






PRESENTS

THE CLGI\,VI\I
GAKE PAN

Now you can make a clown cake that really looks like an honest-to-goodness clown
from the circus. lt's all there - the bright fright wig, overpainted eyes and mouth,
and the big shiny nose. And you can do it with your new Wilton clown pan and just
three or four decorating tubes.

First generously grease the inside of the baking pan, making sure all indentatlons
are well coated. Lightly dust with flour, shaking pan till flour covers all surfaces,
then shake off exeess flour. lf any shiny spots remain, cover with more shortening
and flour. Pour in batter from one standard packaged cake mix (running the back
of a spoon over surface to disperse any bubbles - see figure 1) and bake at 350
degrees for approximately 35-45 minutes or until cake springs back when lightly
touched at center. After baking, cool cake in pan for 10 minutes (see figure 2).
Then, place pan upside down on (cake rack) (see figure 3), tap pan with handle of
spatula and lift pan off cake. Allow cake to cool completely (at least two hours).
Now place your cake on a festive party plate and decorate (see figure 4).

To decorate, divide icing and tint many bright colors. Then, using tube 3, outl ine all
the clown's cheerful features. For a big clown collar, use tube 104 to curve many
ruffles. (The clown's collar should be iced prior to doing the complete face.) Now
fit decorating bag with tube 16 and pipe stars for hair, pulling them out to long
points for fright wig look. Keep stars close together, so no cake shows. Then using
cake indentations as a guide, "do your thing". Make a funny clown face like the
one on the pan package or design one of your own. Use tube 16 again for eyes, nose
and mouth (overpipe nose, if you wish, for a bigger look). Do rest of face with tube
21. Now your clown is complete and ready to star at a circus party.

Copyright @ Witton Enterprises, tnc-, 1974



RECIPES FOR DECORATING IC INGS
Wilton Buttercream lcing
Eas ies t  fo r  a  b ig inner !  l t  has  a  c reamy tex tu re  and is  easy  to
manage. Good for practicing f lowers. Add a few drops of
water  fo r  borders ,  sc r ip t  o r  i c ing  cakes .

Wilton Boiled lcing-Egg White

2 cups granulated sugar 3/4 cup (approximately 5) egg
1/2 cup water whites at room temperature
1/4 teasp. cream of tartar 1-'l 12 cups confectioners sugar, sifted

Boil  granulated sugar, water, cream of tartar to 245'.  When
boil ing starts, brush sides of pan with warm water to prevent
c rys ta ls  fo rming .  Brush aga in  ha l fway  th rough,  bu t  do  no t  s t i r .
Meanwhi le .  wh ip  egg wh i tes  7  minu tes  a t  h igh  speed.  Add
bo i led  sugar  mix tu re  s lowly  and beat  a t  h igh  speed un t i l  i c ing
stands in soft peaks. Turn to second speed, gradually add
confectioners sugar and beat al l  at high speed for
approx imate ly  7  minu tes  more  or  un t i l  i c ing  s tands  in  s t i f f
peaks. Cover with damp cloth while using. Rebeat before using
again. Not recommended for f lowers; f ine for borders and
s t r ingwork .

2/3 cup but ter  or  margar ine,
cold and f i rm

4 cups s i f ted confect ioners sugar

1 teaspoon vani l la
2 or 4 tablespoons cool

m i l k  o r  c ream

Beat  bu t te r  severa l  m inu tes  w i th  e lec t r i c  mixer  un t i l  c reamy.
Add sugar, about % cup at a t ime, beating well  each t ime. Add
van i l la ,  then mi lk  o r  c ream and beat  we l l  aga in .  S tore  in
air-t ight container in refr igerator and whip up before using
aga in .  Th is  rec ipe  w i l l  p roduce approx imate ly  one quar t  o f
icing. To make i t  whiter, use vegatable shortening instead of
butter or margarine and add butter f lavoring.

DECORATING WITH PACKAGED IC ING MIXES
The icing recipes above wil l hold the detail of your decorating tubes. lf you are going to use a packaged icing mix, add one-third less
liquid than is specified in the packaged directions. This wil l stiffen the icing to give the same consrsrency.

IF YOU HAVE THE VIIILTON VINYL BAG AND COUPI ER.
FOLLOW THESE DIRECTIONS.

Cut off tip of bag, far enough so fine
grooves on coupler show-approximately
3/a of an inch. However, be careful when
cutt ing, because i f  hole is too large,
couple'r wi l l  drop r ight through and bag
wil l  be ruined. So start small  and tr im off
as needed.

Drop coupler in-upper part only. Twist
off r ing f irst.

Then f i t  tube on-over coupler. Hold tube
in place while you twist on r ing to secure
r t .

To change tubes, just twist r ing off .
change tube and twist r ing on again. Now
you can use a variety of tubes with a
single decorating bag!

eTfuENrERPRrsEs. r*c.

Wilton's YEARBOOK
of Cake Decorat ing!

G e t  y o u r  c o p y  o f  W i l t o n ' s  C a k e
Decorat ing Yearbook i f  you haven't
alreadyl l t 's just ful l  of  cake decor-
a t ing  ideas ,  techn iques  and ins t ruc-
t i o n s .  A  m u s t  f o r  t h e  s e r i o u s
d eco ra to  r  !

833 West 11Sth Street, Chicago, i l t inois 60643
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