Complete Instructions
for Baking & Decorating
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PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE.

TO DECORATE CAKES you will need:

s Wilton Decorating Bag and Coupler
or parchment paper triangles

= Tuybes 3, 5and 16 (Alternate cake
design also uses tube 65 and 225)

= Serving plate

= A 2-layer cake mix or ingradients ta
make your favorite layer cake
recipe

= 4 cups buttercream icing (recipe in
this booklet) or 3 packages of
creamy vanilla type frosting mix
(154 oz, box)

* Wilton Paste Food Colors: Lemon
Yellow, Qrange, Pink, Viclet, Sky
Blue and | eaf Green (Alternate
cake design also uses golden yellow.)




Preheat oven to 350°% or temperature per di-
rections. Your cake will unmold easily without
sticking, when you prepare the pan properly.
Grease the inside of pan using & pastry brush
and solid vegetable shortening, (Do not use
butter, margarine, liquid vegetable oil or a pan
spray coating.) Spread the shorlening so that
all pan indentations are covered. Sprinkle
about 2 Tablespoaons flour Inside pan and
shake so that flour covers all greased sur-
faces, Turn pan upside down and tap lightly ta
removeaxcass flour. Ifany 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
or recipe directions. Pour the cake batter into
pan, and if necessary, spread the batler
around with a spatula to fill all areas of the
pan until even, taking care not to louch sides
or bottom of pan. Bake cake on middle rack of
3507 aven for 25 to 35 minutes or until cake
tesls done according to package or recipe
directions.

Remove cake from oven and cool on cake
rack for 10 minutes. While the cakeisstillinthe
pan, carefully slice off the raised center por-
tion of the cake. This allows the cake to sit
more level and helps prevent cracking. To re-
move cake from pan, place cooling rack
againsl cake and turn both cake rack and pan
over. Lift pan off carefully, Cool cake at least
one hour Brush loose crumbs off cake.,

To transter 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 bottem of cake and turn bath
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 flaverful icing makes it ideal for decorating.
It can be refrigerated in an airtight container for up to a waek. Rewhip before
using: Makes 2 cups. (Make double recipe),

Recipe may be doubled to make 4 cups, if a large or heavy duty mixer is used.

s cup solid vegetable shortening 3 cups sifted confectioners’ sugar
Ita cup butter or margarine (there are 4 cups in a pound)
14 teaspoon vanilla 1 Tablespoon = 1 teaspoon milk

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" or 9" layers,

Foreach package of mix, usetour less teaspoons water than package directs,
Less water gives a stiffer consistency necessary for good decorating results,
Each package makes aboul 1'% cups of icing. Do not refrigerate icing before
decorating. Cake may be refrigerated after it's been iced.

Decorating With Canned lcing

I you would like to use canned icing, you will need two 16.5 oz. cans of vanilla
ready lo spread frosting. Each can holds about 134 cups of icing.

For best results, refrigerate icing before using. It icing becomes saft during
decorating, simply place decorating bag in refrigerator until chilled and firm
enough to continue decerating.

Coloring Your Icing

Wilton Paste Foud Colurs dre best [or decarating because they are concen-
trated (a little goes a long way) and give the deepest, most vivid icing colars,
Use a toothpick to swirl paste food color inte icing, then MECWELL. Add paste
tood color gradually until you get the icing color you desire.

Wilton Liquid Food Colors mix instantly and tend to give bright colors and
pastels. Add liquid food color a drop at a time and mix well after each addition,
Remember, whether you use liquid or paste food colors, add the calor
gradually until you get the color icing you desire.
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Let’s Practice Decorating

Use decorating bag and coupler as directed in this booklet. Practice each of
the following technigques on the back of a cookie sheet
with white icing. The practice decorations can be

scraped off the cookie shest, put into a mixing e T
how! and rewhipped for use again. To hold bag | i
while decorating, curl fingers around bag with the S

tnd twist locked between your thumb and index otg T
finger. This forces the icing down into the tube
gach fime you squeeze. Apply an even pressure ; d
with all four fingers and icing will come out /\

af the tube until you stop squeezing. As you ioert 2

decorate, periodically twist the bag down ,-"J--f-" =
further, forcing the icing down into the tube, T |
Use fingers of other hand to guide tube as e —

you decorate. e e

To Outline I

Use tube 3or 5 Hold bag ata 45°angleand touch tubeto — 7 &
practice surface. (See illustration.) Squeeze at starting ( il =l
point so that icing sticks to practice surface. Now | _"E}“-ﬂ{

raise the tube slightly and continue to squeesze, The £ e |
icing will flow out of the tube while you direct it along ==

your practice surface. To end an outling touch tube

back to practice surface, stop squeezing and pull T

away. If icing ripples you are squeezing the bag fe—— Ty
too hard. If icing outlines break you arg moving f L

the bag too quickly or icing is too thick, g |
Practice for even pressure control and }S@ C e
movement so that outlines are smooth e ——————

and conlinuous,

To Make Zigzags ;":;'*?1

Use tube 3 or 5, Hold bag at 2 457 angle with tube /'”‘)é\;n \|
lightly touching practice surface. As you L _)
squeeze out icing with a steady, even pressure, e =

move hand in a tight side-to-side motion for & —
zigzag effect. To end zinzag, stop pressure and | b

pull tube away. e




Using Your Decorating Bag And Coupler

[0y 4

Yau can make many different designs
with just one decarating bagful of icing
by using the Wilton couplerand chang-
ing tubes.

Just follow these steps:

1. Screw ring off coupler to expose series
of tiny threads 4" above caupler tip.

2. Force coupler tip as far down into
decorating bag as it will go. Then
mark where bottorn thread of coupler
shows through bag, remove coupler
and trim bag at pencil mark with a
pair of scissors,

3. Reposition coupler in bag and push
tipthrough opening to expose bottom
2 threads.

4. Position tube over coupler and screw
ring in place to secure. To change
tubes, unscraw ring, replace tube
and scraw on ring,

5, Tofill, cuif open end of bag over your
hand and insert icing with a spatula,
Fill bag no more than half full.

8. To close, unfold cutf and twist top of
bag shut. Hold twist betwean your
right thumb and farefingerand you're
ready to decorate. Important: Be
slre to wash Bag in hol seapy waten
then rinse and dry after every use. &
degreaser can make clean-up easier.
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To Outline and Fill-In

Draw several oval shapes an the back of a cookie sheet with a pencil. Use
tube 5 and "To Outline” directions to outline pencil marks. Next thin s cup
icing with a few drops of milk. Use tube 5 and thinned icing to fill in your out-
lines. Hold bag at a 45 angle to practice surface and touch tube inside first
outiine. Gently squeeze out side-by-side lines of icing to fill in entire outlined
area. Whan outline is filled. stop squeezing and pull tube away. While icing is
still moist, smoath with a dampened art brush, Follow same procedure to fill
in ather outlines,

To Make Stars <. ;/ |

A
An entire cake or just one area can be covered with \&I’rﬁ/
icing stars made very close together so that no cake AT,
shows between stars, 'ﬁg@' o
e, -] | -~

Use tube 16. Hold bag straight up and down (see
ilNustrationy with tube %" above practice surface. T
Squeeze until a star is formed, then stop pressure, and "-\51;-
pull tube away. Your stars '
will be neatly formed only

if you stop sgueezing be-

fare you pull the tube away:

YES Ma NG YES

To Write of Print

Use tube 3. Hold bag at an angle to the right I s
side, so that your fingertips face you. (See 5{_{5{ &
llustration.) The tube should lightly touch the =

cake as you write or print, Always write lefi to

o To Make Shells ==

Lise tube 16, Hold decorating bag at a 45° angle [

to practice surface with end of bag pointing towards

you, Lightly touch tube to surface and sgueera until

icing builds and fans out into a base. Then §ift tube

slightly and relax pressure as vou pull tube down and

towards you to make a tail. Stop pressure completely

and pull tube away for a finished shell. Practice this Blde ian

procedure until you can produce a clean shell shape. f;s%
N

Ta make a row of shells, rest head of one on tail of
preceding shell. For larger shells increase pressure,

smaller shells, decrease prassure. i =

m:“-.n_-'
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To Make Dots TN
S

Use tube 3. Held decorating bag straight up and down W Y
with tube V" above practice surface. Squeeza to form e
a dot, keeping tip of tube in icing until dot is size you i
desire. Then stop pressure and pull tube away. ooy @ =

Top View ——5—

To Make Leaves and Feathers

Thin ¥ cup icing with a few drops milk and place in
decorating bag fitled with tube 65, Hold bag ata
45 angle with tube lightly touching practice sur-
face Squeeze and hold tube in place momantarily
to let icing fan out. Then relax and stop pressure
as you pull tube away and draw leaf to a point.

To Make Flowers

Use tube 16 or 225 and hold bag straight up and down
to your decorating surface, with your hand turned a

o
quarter turn o the |eft. Touch {ube to surface and as i «.."'ﬂ‘x | |
vou sgueeaze out icing, turn your hand back to the Y R .'\I
right, stop pressure and pull tube away. Your flowers W1

will be neatly formead only if you stop squeazing
bafore you pull the tube away.

Make all your fllowers on sheets of wax paper attached f ',l- \‘.R 1
to the back of a sheet cake pan with icing. Dot all the Sy S
fiower centers with tube 3 and set aside in freezerto - W
harden for at least 2 hours. Then when you're ready to iy el
place the flowers on a cake, dot the cake with icing, i T

lift flowers off waxed paper with spatula and slip onto B
dols of icing.

Icing Smooth with .
a Spatula

With a spatula, place icing on cake. Spread icing over . g

area to be covered. For a smooth effect, run spatula |
I
ks

lightly over the icing in the same directian blending it
in for an even look, For a fluffy effect, touch spatula to
izing and pull up.
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Decorating Your
Easter Basket Cake

Ta make the Easter Basket Cake in the colors shown, vou will need Wilton
Faste Food Colors in Lemon Yellow, Orange, Pink, Violet, Sky Blue and Leaf
Green, We suggest you color all the icings at one time while the cake is cooling,
= Tint Yz ¢up lcing orange * Reserve 1 cup white icing (Thin
= Tint Yz cup icing vellow with 1 Tablespoon light corn syrup
= Tint Y4 cup icing blue or 1 teaspoon milk.)
= Tint Y1 cup icing violet ® Tint1% cupicing green (Tinticing
= Ting ' cupicing pink yellow, then add small amounts
of green using a toothpick to
achieve desired shade )

WITH WHITE ICING

* Use spatula to ice background
smooth.

WITH ORANGE ICING

= llze tuba 5 and "To Qutling” di-
rections to cutline basket, bow
and eggs.

* lUsetube 5and"To Make Zigzags”
directions to cover area betweean
basket slats,

WITH GREEN ICING

* Uze tube 16 and "To Make Stars”™
directions to cover basket.

WITH YELLOW ICING

= Usetube 16 and “To Make Stars”
directions o cover bow and eggs,

* Usetube3and "To Make Zigzags"
directions to fill in bow laops,

WITH BLUE ICING

= Lse tube 16 and "To Make Stars”
directions to cover eggs.

WITH VIOLET ICING

® Llsatube 16 and "To Make Stars”
directions to cover eqq.

WITH PINK ICING

= Usetube 16 and “To Make-Stars"
directions to cover eqq,

WITH ORANGE ICING

= Use tube 3 and "To Print" direc-
tions 1o add names and messages.

* Usetube 3and“To Make Zigzags",
"To Make Dots™ and "To Make
Shells™ directions to add trims
and flowers.

WITH WHITE ICING

* Use tube 3 and "To Print", “To
Make Dots" and “To Make Zig-
zags” directions to add printed
name and fancy trim to eggs:
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ToD ecorate . et
Bunny-ln-A-Basket Cake

Use Wilton Pasts Foad Colors in Viclat,

» Tint %% cup icing violet

* Tint Ya cup icing green

= Tint ¥ cup icing gold

= Tint %% cup icing pink

* Reserve 1y tups white icing (Thin 3 cy
Lorn syrup or 1 teaspoon milk fori

= Tint 1% cups izing light violet

Fink, Golden Yellow and Leaf Green,

B white icing with 1 Tables paon light
cing background area smaoth,)

Tubre 3 vinlat printag
messape and bunmy whiskiers

Tulse 5 pink fiin
nnar ears and How loaps

Backgrauwsd srun lead while
with thinnad icing

Tubiet 18 gold siar agy

With teathpich, mark bunny
and faalures on cake lop

F
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Tutze 16 green s1ai agn

T

Tube § viglaf autiines
of basket,
Dunny teatires agps

Tube & pink dot
Turber 3 whita trirms ayes and noge
{Mattan with fingerdp

dippad in cormstarch)




Tube 3 ofanga proeted
messases and tnms

Sackpraunt prda Tuke 18 wiokel Tuba 16 ghink slor Lgg
iced whili,

Tuk 3 white printa
mssEG s and frins

Tube & orangs
nutlinas al baskol,
o wid agas

Tub 16 blue
star pols

Tube B frange Zigzags Tilie 18 yatiow slar
agas znd bow

Tune 16 green star Dashel




A | To Decorate
Basketful of Chicks

Use Wilton Paste Food Colors inLeman yellow, Golden Yellow, Pink, Qrange

and Leaf Green,

« Tint1Vzcups icing yellow (Take 3, cup yellowicing and add smallamounts of
leaf green color using toothpick to achieve lime greenicing for hasket.)

« Tint % cup icing orange

« Tint Ya cup icing gold

» Tint \a cup icing pink

» Reserve 15 cups white icing {Thin cup white lcing with 1 Tablespoan light

corm syrup or 1 teaspoon milk for icing background area smoothl)

Tute 3 Grangs printacs MEessage:s

Tuba &-orange aullines of
paskel, Dow and chigks

Bagkground arai icad whita
with thinned lcing

Tune 3 orange dob eyas,
Bsaks pnd comib sutlng Tupe 16 0HNgs

star sarnb

Tuhe 16 g0l

atar chick Tupe 16 gold

shall beak

Tube 16 yellow
glar ehicks Tk 3 pink f1g240

innEr Dow tDdaps

Tubyer B5 yeilow

|anf feathers Tubse 16 green slar baskel

Tiihie B5 white
laat faathers

Tube 12 oranga
giar besknt slats



To Decorate
First Sign of Spring

Use Wilton Paste Food Colors in Golden Yellow, Orange, Leaf Green and Violet,

= Tint 1'% cups icing gold = Reserve 1 cup white icing {Thin
= Tint ¥z cup icing crange with1 Tablespoon light carn syrup
= Tint s cup icing green ar 1 teaspoan milk.)

= Tint Vs cup icing violet

Tubre 3 crangsa

printed massage Bagkground aren iood whita

Tume 3 crange butberlly
antennae and stamens

Tutyn 225 vielnt
drop Mowars with

With togthpick, mark tulip. tulbe 3 arange dol conters

leayves and bullerily lower winps

Tube 85 green laaves
Tube 16 crange slar tulips I y

Buttarly body

Tubae 18 wiclat star

Tuba 16 grean st bt lertly winps

wlip leaves

Tube 16 gold @longated

shall and star winp 1rims Tulpe 16 geld star baskat

Tubs S orange oullinas of basket

Tube 5 orange zig2ap flavenrs and battoriy
baszket slals




