


Dinosaur Cake

wilton easy as 1, 2, 3 shaped pans are
ideal for makingyo ur favorite cake.
simply bake, vost with your favorite t0p-
ping and decorate Wi th candy, sprinkles
or shapes cut from fruit snacks. Use
these fun pans foryour favorite gelatin
or salad mold recipe, 100

1. BAKE!

4 Ppreheatovento 350° of

= temperature per recipe directions.
=0 Grease inside of pan completely

using a pastry prush and solid vegetable shortening of use

avegetable oil pan spray (see picture A). Don'tuse putter,
margarine, ot liquid vegetable oil. Spread shortening sO that

allindentations are covered.

Sprinkle about 9 Tablespoons of flour inside pan and shake
5o that flour COVErs all greased areas. Turn upside down and
tap lightly 1 rBMOVE EXCESS flour.

Prepare 2-1ayel cake according 1o package of recipe
directions; pour into pan. Bake on middte rack of 350° oven
for35t0 45 minutes or unitil cake tests done. Remove cake
from oven and coolon cake rack for 10 minutes.

So cake sits level and to prevent cracking, while in pan, cut
away the raised center portion with serrated knife. To
unmold cake, place cooling rack {
against cake and tum hoth rack
and pan over (see picture B).
Remove pan. Coolatleast 1 hour.

grush off loose crumbs.

2. FROST!

you will need 2%/, cups 0f Wilton Buttercream \cing or usé
Witton lcing Mix or Wilton Ready-to-useé Decorator's lcing.

Reserve Vacup icing for white hackground, thinned with

1 {sp. cornsyrup. Thin remaining icing with 1 Thisp. corn
gyrup. Tint with Wilton Violet Icing Color, gradually adding
colorand mixing tnoroughly with small spatula. Continue
to add color until desired shade is reached.

Usinga spatula, cover background areas of cake white.
place violet icing on cake, then spread lightly inone direction
overtheareato be covered.

3. DECORATE!

you will needa rolled fruit snack
for spots, shoestring licorice for
mouth, candy-coated chocolate
dots for eyes, mini candy-coated
licorice candy for toenails. Cut-
putdots frem unrolled fruft snack
sheet. Positionon caketopas
shown. Add mouth, Byes, and
toenails.

2 Sia

Wilton Buttercream lcing

1/, cup butter of margarine

1/, cup solid vegetable shortening

11.vanilla

4 cups (approximate\y 1 1) sifted
contactioners’ sugar

2T milk

{n alarge mixing bowl, cream putterand shortening with
glactric mixer. Add vanilla. Gradually add suigar, one cup at

lightand fuffy. Keeﬁ icing covered with a damp cloth until
ready 1o decorate. Refrigerate when not in Lse. Keep forup
to 2 weeks (nan airtight container. Rewhip beforé ysing.

Makes 3 Cups. ) _
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