print cleaner, or
troubleshoot Eddie without panic, Bonnie is passionate about turning frustration into confidence—and creating those “aha!” moments that leave decorators inspired
and empowered.

: ; Patrick Timmi
Open Session — Practice Time with Eddie =

Get hands-on with Eddie! Multiple Eddie stations will be set up so you can practice printing,
test your own images, and refine your skills. Bring your laptop and any designs you’d like to
work on. Patrick Timmins (PC & Mac) and Maria Henderson (Mac) will be on hand to answer
questions, troubleshoot issues, and share expert tips. Perfect for honing your technique and
boosting your confidence with Eddie.

Maria Henderson of aModernGirlMakes, is equal parts cookie artist, 3D design wizard, and tech cheerleader. After 15
years in public education and 20 years at Apple helping people feel confident with technology, she now sprinkles
that same encouragement into every creation—whether it's a perfectly piped cookie or a 3D-printed invention fresh

\ off the printer. She’s full of tips and tricks for printing with Eddie, plus all things Mac, Swift, Silhouette Studio, and
Maria Henderson f’review. A /ifel&)ng Iearnerv with an insat(’able‘ curiosity, she loves turning “I could never do that” into “l can’t believe |
Jjust made this!"—and sharing the joy of making along the way.

EddieCon Extras: Fun Beyond the Classes

Freddie Demos — You'll also have time during open session and breaks to take a
close look at Freddie, the Frosting Machine. Get a demo and see how Freddie can
streamline your icing process.

Fun give aways!
New Product Introductions — see what’s coming next in the Eddie Ecosystem!

Local Pastry Chefs — Just a heads up that we're also inviting pastry chefs from some
of the local hotels to stop by for a demo of Eddie and Freddie.

Support in Spanish — Depending on interest, we may have support available in
Spanish during some of the sessions.

Social Sharing — Be sure to share your experience at EddieCon. Tag us on your social a
channels.

Take-Aways — Most classes come with handy tip sheets highlighting the key points, so
you can bring the best bits home and put them to work long after the show.

Reception — Join us on the Palm Veranda for a reception Friday night.




