Complete Instructions
for Baking & Decorating

o5 LilCowboy (
uy, . Cake _ g2

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE.
TO DECORATE CAKES vouwill need:

s Wilton Decorating Bag and
Coupler ar parchment paper
triangles i

s Tubes 3,12,14,18and 22

= Serving plate

s A 2-aver cake mix of ingre-
dients 1o make your favorite
layer cake recipe

s 3-1/2 cups buttarcream icing
(recioe in this booklel) or 3
packages of creamy vanilla
type frosting mix (15.4 oz, box)

» \Wilton Paste Food Colors in
Brown, Pinie, Oranga and
Golden Yellow

{Alterrate designs alsp use tube
“a0 and Willon Paste Food
Ciotors in Red-Red, Royal Blue
and Lemon Yellow)




Baking Instructions

Freheat oven to 3507 or lemperature per di-
rections. Your cake will unmoeld easily without
sticking, when you prepare the pan properly.
Grease the inside of pan using a pastry brush
and solid vegetable shortening. (Do not use
butter, margarine, liquid vegetable oil ara pan
spray coaling.) Spread the shartening so that
all pan indentalions are covercd. Sprinkla
about 2 Tablespoons flour inside pan and
shake so that flour covers all greased sur-
faces, Turn pan upside down and tap lightly Lo
remove excessflour, [Tany shiny spots remain
inside pan, touch up with more shortening
and flour to prevent cake from sticking.

Make one 2-layer cake according to package
arrecipe directions. Pour the cake batter into
pan, and if necessary, spread the batter
around with a spatula to fill all areas of the
pan until even, tzking care not to touch sides
arbattom of pan, Bake cake on middle rack of
350 oven for 25 to 35 minutes or until cake
tests done according to package or recipe
directions,

Remove cake from oven and cool on cake
rack for0 minutes. While the cake is still inthe
pan, carefully slice off the ralsed center por-
tinn of the cake. This allows the cake to sit
more fevel and helps prevent cracking. To re-
move cake from pan, place cooling rack
against cake and turn both cake rack and pan
aver, Lift pan off carefully. Cool cake at least
one haurn Brush loose ciumbs off cake.

To transfer cake to serving plate, hold plate
against molded side of cake and turn both
cake and rack over, Lift off rack, hold serving
plate against hottom of cake and turn both
plate and cake over. Be sure to hold rack and
plates close together while turning to prevent
cake from cracking.



Making Buttercream Icing

The thick but creamy texture of this flavorful icing makes itideal for decorat
ing. It can be refrigerated in an airtighl container for up to a week, Rewhip
before using. Makes 3% cups. :
W cup solld vegetable shortening 5 cups sifted confeclioners’ sugar
Ia cup butter or margarine (There are 4 cups in a pound)
114 teaspoons vanilla 3 Tablespoons milk
IN A LARGE MIXING BOWL: Craam butter and shortening with aleclric
mixar Add vanilia. Gradually add sugar, one cup at a time, beating well
on madium spead, Scrape sidas and bottom of bowl often. When all the
sugar has been mixed in, icing will appear dry, Add milk and beat at high
speed until fight and flulfy. Keap icing covered with a damp cloth until
you're ready to decorate. For best results, keep icing bowl In refrigeratar
when not in use.

Decorating With Frosting Mixes

If you would like to use a frosting mix, you will need three packages of the
creamy vanilla type that will frost two 8" ir or 9" layers.

For each package of mix, use four less teaspoons water than package di-
recls, Less waler gives a stiffer consistency necessary for good decorating
results, Each package makes about 1% cups of icing. Do not refrigerate
icing before decorating. Cake may be refrigerated after it's been iced.

DECORATING WITH CANMED ICING: T you would like io use canned
icing, you will nesd two 16.5 oz cans of vanilla ready 1o spread frosting.
EFach can holds about 1% cups of icing. For best results, refrigerate icing
brefare using, If icing becomes solt during decorating, simply place decorat-
irsg brag inrefrigerator until chilled and Tirm enough Yo continue decorating.

Coloring Your Icing .

Wilton Paste Food Celors are best for decorating because they are con-
centrated (a little goes a long way) and give the deepeast, most vivid i2ing
colors, Use a toothpick to swirl paste food color into icing, then bES WELL
Add paste food color gradually until you get the icing color you desire.

Wilton Liguid Food Colors mix instantly and tend to give bright colors and
pastels. Add liquid food color a drop at a time and mix well alter each addi-
tion. Remember, whether you use liquid or paste food colors, add the color
gradually until you get the color icing you desire,

When directions specify brown icing, you may substitule chocolate icing.
Just use six Tablespeons unsweetenad cocos powder, or melt two one-
aunce sguares of unsweetened chocolate and add to 1% cups white icing.
Mix well until blended.

When mixing dark calors like red, brown and black, add colar in farger

amaounts. A word of caution when mixing a dark shade of Hoyal Blue icing -
It can stain teeth, mouth and lips.



Let’s Practice Decorating

Use decorating bag and coupler as directed in this booklet. Practice each of
the following techniques on the back of a cookie sheet with white icing, The

practice decorations can be scraped off the cookie
sheet, put inlo a mixing bowl and rewhipped for
use again. To hold bag while decorating, curl
fingers around hag with the end twist locked
between your thumb and index finger. This forces
the icing down into the tube each time you
sueesze. Apply an even pressure with all four
fingers and icing will come out of the tube
until you stop squeazing. As you decorale,
periodically twist the bag down further, forcing
the icing down into the tube. Use fingers of
ciher hand o guide tube as you decorate.

To QOutline P

: i
Use tube 3. Hold bag at a 45° angle and touch tube to. — /(

praclice surface. (See illustration)) Sgueeze at starting
point so that icing sticks to practice surface. Now
raise the tube slightly and continue to squeeze, The
icing will flow out of the tube while you direct it along
vour practice surface. To end an cutline touch tube
hack to practice surface, staop squeezing and pull
away. IT icing ripples you are sgueezing the bag
too hard. If icing outlines break you are moving
the bag loo quickly or icing is toa thick. Practice
far even pressure control and mavement so

%

that cutlines are smooth and continuos.

= -
To Make Zigzags
Uze tube 18, Hold bag ai o 457 angle with tube
lightly touching practice surface,. As you squeese
out icing with a steady, even pressure, mova hand
in a tight side-to-side motion for a zigzag effect.
Ta end zigzag, stop pressure and pull tube away.




To Outline and Fill-In

Diaw several oval shapes on the back of a cookie shaal with a penail, Use
tube 3and "To Outling” directions to oulline pancil marks. Nesd thin 114 cup
icing with a few drops of milk. Use tube 3 and thinned icing to fill in yaur
aullines, Hold bag at a 457 angle to practice surface and touch tube inside
firsl outline. Gently squeeze out side-by-side lines of Icing to fill in ontire
autlined area, When outline is filled, stop squeezing and pull tube away.
While lelng is still molst, smooth with a dampened art brush, Follow samo
procedure 1o fill in other cullines,

To Make Stars <, / )
Anentire cake or [ust one area can be covered with - T
icing slars made very close together so that no cake i)
shows balween stary r.\:\
Llae tube 14 or 18, Hold bag stralght up and down (see e b |

Mustration) with tube " above practice surface
Squeaze untll a slar is Tormed, then stop pressure, and
pull tube away, Your stars

will be neatly farmed only ﬁff*xqﬁiﬁt
If you stop squeezing be- (WA,
fore you pull the tube away, JAARFLE

Use tube 3. Hold bag at an angle to the right
‘side, so that vour fingers face vou, {Ses fllus-
tration. The tube should lightly touch the cake
as you write or prinl. Ahways write lefi to right.

To Write or Print h f e E

Icing Smooth with
a Spatula

With a spatula, place icing on cake. Spread icing over
farea to be covered. For a smooth effect, run spatula
lightly over the icing in the same direction blending it 1 [
In for an even look. For a flufty effect, touch spatula to -1 s —

lging and pull up. —




To Make Dots

Use tube 3 or 12, Hold decorating bag straight up and
down with fube V8" above praclice surface. Squeeze
to form a dot, keeping tip of tube inicing unlil dot is
size you desire. Then slop pressure and pull tube away,
{Flatten with finger tip dipped in cornstarch.)

0000

Top View

To Make Pull-Out Stars

Use tube 18 and hold decorating
bag at a 45" angle to practice sur-
face, As you squeeze oul icing,
pull lube down and away from
surface. When icing strand is long
enough, stop pressure and pull
decorating lube away, Repeat pro-
cedure working from base of the
ared you wish to decorate upward
to the top, Remember to keep
icing close together so no cake
shows through,

To Make Flower

Use lube 180 (ori8) and hold bag straight upand down to your decaorating sur-
face, with your hand turned a quarter turn to the left,
Touch tube to surface and as you squeeze out icing,

turn your hand back to the right, stop pressure and o i
puall tube away. Your flower will be neatly formed only
if you stop squeezing before you pull the tube away. ™

Dol the flower cenler with tube 18 and set aside in
freczer to harden tor al least 2 hours. Then when
you're ready to place the flower an a cake, dot the
cake with icing, ift flower ofl waxed paper with
spatula and slip onte dot of icing,




To Make Ropes

Use tube 22 Hold bag al a 45° angle to practice surface with and of bay
painting over right shoulder. Taouch tube to surface and sgueeze bag, moving
tube down and up around Lo right forming a slight “s" curve. Stop pressuce,
pull tube away. Tuck tube under bottorn arch of first "s" and repeat pro-
cedure. Continue joining “s" curves Lo form rope,

To Make Cowgirl’s Hair

Use lube 18, Hold decorating bag al a 45° angle o practice surface. As you
soueaze oul icing with a steady, even pressure, move tube in a vertical
direction faying out a ribbed stripe of icing, To end a stripe, stop pressure
and pull tube away. Repeat procedure making rows of stripes side-by-side
and atop of each other for pigtails and bangs,

To Make Bow

Use tube 3. Touch tube to surface and as you
squeeze oul icing with a steady pressure, move
ube up around to the left and back down as
direction arrows in illustration indicate, Con-
tinue, making another loop like the first one,
only mave tube up arcund to the rght and
back down as direction arrows indicate, once
again stopping pressure as you return to
starting point.




Decorating Your
Li’'l Cowboy Cake

To make a Li'l Cowboy Cake, you will need Wilton Paste Food Calors in
Brawn, Pink, Orange and Golden Yellow, We suggest you color all the
icings at once while the cake cools. Refrigerate icings in covered con-
tainers wntil ready 1o use,

a Tinl 14 cup icing flesh. (Add extrermely small amounts of orange and
brown until desired color is reached )

=Tint 2/3 cup icing gold

& Tinl 1/4 cup icing pinls

= Tint /4 cup icing brown

= Tint /4 cup icing dark brown

= Tinl 143 cup icing orange

» Reserve 1-1/2 cups white icing. (Thin 1/4 cup with 144 teaspoan milk or
I teaspoon light com syrup

WITH WHITE ICING )

= Lse spatula to ice message area on cake top smooth,

(Tip: To ice small background area on top, use tuba 18, Squeeze izing
ohto area and smooth with spabula.)

WITH DARK BROWN ICING

® Use tube 3 and "To Outline” directions to outline hat, face, facial
features, scarf, gloves, vest, helt, chaps and boots.

s Use tube 18 and “To Make Stars” diractions to cover vast, boots and
inner brim of hat. '

WITH WHITE ICING
= Use tube 12 and "To Make Dats" direclions to add whites of eyes.
= Use tube 14 and “To Make Stars" directions to add teeth,

WITH EROWRN ICING ;
# Use tube 3 and “To Outline and Filldn" directions to fill in belt buckle.
@ Use tube 18 and "To Make Stars” directions to cover hat and {lip tube 14).

WITH FLESH ICING
e Llse tube 18 and "To Make Stars” directions to cover face.
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WITH PIMNK ICING
8 Use tube 12 and "To Make Dots” directions lo add nose and cheeks,

WITH ORANGE ICING

e Ise tube 18 and "To Make Zigzags” directions lo cover hat band and
soart,

e Lse tube 18 and “To Make Stars” directions to cover gioves,

s [se tube 18 and "To Make Hair" directions to cover hair

WITH GOLD ICING

e Use tube 18 and "Ta Maka Stars” directions 1o cover shirk and chaps.
a Lsa tube 18 and "To Malke Zigzags! directions to trim sides of chaps.
s Use lube 22 and "To Make Ropes"” directions to make lasso,

WITH DARK BHOWN ICING :

s lse tube 3 and "To Make Dots" directions to add freckles, cover lower
mouth and add chap buttons with fringe.

s Usa tube 12 and "To Make Dots" directions Lo add pupils of eyes,

& Use tube 3 and "To Write Or Print" directions to print message on
cake top,

WITH WHITE ICING
a Use lube 3 and "To Make Dots" direclions to add poelia dots 1o scarf.
e Lse tube 18 and “To Make Stars” directions o cover cake sides
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To Decorate Cowgirl Cake

Use Wilten Paste Food Colors in Brown, Golden Yellow, Pink and Crange.

& Tint 1/3 cup icing pink for cheeks, nose, scarf and boots

s Tint 1/4 cup icing brown for detail outlines, pupils of eyes, shirl, inside of
hal and printed messages,

= Tint 1/2 cup icing beige (Add extremely small amounts of Galden
vellow and Brown until desired color is reached) Lo cover face and hat,

= Tint 1/2 cup icing gald to cover badge, skir, hat band, skift fringe and
rope.

e Tint 14 cup icing orange far hai

& Reserve 1-203 cups white icing t:: cover cake sides, gloves, vasl, befl,
buclkle, mouth and eyes, {I'hm 113 cup icing with /4 leaspoon milk or 1
teaspoon light carn syrup for icing background areas on cake top
smanth.)
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To Decorate Clown Cake

Use Wilton Paste Food Colors in Royal Blue, Lemon Yellow and Red-Red,

« Tint 1/2 cup icing blue for detail outlines of eyes, hat, costume, shoes,
hair, flower slem, leaves, pupils of eyes, polka dots, shoes, massage
and Balloon string.

e Tint 1/2 cup icing red for detail outlines of mouth, cheeks, nose, buttons
and balloon. Also o cover balloon, buttans, chaeks, rufflas, flower
cunter and lps.

o Tint /4 cup icing yellow o cover costume and to make drap flowaor,

o [losarve 1-3/4 cups white lcing to cover face, hands, sides and eyeball,

(Thin 1/4 cup icing with 1/4 teaspoon milk or 1 Lleaspoan light corn ayrup

for lcing message area on cake top smooth.)
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