
Chirp!
Learn to applique with attitude using perle cotton 
and a variety of stitches. This method is fast and 
fun and very cute! 

I will provide a pattern for this 10” block.
!

Supply List
Optional Books: 
• The New Applique Sampler
• DVD Learn to Applique the Piece O’ Cake 

Way
• Applique With Attitude

Fabric for Class: 
Pre-wash all fabric before class. It appliqués 
better!
Background Fabric:
• 1 square 12” x 12"  
Applique Fabric:
• A variety of large scraps. Bring pieces that 

are in the range of 10” x 10”. 

Basic Sewing Supplies:
• Small, sharp, paper scissors 
• Small, sharp, fabric scissors 
• An ultra fine point Sharpie marker
• One 10" x 10” square of frosted or clear 

upholstery vinyl in a medium weight. Keep 
any tissue paper that might come with the 
vinyl. You can find frosted vinyl at 
pieceocake.com.

• One sheet of clear, heavy weight, self-
adhesive laminate – available at most office 
supply stores or on our website 
www.pieceocake.com. Get the single-sided 
sheets, not the 2-sided pouches. Avoid 
repositionable laminate.

• I will supply you with an appropriate needle 
and some 1/2" sequin pins. You will need a 
few additional pins. I prefer 1/2" sequin pins 
for pinning appliqué.

• I will have some #12 and #16 Prescencia 
perle cotton thread for you to use in class.

• A Sewline, Bohin or similar mechanical pencil 
with both white and gray 0.9mm refills OR a 
General’s charcoal pencil in white and a 
Quilter’s Ultimate Mechanical Pencil (.05 
lead).

• A sandpaper board or a sheet of fine grain 
sandpaper.

• Baggies for your templates
• Optional - A light and an extension cord in 

case the room is dark. 
• Optional - Many people find that applique is 

easier if they have a pillow in their lap to rest 
their forearms on. It’s a good idea to bring a 
pillow to class for this purpose.

• Optional - You may find it handy to have an 
iron and pressing mat. 

If you would like to shop for supplies before 
class, you can find them online at 
www.pieceocake.com.

Becky Goldsmith
Piece O’ Cake 

Email: becky@pieceocake.com


