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Baking &
Decoratiy
Instruction Jor
Precioys Moments Cake

s " cup solid Vegetahle shodemng
To Bake Caye: : a,
/2 cup butter OF Margaring
0 - &
!E:_ih;:: ?ﬁg;%ﬁggﬂsgsw%ﬁr = B CUPS (1 1D sifteq confectioners sygar
cake will upmo|q easily, without : ::ps p:érm;izkemam
sticking, when yoy drease the Cream butter and shortening yiph electric mixer
Inside of the pan Completely Using : g ;
sl ty brush gpg ot table  Add vanilly Gradually ayf SUgar, ong cyp af 5
o :h%ar?enwfngrlgsr vigeégl’edo‘;fgzna ®  time, beating well on megjym Speed. Scrape siges
spray (don't use butter, margarine gr liguid Vegetahle oil), ;nigegﬁgogjgé EFLEE:;E ;E;T egdaé‘ ;ﬁﬁ(ﬂ;ﬁ?gé};&:{
Spread the shurfenr‘ug 50 that a| indentarmns 48 Coverag. i ; ‘ ;
Sprinkla about 2 lablespogns flour inside Pan and shake S0 that > ’
flour covers ) greased surfages, Typn Pan upside down ang tap  Decorating With W'f'"" Icings -
lightly tq TeMOve excpss flour. Wilton Fra_stmg Mix: ;xcenenr for tinting any
Make one 2-Jayer pajes according to package or recipe direc- Shade requireq. You will need 2.3 Packages of oyy
tions; pour intg Pan. Bake cake on Middle rack of 3500 oven 30-49 Creamy White Icing piy, To prepare, foljgy pack-
minutes or untjf gaxe tests dong according to recjpg directions, ~ age directions. £ach package majes about 2 cyps
Remove cake from oven ang €ool on cake rack for 10 minutes.  icing, Ifyou're using another type o frosting mix,
S0 cake sifs Jeye) gng {0 prevent cracking, while stillin pap, You Will need three 15,4 g, Packages of the Creamy

carefully slice off rajseq gappe. portion. To unmolg fy, » Yanilla type that yjy frost two 8. or g jn, layers,

i For each Package of frosting mix, use foyr less

teaspoons Water than Package dirgpts. Each
Package makes about 1 3 oups icing. pg not
i s RN ) refrigerate icing before decoraﬁng, Cake may be

TO transfer fake to el plate, i \ refrigerateq after it js iced.
Wiiton Heady-!o-Use Decorator's Ieing: you will
Need approximately 2-3 cans of our delicioys
White icing. Each 16.5 0z, can containg about

& Sure to holg cake 3 = ) 2 cups. It' iQeal for all of your decorating '
close together whije tuming to preyen; cake from crackjng. needs—r 03"”91_ decorating ang flower making,
Making Buttercream Icing quormg.Your lcing ‘
The thick by creamy teture of thig flavortu) jging Makes it Wilton Icing Colors are best for decorating becayge
ideal for decorating, For best resyls, keep icing bow in they are concentrated ang gjye the deepest cojgrs.

refrigerator when not 1 Use. It can be refrigergteq inan airtight  Use a t00thpick to swirf coigy into fcing, then mix well. -
g

container for yp 14 Weeks. Re-whip before using, Add color gradually until yoy gey the icing color
You desire.
DECoRATING TECHNIOUFS
: 0 bag -

To Ice Smooih

th Spatula, place icing on Cake. Spread
Icing over area tp pg Coverad, funning
spatula lightly over the icing in the same
direction.

To Outiine [Slrlngs} & Pipe-In
Use tip 3. Hold bag at 450 dngle.
Cake. Raise tip stightly ang ag YOU squesze,

To Make Dots
Use tip 3. Hold decoran‘ng bag
strgight Up and down with tip

form dot. Keep tip in icing untiy | =
dot is the desired size. Stop Top View
bressure ang pull tip away.
To Make Stars
Use tip 16, Hold bag Straight Up and down
(See iHustration) with tip /g i above
Surface, Squeeze until a siar

T0 Make Side-By-Side Siripes
Use tip 1. Hold decoraring bag at 5
5%angle tg Surface, As yoy SQueeze
out icing with a steady, pyep pressure,
: =i move tip in vertical direction laying
Squeezing before You pull the tip : out a ribbeg stripe of icing. To eng a
bt i stripe, Stop pressure and pulf tip away.

To Make Shells — __—::::,I'
Use tip 21 Hold decuran‘ng bag at 3 450 e To M_aka Drop Flowers f
slightly above Surface with eng of bag pg NO yeg Use tip 16. Make 0n waxed paper covereq '

Cookie shegt and freeze until firm. Hafg |

Up and fans g Linto a base a4 you [ift ti decorating bag at a 9pe angle with tip touching [ y
slightly. Relax Dressure as You lower tip Surface and Pipe as yoy would a star Curve NP
untif it toycheg Surface. Stop pre sure Wrist aroung tq the feft ang a¢ You squeeze gyt (™
icing, bring hang back to the right. Stap Pressure, ]

pull away tip. Add tip 3 dot center,

Decorate i nNumericaj grggy.
8. Pipe-in tip 3 white eyes, then tip 3 black eyes.
6. Cover Tace and hands witp tip 16 Copper stars.
19. Pipe-in tip 3 white Cake and nint ana ...

1. With tip 16 make 7 pink drop flowerg
with tip 3 dot yellow centers

14. Position flowers,
10. Cover hair with tip 16 yellow side—by-side
Stripes.

4. Outline face and han.



Use tip 16. Hold bag straight up and down
(see illustration) with tip /s in. above
surface. Squeeze until a star is formed, then
stop pressure and pull tip away. Your stars
will be neatly formed only if you stop
squeezing before you pull the tip away.

To Make Shells
Use tip 21. Hold decorating bag at a 45° angle =
slightly above surface with end of bag point- ( _&‘ i

ing towards you. Squeeze until icing builds
up and fans out into a base as you lift tip f
slightly. Relax pressure as you lower tip I\
until it touches surface. Stop pressure ‘
and pull tip away without lifting tip off
surface to draw shell to a point.

Decorate in numerical order:

1. With tip 16 make 7 pink drop fiowers
with tip 3 dot yellow centers

14. Position flowers.

10. Cover hair with tip 16 yellow side-by-side
stripes.

4. Qutline face and hands with tip 3 copper
strings.

5. Qutline facial features with tip 3 black
strings.

11. Add tip 104 white ruffle to neck and wrist.

3. Outline dress, apron and bow with tip 3 violet
strings.

7. Cover dress with tip 16 purple and pink stars.
12. Add tip 3 white dot pattern to dress.

2. With thinned white icing, ice sides and top of cake
smooth.

13. Edge base with tip 21 white shells with tip 104
pink flute border.

To Make Side-By-Side Stripes

Use tip 16. Hold decorating bag at a
450 angle to surface. As you squeeze
out icing with a steady, even pressure,
move tip in vertical direction laying
out a ribbed stripe of icing. To end a
stripe, stop pressure and pull tip away.

To Make Drop Flowers
Use tip 16. Make on waxed paper covered

cookie sheet and freeze untit firm.Hold

decorating bag at a 90° angle with tip touching
surface and pipe as you would a star. Curve

wrist around to the left and as you squeeze out
icing, bring hand back to the right. Stop pressure,
pull away tip. Add tip 3 dot center.

8. Pipe-in tip 3 white eyes, then tip 3 black eyes.
6. Cover face and hands with tip 16 copper stars.
9. Pipe-in tip 3 white cake and pink and yellow candles.

To Decorate Precious Moments™ Cake You'll Need:
« Wilton decorating bags & coupler or parchment
triangles (instructions included with all bags).

» Decorating tips 3, 16, 21 and 104. i
« Wilton Icing Colors in Golden Yellow, Copper, Pink, Violet,
Leaf Green and Black.
One 2-layer cake mix or ingredients for favorite layer cake
recipe.
Buttercream icing (recipe above).
Make 4 /2 cups buttercream icing:
-Tint 2 cup yellow.
-Tint /4 cup copper.
-Tint 1 cup pink.
-Tint /2 cup violet.
-Tint 2 tablespoons green.
-Tint 2 tablespoons black.
-Reserve 2 cups white

(thin 1'/2 cups with 4 teaspoons light corn syrup).

Made in Korea

Wilton Enterprises, inc.
Woodridge, IL 60517

A Wilton Industries Company
©1993 Precious Moments, Inc.
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