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lnstructions tor
Baking & Decorating

Two-Mix Book Cake

PLEASE READ THROUGI] NSTRUCTIONS BEFORE YOU
BEGIN. lN ADDiT 0N.lo decomle cake you willneed:
. Wilhn D€corailn! Eags and Couplers or p3rchmeii paps lriangLes
.  T ips3,12,16,104,352:FlorcrNai lNo Torg

To Decorate Floral Pages Cake You'll Need;
You will n€ed Wilion lcing Colo6 in Red-R€d and leal G€en; tps 3, 12, 16, 104,
352t Flower Nail No 7 or 9; Wton Alfo.casion Ssipl Patem PEss Set Wilbn

l\,bke 6 cups bdlercrcam icing:
. Tinl 1 12 cups red

. Reserve 4 1/4 cups while
t ake:
5lip 104 oses 1lit' ip 12 bas€s,18 [p l(X rcd ro6ebuds Set aside
Decorale in numedcal oader
1 lce cake smoolh in ihinned N'nile
2 Comb sides wilh decoEling conb lo rcs€mbl€ pages
3. lmptini desi.ed message wifi mes$ge press- Pipe lip 3 rcd n€ssage
4 Plp€ lip 3 gleen stems, posilic,i mses and msebuds, add lip 352 grcen leaves

6 Pipe iop and base bod€r's ln whits tip 104 tuff€ edged wilh lip 16 sh€rL
i. Pipe lip 3 while beads al center

For more Decorating Techniques &Tips
Visil our webste at ww willon com -
Lea6 To 0ecorate. Basic Decoratitrg Lessons

To Make Roses
Seqre a 2.in squa'e of wax€n pap€, to 3 in. iov€r nail. Use tip
12, hold bag at 9F angle to mil and pipe a [one{tEped nound
Lifliipasidngbuidsup Using lip 104, lpld tip pei?llell, be side
oi tre nound, iarow end up, tum nail as you pipe a ribhdr ol
iong amuM loq ol corc K€ep trrling nail as )ou dpe a pelal,
noving hand up and down lo nuke indenhtbE r€€p tnning
nail as you pipe pelals, gradually slaniing tre naflu, end offie
lip oulsard Add addilional ro{s ol per.b tu bq€r mse (1sl rc{,

,--.J.

. Wlhn D€.oialing Comb

. Wihon lcing Colo6jn Red-Red and

. wilton All-Occaion S.dpt tut€n

. Cake Boad, FanciFoil W€p.

. Two 2)aF cke miyes or ingredients
to make $! tuurdle layer cake .eo'pe

W{ton Method Cake oecorating Classes
Ca11800"942.8881

Baking Insiructions
Pr€neal oven lo 35OFor lsp€|"ture p€r |€(ipe direclions
Yor cake will umold easily, rifEul #dng, ften you
prepa|€ Ih€ pan pmtedy G|!as€ t'€ irEide of pan using a
pdty brusn and solid v€gebbie sf iry (do noi 16€
buter, r'raqain€ or liquil v€g€hl,{€ oil). Spprd he
shodening solh:l all ind$trb|6 a|E covered Sprinkl€ about
2 Tabl€cpoons llff irEide D6n and shake so tEi flour mvels
all SJ€6€d sufa.es Tum pan upsiie down and tap fuht lo
rcmo',€ eic€€siour. arrysl'irryspob |Emain, tar€h upwidr
mo€ shodening aM flour lo p€ved care tun slicring (You
can us€ !€gelable oil pan spEy d veSrabb oil pan spr"y
win iolr, in place oI sdid shoilsing and lou., or use liew
Wllon Cake Rel€*, lor perfe€t, ('umffiee caksl).
Make lso 2-layer cake nires .mrding L @(age or rcdpe
dirccliom. Por tre cake bater inl! pen, and if n€.essary,
spr€d he baller around wih a soabla lo f[ all areas of he
oan even[ Be .aetul not to lou€n sides or boflDm of 06n
gake cake on mddle iack oi 35lIF ovei Jor 30-1.0 minLl€s
0l unlil cake lests done accoding io recjpe dieclbis
R€mo',€ cake f.n ovgl and cool on cal€ |ad( lor 10
minul€s. While lhe cake b sli in $e pan, ca'Etully slice off lie rai.s€d cenEr
podion 0i tle cake. fni, allore f|e cake Lr sil morc levd and lElps prcvenl
cracldng To en'o!€ cal€ flm pan, place caoliog €ct agalflst cal(e and lun
bohcakel? f andpanovermpdtoff ca'etul|y Codcal(eatl€aslonehour
8ru$ lo6e sumb6 off cake
To hansler cale lo seMng boaid, ilold a €ke boad againsl cake aM tum bolh
cak€ art rack over Lin off rict. Hold anots bcd against bodon of cake and
lln cake ov€r. Be $|e lo hold cale, llcl and bodd oce looefier $hile
tum,nq ir pevenl €te fron crdddn{. 

-

Lef s Practice Decorating
Us€ d€.oral'ng bag and coupl€| as dreded in $b bookld
Pmclice €€ch ol he hlleving ledniquss on he back of a
coolde sned wih whih idn! Tle pr*tce de€oGtons €n
be scrapd oil he cookie slr€€l bad( inlo tp minng bowl
and rcuhipp€d lor use a$in To hdd bag 'Nhih
decoralir€, curl tu'g€'s amund bag udh $e end lvist lock€d belwesn your
thumb and index inger Tlrb forces be icing down into he lip ea.h tne yot
Eueeze Apply a. ev€. p.es6urE rih all fc'! r ingec and icing lill come out 0I
the tjp mlil ycr slop squ€sing As yo{ decoraE, perinically twisl the bag
down tudher, Ioning te idry dom into he lip Use fingeE ofolher hand lo

For nore aboul de€ordlr€, reler b he Whn Yeatook oJ Cake D€coEIing.

3 pelals, 2nd row, 5 pelals, 3d $w, 7 pelals)

To Make Rosebuds
Use lip 104 Hold bag ai a 45o angle so t'al fie end of he
bag poinls over !o{r ighl should€r, finqer tp6 gipping b6g
tacing you. Touch wide end or tp 101 lo $'lace, point mnor
end lo lie dqht Squ€eze, nove toflard 1/4 in.i h€6ihle so
icing lans o!i, hen move br.k as you slDp pr€ssue
Make ole&ppiry cerl€. p€lal. Hold bag in sam€ position as
above vdth edg€ ot Itp lo{dhq insite righl edge ol ba* petrl.
Sqleere as icing caldre6 irside edge of base p€tal, lifring
slighlly, and oll inlo inleiockjng cenls b'd Slop pessure; tuch laBe and
bacl lo suface and pull lip 3ray. Make sepab aid cat$ diEcdy on cake wini
tip 3. Hold b€g ai a 45o angle lo b6se ol hld lrih sd of brg pohling lolards
}o!-Touchliplob|d Squ€€ze a.d pulii! !p and away iom ffovl€r, |Elaxin!
pr€sslre as you dr.w calyx to a poirt Add tnee tp 3 sepals.


