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To Bake Cake:
Preheat oven to 35ooF-or temperature per recipe directions. Your cake wrll unmold easily, without sticking, whenyou grease the inside of the pan compleiely usiig a pasgy b;sh ;;J rohd u"g"i"bi" ,hon1"^g "t,"g"r"li"%l p."

_spray{don'r use butter, margarine, or liquid vegetr"rt.j.ill.'sprJ ,t;;h;;;;i;;;;;;;iil?E',"t.;ions are covered.sprinkle about z tablespoons-flour inside pan and shake so that flou...;;;;;x;:;ffi;il. Tffi pan upside downand tap lightly to removi excess flour.

ons; pour into pan. Bake cale,on middle rack of 35oo oven 3o_4o
s. Remove cake fiom oven and cool on cale rack-f6r ro miriutes. So cake
ice offraised center portion. To unmold from prrr, p1"." .oot.rg...f.-rq.i""

*::?L:1"""'"'."fi :ililH;?fiil.rmmHft ff ;ri:.ff .,*",,;
-l{*TFI:T-":-eam 

rcing: . - Decofatingwith wilton rcinss:I he thick but creamv texnrre o[this flavorful icine mak_es yrr1". cj"?.i riir;l".i',;"ilfi, E"xcellent for dntirgany shade required.i t ideal fordecorat ine-Forbestresul ts,keepic ing b-owl in r r .hp.Jr !" - rkesaboutzcupsof ic ingyouwi l lneed2-3packages.  Toreftigeratorwhennot-inuse. Ic,mgcan'be.5+ig;'rt"di"rn prepare,fouowpackagedre*ions.
_-airright container for up to z weeksl Rewhip b"6.; ;;G.
YIIID: 3 CUPS- 

- 
wilton Ready-To-Use Decorator,s Icins:

'/z cupsolid vegetable shonening 4 cups (r lb.) sifted Ideal for all your decoratilg needs . Each i6.5 oz. can contains about'/2 cup butter or margarine onfectioners sugar z cups; you will need approximately z-3 cans.
r teaspoon Vilton Clear Vanilia Extract z tablespoons milk-
cream buner and shortening with electric mixer. Add vanilla. $ri1"#:tl;E"tf.Til best for decorating because they areGtaduallv add sugar, one ctlp at a time, beating well ;; ;;Ar- .on."r,o","i ,ri gi-u1 ,il;;;;;;.;lr; 

sule 
a toothpick to swirlspeed.' Scrape sides and boftom of bowl oftei. vhen all sugar ..t r i"t" i.tl, ,rt?i;;;;il|.iil;io, !"ar."tty rrrrril you gethas been mixed in, icing will appeat d-ry. Add milk ard beit the icing color you oes,.e.

at medium speed until hght and flu6,.

Baking & Decorating Instructions

DECORATINGTECHNIQUES
To Ice Smooth:

To Decorate Esmeralda, you'll need:

Triangles (instnrctioni
.V/ilton Decoraring Bags & (
rngles (insrrucions included

Couplers or Parchment
I with all bags).

.Decorating tips 3, 16, zr.
.rJ7ilton Icing Colo_rsin Black, Brown, Burgundy,.$Tilton lcing Colors in Black, Brown, B

Teal, Colden Yellow, Violet and Royal Blue.
'$Ti l ton CaLe Roetl  nenri-Fni l  w..^ 

'

- - 
.Viiton Cake Board, Fanci-Foil Vrap.

.Make 3 r/z cups bunercream icins.

$Zith spa,rula, place_icing on cake. Spread icing over
area to be covered, mnning sparula lightly over the

rcrng tn Ule same direction.

To Make Stars:
Use rip 16,0r zr. Hold bag smaighr up and down
wlth np 78 in. above surtace. Squeeze
until a star is formed, then stoppressure and pull rio
away. Your stars will be neady formed only ifyou stop
squeezirg before you pull the rip away.

. Note: Righr-handed decorators work from left to risht;
lett-handers decorate right to left, except when printiig

or writing.

le. Touch tip to cale. Raise tip
ide tip along surface. To end 

'

ti.p to ca1<e_and pull rip away.
t lines to fillarea. Pat icins
mstarch or smooth with 

-

To Make Dots:
Use rip 3. flold decoraring bag sraight up and down wirh
t1p 78 m. above surface. Squeeze to form a dot. Keep tip
rn lcmg until dot ts the desired size. Stop pressure and pull
trp away.

-rvraKe J ./2 cUpS Duftetcreah lclnq.
.Tyrt /+ cups black, Tint /a cups brorin, Tint /a cups burgundy,
-  r  ur l  74 Lups DracK, Llnr , /4 CUpS DfOWTl, lmt , /4 CUDS bl

Tint /a cups teal, Tinr r t/a cups yillow, Tint /u cuis violet,
rt /a cups blue+

buttercream icing

qt /a cups
ikin blue, mix Royal Blue and add Violet

agage sur le giteau avec une spatule. Iraler le glagage su Ia surface i coum.
rqrenent en maniant toujous la spanrle dans le mdme sens.

r et remplissage:
la douilli_3. Telnir le sac i m angle de 45".
:: 

h,1"1rill:,,r.1]:. g"teau. Relevir l6giiiment la douille et tout en pressmr,
rcer la douille deliqtement au-dessus de la surface. pour teminerl bordre,
sser de presser, appuyer la douille su l" gat"a. .t ,"tt .i. ir*,toli,i"i." 

'

sortit du slaose m limec Annn-.. "-; l- -l-----.,- -- r^:-: -i-

irctions de cuisson et de
rion de Esmeralda
le gAteau:

;age c6meu au bewe:
e est parfait pour la d6coration. pour de meilleurs
r senez pas.- Leglagage se onsewera jusqu'i
rveau avant I'urilisation. DONNE: 3f5 g.'
:.le shonening.en adme i I'aide d,m malaeur 6lemque.
joutergnduellementle suae, z5o ml i la fois en bananr
Crafter souvenr les c6t6s er le fond du bol. Une fors
o16, le glagage semblera sec. Ajouter le lair er bame a
.qu'i ce que le melmge soit l6ger et duveteu

EsDrDlcoRATIoN

bme i la spatule:

[ouir8ooCouilatemp6ratureindiqu6edmsvotre-recette.Unebonnepr6parationdunoulefacil i teraled6moulage.Enduirel, int6rieurdumou]edeshote��� � � � � � � � � � � � � � � � �
pitisserie{n'utilisezoaidebeune.demagai1i1'ia-1",l-;;ee9.-uiqJa..}t-.i"J;.j"'TJi""r"!"aiilJn;,.ou*i.ou.*l";;;;;;&it.Saupou&ezen*o����������
et secouer l6gcrement pour que la.farine recouwe toutes les surfaces lgaiss€es. Retomer le moule et hpoter doucement pour enlever l,cc6dent oe tarine.

gdreau iz6 tagesensu ivant Ies insmrcdonssur labo i teouuerecet te ;vere I laP5te i r .g i teaudmslemou]e .Fa i ro i re |eg i teausur1agt ixed � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
son complire d'apras les irdicarions de la recefe sortir le ;;t*" au-ro* .t t"i.i.. ."6oidit ,ui-. f p"nd"rt ro mirures. pendmi que le giteau est toujous dis le moule, trancher'urionlapaniesu6Iev6eaumi1ieudugiteau.Cela6gaIiselEgt"'u.i i ' . �mpeJ.;;}if; ' :;;;d?;ft1eg5teau,placerlagri1llecon.n�le9te��� � � � � � � � � � � � � � � � � � � � � � � �
nps.Souleverlemou1eavecpr6qution.Laisserre6oidir|.!at""upend"i,t.u;;; lh;..;;"i..?i"|. i .n-u,qui,! ' . ' ' ' tEaaJi|!]� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �
ue planche i gdteau contre li giteau puit tt t",out.-, l, f"li i"'gt.ru .. -a-e temps. s'assurer de mairten'ir ensembl.l;;;;";, I" ;xe er la ptuche en les tetommt afr que le giteaurcuepas.

Pou d6corer Esmeralda Vous auez besoin de:
.Saa i d6oration et mmchons Wilton ou trimgles de papier parchenm (instructions
omprises avec tous les sa6).

.Douilles 3, 15, zr.

.!:lom. ts ̂ a Claqgg, Wilton en No_ir, Mlmn, .Bo-rdeau, Sacelle, Jame dbr, Violette el Bleu Royal.'Plaque i giteu Wilton, oapis d'alminim da6hda.

Decorate in numerical order:
r. Ice background areas and side ofcake

smooth in yellow icing.
z. Outline Esmeralda wit-h dp 3 black

strings. Outline skirt scarf and
bodice lines in rip 3 yellow strings.

3. Pipe in tip 3 teal Bodice.
4. Cover skirt scarfwith tip 16 violet stars.
5. Cover skirt with tip 16 blue/violet stars.
6. Pipe in tip 3 yellow coins on scarf.
7. Pipe in tip 3 brown shoes.
8. Position face maker. Trim edees if

necessarv. to fit.
9. Vith spatula, ice wavy effecr on

Durgunoy scart.
ro. Add tip zr yellow star border.

La d6comtion avec les glacages Wilton:
M:lTg":,gl"9"gS 

Yiltoi blm'c cr€meu: Excellenr pour roures les colorations
:Tgees; 

uhaque.borte donne a,peu prds zz5 g de glagage; vous aurez besoir de z ou 3Doltes.rour le preprer, suiwe les ilstructions sur le paquet.

Glage de d6coration p16pu6 Wilton: Convient parfaitement pour rous vos besoirs en
manerece^oecoratlon. chaqueboitede48zgcontientenviron5ooml;vousaurezbesoil
q e 2 a 3 D o r t e s .

Coloration du glaEage:

lil?1l 
il:.*"l.on^cenn6s, les colorants ir.glagage \Filton onviennent parflaitement

il1-d:TI,.lp"$"r 
geteau et pemettent d'obrenir des teinres riches et piononc€es.

lmcer af aide d u ere{ent des spirales de olormr puis bien m€langer.
A;outer le colorilt gmduellement jusqu'i I'obtention de la couleur d6iir6e.
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