HERCULES CAKE PAN

Pan takes one 2-layer cake mix. Suggested tips, colors a-»lf
and instructions on back. Plastic Facemaker included. 4
HERCULES MOULE A GATEAU :

Visage en plastinue inclus. Vous pouvez utiliser un mélange 3
3 e5. Vous (rouverez au vero es douilles, des




BAKING & Umnow?ﬂzo
-Zm._._uCh._._OZw _

ToBake Cake: Preneat Oven 30 or femperatiré per recipe directions. 1out cake il unmold ey, without sticking, when you
grease the ingide of the pan completely using @ pastry prugh and solid vegetable shortening of yegetable oitpa" ray (don L5 butter,
margarine, of __.s_ca yegeta o). Spread {he shortenind 4o that al indentations 4l covered. Sprinkle anout 2 {ablespaons {lour inside pan
and shake o that fiour covers 2l greased qrfaces, Turn pan ypside oD and taplightly o remoye eXCes Hlour

Make one Aayer (ake according 1o package oF recipe directions; poUl into pan. Bale cake on aiddle rack of 350° oven 3040 minutes o il cake tests

done accordng recipe direction®: Remove cake fromoven and cool on cake rack for 10 mimes: <o cake sits {eyel and 10 prevent 5%2.5_% ofillin par
carefully shice off raised centet portion: To ynmold from pan, place cooling rack agaimst cake and wurn both cake yack and pan over. Lift pan off carefuly. (ool cake at

; |east one hour: Brish loose cumps off cake: To ransfer cake 19 corving plate, hold a take yoard against hottom of cake and Wr® cake over. Besure o hold cake: rack and
/ poards doseé together wihile turning prevent (ake from crackind

Making puttercream \cing: The thick but creamy 1EXUIE of this gavorfulicing makes it ideal for decorating. For best resilts, keed icing bowlin reffigerator yihen ot i Use- ldng
; canbe a:.aﬁ&a___.... an airtight container forup o1 weeks. Rewhip before using. YIELD: 3 (UPS.

1z cupsolid yeqetable chortenind ty cups ) sifted confectioners Sugal (ream butter and shertenind ith eletric mixer, Add vanilia. Gradually aid sugar,
13 cup butter of margarine 1 tablespoons milk one cupat atime, beating wellon medium speed. Serape siges and bottom of bow! )
1 feaspoon \ilton Cled anilla Extract often. When all sugar has been aived in, iing Wil appear dry. hdd milk and beat

Decorafting with Wilton \cings: Wilton Creamy White lang M Fucellent for Jinting any <hade required. Fach packade males about 7 cups of 160G, youwil peed packages: To prepdre, fallow package directions:
ﬁa&.wﬁ&aﬂﬁ pecorator’s \cings \deal for allyour decorating needs. £ach165 oz @0 contains about 7 cups; you will need %E%amaz 15 ans.

Coloring Your \cing: Wiltont \cing Colors at® st for decorating hecause they are concentrated and give the deepest colors. Use {oothpick10 qirl color int® icing, then i el Jdd color aa&_m__z (intilyou get he iding color you
desire. [ .

DECORATING TECHNIQUES _ ____
To e Smooth: With spatula, place icing o cake. Spread icing over atea 0 e covered, running spatula fightly over theidngin the <ane direction.

To Outline & Pipe-in: Ve tip 3 Hold bad at 15° andle. Touchtipto cake. Raise tip <lightly and asyou ﬁﬁmm.e_._% {ip alond qurface. 10 end autline, stop saqueering; touch tipto cake and pl tip awaty: To ﬂ.am.a.a%mm out rowis of fines to fill ared:

3t medium speed (il ight and :&4 \

To Make Stars: {Jse tin 16. Hold bay straight 1P and down (see lustration) with tip B0 ahove surface: Snyeeze it astar’s formed, then stoP pressute and pull 1ip away. Your stars il be rieatly formed only if you stop squeeting pefore you pufl the il

g p away.
© To Make Shells - Use tip 2. Hold decorating D% atald’ andle, slightly shave surface withend of haq pointing yowards you- Squeere yntilicing s up and fans out into apase asyou st ip sightly Relan pressure & you lower ip untilit rouches surface: Stop pressure
andpulltip iy without fifting tip off surface 1 draw shell 103 point. Practice this ﬂaﬁn&.m uptil you can produce & dean %_.__ ghape- 10 make a oW of shells, rest head of one Of tail of preceding hell. For larger chlls, increasé pressure; sor smalle! ohells, decrease

pressure: Note: waz‘_aa%n %sas:igﬁaa fefttoright, feft-handers decorate right toleft, except when printing of wiriting

To Decorate the Hercules (ake You'll need:

: cﬂnﬂ%a%aﬁ._i order:

Ailten Decorating pags & couplers ot E&.ama triangles Make 5 Cups putteraeam icind. Tint 4 cup royal blue with yiolet 1.hce Eﬁaﬂamsa mﬁ sides of mm..ﬁ smooth .ma \white idng.

(nstruction’ ncluded with all bads): Tint}/2cup hlack Tint ' cup fight brown L og__..%.%ﬂe..m and shietd with 1P Ffackstrinds. ,,
Decorating s 3,16, 21 Tintfcup drey (add asm all amountof plack) 7 it 1 cup dark hrown 3 Pipein a.m,;..._,%.m and ,u%..éo.:a areaof Shield with tipd ,
Alilton cing Colars Rlack, Copper (. intone), Orande. T 1/ cup COPRET ylith orande and brow Tint 2 cup puttercup yellow with golden yellow and yellow indg. _ e .
mﬂza_w%__w.am./_a__ﬂ_ Buttercup Yellow, Golden Yellow. Tint /4 wip fight blae _wmﬁza.t; cups white c;ﬂs_a..,_::aaga...a_a om syrup) i, Cover Eg.n..ﬁ: m._.a.,_..:..em&%: {ip 1o brown and light browt stats.
lijton Cake Board, m%n,.mo_,,__saﬁ.. 5, Cover Pegait® on ¢hield with T 16 yellow stars-

. . Cover amms and hand with 1ip 1o copper stars-
—Zmd__.nCh.:OZm DE nCSmOZ £T DE Omho_..bﬂ.__OZ pE ImﬂnCrmm 7.Pipein L) qord hlade
Pour préparer o gateatt: préchanfier e four 51B0°C ou 3 atempénatire ndiquee dans Jotre recetie. \ine bonne prepatation du 32,1%._..,_36_» Jemolage- Epduire périear 6 moule de shortenind yegetale ?.ao; with fingar dipped in 635_..,5_
<olide 3 laide g pimeead a patissere (pwilser pas de beurt®, de arargaine ol ke ﬁ%ﬁtﬁsﬁ. Frendre® shortening de facon 3 couvtir foutes \es parties €N retrail: gaupoudret enyiron Leleres de soupe de g Pipein tip? yeliow ord tandle.
farie dans e ol 61 Seouel fegerement bOUt quelafarne recoune 19VES fes surfaces Qraissees: petourmer proule et tagotel dougement paur enjever ﬂ.nﬁ%ﬁ%a%w 9. Cover cape with tip16 fight blue and bl stars:
prégaret o e L £ ansisjant lesinst sctions U paieoune reCeti, yerserlapate d ﬂa&&iw oule, Raire e l® gaeau st jagrilledu cntrea B0’ %:%awa 3 40 inutes O s 10. hdd tip 3 hlack dot [uLons.
aisson omplEte d mﬂ_.n.v__m__i__sﬂ_aa dojarecetie: cortirie e g four et laisser refroidir su uoé giile 5.555 mintnes, Pendant 4 fo gateau &5t foujours S.:...aa_.___m.ﬁﬂ.&m avet ﬂ_ms&%f partie : maker. Trim eddes {f ecessarly to fit.
urélevee al mifleu du gateas: (elanalise & gateaue! .,_na___.m%% fendiller. Pout demouter gatedd placer [aqrille contre e qateatl &1 relourmer fagnile ot g mouie 0 mEme 1emps: Soulever & moule avet :

précaution. jsser efroidin |2 gateal pendar & aa.,a.}mcﬁ Fnlever e mieties i ga serant datachees: Transferer le gateat g ne assietle Jesemvice o tenant ine plan i

e il ; : : che-a gateau COMUIE e gateau s
i :..s,aiq.,.i..ﬁ_a.m___m gateay &0 oBme (emps: glassulel e maintenic ansemple 12 awﬁ.p.,_.,w %__s ot laplanche &t es retoutnant afin que e gateal e fendille pas.
FET s eure rtmelse sa_ss_ﬁ_%_ 4 i ce glagage 5t parfait pout {4 decaration- pour de mefleurs resuliats

use ¥ 7 dnes dans B OTEREnt hesmetiaue: ]

: At | conserver al ridrigeratelt guand vous e o €0
Fouetier de nouyead aant! atilisaten- DONNE: 3154
i

i alaredt slecirioue- Njoute! Y arille. Boute! gradugliement jo suere, | o @ fatols
Aubol. Une WFK 41055 bien incorporé; 18 dlagade cembleraset hjputer e
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