omplete Instructions

for Baklng & Decorating
e

[ SESAME STREET |

Bng Bird

PLEASE READ THROUGH INSTRUCTIONS BEFGRE
YOU DECORATE. TO DECORATE CAKE YOU WILL NEED: ensgty

= Wilton Decorating Bag and Coupler
ar parchment paper triangles

« Tubes3d, 12,16 and 47
« Serving plate

+ One 2-layer cake mix oringredients for
yaur favorite layer cake recipe

Az cups bultercream icing (recipea
i this Doaklel) or 3 packages

of creamy vanilla type frosting mix
(15.4 oz box)

« Wilton Paste Food Calars;
Leman Yellow, Oranges,
Sky Blue, Pinkand Brown
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Feibe 3 vellow beak and hands

Tibed poak messac - ;
26 Pk message Gibe 3pnk an Blae el

Tule 16 orarme and Blue bows

Trbe 3 hrown tyies

Tuba 3 whites of eyes
Wiate gifls iced smoath

Tuba 3 browan catlines
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Decorating Yoil
Big Bird Cake

Ta make the Big Bird cake In the colors shown, you will need Willan Paste
Food Colors in Leman Yellow, Orange, Sky Blue. Pink and Brown. We sug-
gest you colorall icings atone time, while the cake cools, Relrigerale colored
icings incovered containers until ready to use

s Tint Y cup icing brown for all outlines and pupils,

* Tint Y% cupicing orange tor feet and gift nibbon,

+ Tint 1% cupicing yellow {ar beak face, hands and body

o Tint Y cup icing blue for eyelids and gift ribbon
L]
-

Tint ¥ cup icing pink for eyelids, message, gifl ribbon and leg bands,
Reserve = cupaicing white far whites of eyes and gitts,

WITH WHITE ICING

lce gifts smooth,

WITH BROWHN ICING

o Uge tube 3 and To Outline” directions to cutlinge {acial features, hands,
gitts and details

WITH WHITE ICING

+ Usetube 3and 'To Fill-in" directions 1o make whites of ayns.

WITH YELLOW ICING

« Usetybe 3 and 'To Fill-In" directions te cover hands and beak

« |oetace and body, pat with spatula for a fluffy effect

WITH ORANGE ICING

o s tube 47 and 'To Make Stripes’ directions ta make nibbons an top gt

= Usetube 16and 'To Make Bow Trims” directions to make aift bow

o Uselube 16 and "To Make Stars” directions 1o cover feet and legs

WITH PINK ICING

= Uge tuhe Zand ' Ta Fill-in” directions to add eyehids

= Usetube 3and "TePrint directions to print massage an middie gift

= Lze tube 47 and " To Make Sthipes’ directions to-maka ritbon an middle
qitt.

s Use tube 12 to add leg bands

WITH BLUE ICING

« Usetubed and ‘To Fill-In" dirgctions Lo add eye rim

o Uge tube 47 and “To Make Stripes © directions to make ribbon on bottom
aift

= UUsetube 16 and "To Make Bow Trims " dirgchians o make gift baw

Now everyone's favonte Sosame Strect character, Big Bird, is ready to

celehirate any oocasion. Simply change the massage 1o suit the event!



Pretical oven to 350°. Generously grease in-
side of pan with solid vegetable shortening
Be sure lo cover all indentations. Sprinkle
apcut 2 tablespoons Hour inside pan and
shake s that flour covers all greased sur-
faces. Turn pan upsdde down and tap haghtly
[ remove excess Hour If any shiny spots
remain inside pan, leuch up with more shaort
ening and Hour to prevent cake from sticking,

Make one 2-layer cake according lo package
or recipe directions. Pour hatter inta pan and
bake on middle rack of 350 oven for 25 to
35 minutes, according to package ar recipe
direchions.

Remove cake from oven and cool on cake
rack for 190 minutes. To remove cake [rom
pan place cooling rack agamst cake and tern
ooth cake rack and pan over, Lift pan off
carefully, Cool cake al least ane hour, Brush
loose crumbs off cake,

Ta transfer cake (o serving plate, haid plale
agamnst moided side of cake ano turn both
cake and rack over, Lill off rack, hold serving
plate against botlom of cake and turn both
plales and cake over. Be sure 10 hold rack
and plates close togetner while turning to
prevent cake from cracking.

Mow you're ready 1o decorate!



You can make many different desians
with jus! one decarating bagtul of
1cing by using the Wilton coupler and
changing tutes

Justiollow these steps

1 Screw nng off coupler 1o expose
series of tiny threads %" abowve
coupler tip.

2 Force coupler tip as far down mio
decorating bag as il will go, Then
mark where bottom thread of
couplar shows through bag, re-
move coupler and trom bag al pen-
cil mark with a parr of scissors.

3 Reposition caupler in bag and push
fip through openmg 1o expose baob-
tam 2 threads

4 Position tube over coupler and
screw rnng in place to secure. To
change tubes, unscrew ring, re-
place tube and sorew on ring.

5 Tao fill, culf open end of bag over
yvour hand and insert (cing with 2
spatula. Fill bag no more than half
full.

G To close, unfobld cuff and twist top
of hag shet Hold twist between
your right thumb and forefingerand
you're ready to decorate Impaortant
He sure to wash bag in hot zoapy
water, lhen rinse and dry after avery
Lse
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Let’s Practice Decorating

Use decorating bag and coupler as directed in this booklet, Practice each of
the following technigues on the back of a cookie sheel with white icing. The
practice decarations can be scraped off the cookie sheet, put into & r11|:-:rn{]
bowl, and rewhipped for use again. Ta hold bag while o=
decarating, curl Hingers around bag with the end twis! 4 :
lacked between your thurmb and index finger. This i __,,
lorces the icing down into the tube each time you ' '
squaeze. Apply an even pressure with all four £
lingers and cing will come out of the tube until you L A
stop squeezing As you decorate, periodically ;-I 4

twist the bag down further, foreing the icimg .":;j!-:_-"'

down into the tube. Use fingers of ather hand I&;-""
lo guide tube as you decorate, o

To Outline

Use tube 3 Hold bagat 845" angle and touch tube p

1o practice surface. (See \Hustration) Squeeze at ¢ "»I
starting point sothat icing sticks to practice e o)
surface MNow rmse the tube shightly and continue ":H\ |
to squeere. The icing will flow outof the tube while A
you direct it along your practice surface. To and i
an outling, touch lube back to practice surface:
stop squeszing and pull away, If icing ripples S g—
you are squeezing the bag too hard, [Ficing &aw b
puthnes break you are moving the bag too i
quickly ar icing istoo thick. Fractice for =
mven pressure contral and movements sa

that outlines are smaoth and continuous,

To Qutline and Fill-In

Draw several nval shapes on lhe back of a cookie sheel with a pencil Lse
tube 3 and To Guiime  directions 10 outline pencib marks. Next thin Y cup
jcirig with a few drops ot milk. Use tube 3 and thinned cing to Qilin your aut-
lines Hold bag at 3 45" angle to praclice surtace and touch tube inside firs)
outhne Gently squeeze oul side-by-side lines of icing to Al in entire aut-
lined area When outlineg is led, slop squeeszing and pull lube away While
icing i3 still moeist, soeoth with a dampened: art brush Follow same pro
codure o Dthin other cuthines,




To Make Stripes

Lse tube 47 Hold decorating bag at a 45 angle to praclice surlace with
smoeth side of tube touching surface. serrated side of tube facing you - As
¥ou squeeze aut iing with a sleady, even pressure, mave tube in a vertical
direction laying out a ribbed stripe of icing. To end a strips, stop pressura
and pull lube-away Repeat procedure and mractice making unilorm vertical

stripes side by side
To Make Stars

An antire cokp o (UsHone area can be coverad f d
with icing slars made very close logelher so
[hat no cake shows between stars

ek ]
Use tube 16, Hold bag straght up and down isee ."I h
Hustration) with tube Ys above prachice surlace "‘\,&'“ Co
Sauesze until a star s formead_ then stop -
pressure. and pull fube swiay. Your stars will be | .
neadly formed only (| vou stop squeszing belore ]

yOu Pl the tubse away

Yin R L

-
To Make Bow Trims
Use tube 16 and hold decorating bag at a 45 angle ta prachice surlace As
¥ou squeeze aut icing. pull tube down and away from surface When jcing
strand Is long enough. stop pressure and pull decarating tuba away, Rapeal

procedure warking from base of the area you wish lo decorare upward o
the top. Remember o keep wcina close logether so o cake shows thrauah

To Print rg

Usetube 3 Hotd bag at an angle 1o tha nght S =) ] -
side. s that your hingertips face you [See ¢ . - //
ustration ) The tube should lightly touch the T
cake asyou prinl. Always print left to right i

To Make Dots

Lsé tuhe 3 Hold decorating bag straight up and w5
down with tube """ above praclice surface Sad
Snudera to farm o dol keeping tip ol tuba In »

wing until dol s size you desire. Then stop

pressire and pull fube avway '

A ¢ )
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The thick butcreamy texiure of this flavorful icing makesatideal For decorat-
ing, It can be refrigerated in an arrtight contamsar for up (0 4 week, Rewhip
hefore using. Makes 3V cups

Y cup solid vegetabie shortening Soups confectionars’ sugar
Y2 oup butter or margarine (there are d cups ina pound)
Ve teaspoons vanilla 3 Tablespoans milk

IN A LARGE MIXING BOWL:

Cream butter and shortening with electric mixer. Add vanilla, Gradually add
sugar, one cup at 8 hme, beating well on medium spead,. Scrape sides and
botiom of bowl aften, When all the sugar has been mixed inicing will appesr
dry. Add milk and beat at medium speed two ar rhree minules, Keep icmg
covered with a damp cloth until ready to decorate, For best results, keep
weing bowlhin refrigerator when not using.

Mote: Far economy purpeses, we suggest using buttercream recipe

Decorating With Frosting Mixes

I you would ke to use a frosting mix, you will need three packages of the
creamy vanilla type thal will frost twe 87 or 87 layers.

Foreach packags al mix, use four less leaspoons waler Lhan package cirects,
Less water gives a stiffer consistency necessary for good decoratmg resulls
Each package makes about 1Y% cups of weing. Do not refrigerate cing made
from a package frosting mix.

Coloring Your Icing

Wilton Paste Food Colars are best for decorating becausg they arg oon-
centrated (& little goes a long wayy and give Ltha deepest, most vivid icing
colors, Use a toothpick to swirl paste (ood calor inta icing, then MK WELL
Add paste food color graduatly until you get the icing colar you desire

Wiltan Liguid Food Golors mix instantly and tend to give bright colors and
pastels, Add liguid food color a drap at a time and mix well after each add)
Horn, Remember, whether you use liguid or paste food colors, add the colo
gradually until you get the color lcing you desire



