Complete Instructions
for Baking & Decorating

Up n Away
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PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE,

TO DECORATE CAKES you will need:

s Wilton Decorating Bag and
Coupler or parchmen! paper
triangles

= Tips 4 and 18

s Serving plate

& A 2-layer cake mix or ingredients
to make yvour favarite layer cake
recipe

= 4 cups buttercream icing
{recipe in this booklet) ar 3
packagas of creamy vanilla type
frosting mix (154 oz. box)

* ‘Wilton Paste Food Colors:
Crange, Golden Yellow and Sky
Blue. (Alternate Cakes: Leaf
Green, Lemon Yellow, Orange,
Brown and Pink)
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Pratieat oven to 3507 or temperature per di-
rections: Your cake will unmaold easily without
sticking, when you prepara the pan properly,
Grease theinside of panusing a pastry brush
and soiid vegetable shortening or Use a viege:
tanle oil with flour pan spray (Do not use
butter, margarine, liquid vegetable oil or
vagetable oll panspray) Spread the shorten-
ing so that all indentations are covered.
Sprinkle about 2 Tablaspoons flour inside
nan and shake sa that flour covers all greased
surfaces. Turn pan upside downand tap lightly
to remove excess flour If any shiny spols re-
main inside pan, touch up with more
shortening and flour to prevent cake from
sticking.

Yalke ane 2-layercake according 10 package
ar recipe directons. Pour the cake batter into
pan, and if necessary, spread the batter
around with a spatuls to il all areas of the
pan until even, taking care ned to touch sides
or battem of pan, Bake cake onmiddle rack of
3500 oven for 25 to 35 minutes ar until cake
tests done aceording to package or recipe
directions.

Remave cake from pvan and cool on cake
rack for T0minutes While the cake is stillin the
pan, carefully slice off the raised center por-
tion af the cake. This allows the cake to sit
mare ievel and helps prevent cracking, To re-
mpvie cake from pan, place cooling rack
against cake ano turn both cake rack and pan
avor Lift pan aff carefully. Cocl cake at least
ane hourn, Brush Ingsé crumbs off cake.

To transfer cake to serving plate. hold plate
against molded side of cake and turn both
cake and rack cvar Lift off rack, hold serving
piate against bottom of cake and tumn bath
plateand cake over. Be sure to hold rack and
nlates closelogether while turning W prevent
cake fram cracking.



Making Buttercream Icing

The thick but creamy texture of this flavorful icing makes itideat for decaralt:
ing. |t can be refrigerated in an airtight container for up to-a week. RHewhip
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,

W cup solid vegetable shortening 3 cups sifted confectioners' sugar
Y3 cup butter or margarine {There are 4 cups in 2 pound)
4 teaspoon vanilla 1 Tablespoon +1 teaspoon milk

IN A LARGE MIXING BOWL: Cream butter and shortening with electric
mixer. Add vanilla, Gradually add sugar, one cup at a time, beating well

on madium speed. Scrape sides and bottom of bowl often. When all the

sugar has been mixed in, icing will appear dry. Add milk and beat at high
speed until light and fluffy. Keep icing covered with a damp ecloth until
yau're ready 1o decorate, For best resuits, keep icing bowl in refrigerator
when not in use.

Decorating With Frosting Mixes

If vou would like to use a frosting mix. you will need three packages of the
creamy vanilla type that will frost two 87 or 27 layers,

For each package of mix, use four less teaspoans water than package di-
rects. Less watar gives a stiffer consistency necessary for good decorating
results, Bach package makes about 1% cups of icing. Do not refrigerate
icing hefore decorating. Cake may be refrigerated after it's been iced.

DECORATING WITH CANNED ICING: |t you would like to use canned
Icing, you will need three 16.5 oz, cans of vanilla ready to spread frosting,
Each can holds about 13 cups of jcing. For best rasults, refrigerate icing
bafore using. Ificing becomes soft during decarating, simply place decorat-
ing bag in refrigerator until chilied and firm engugh to continue decaorating.

Coloring Your Icing

Wiltan Paste Food Colars are besl for decorating because they are con-
centrated (a ittle goes & long way) and give the deapest, most vivid icing
colors, Use a toothpick to swirl paste food color into icing, than MEXWELL
Add paste food color gradually until you get the icing color you desire.

Wilton Liguid Food Colars mix instantly and tend to give bright colors and
pastels. Add liquid food color a drog-at a time and mix well after esach addi-
tion, Remember, whether you use liquid ar paste food colors, add the colar
gradually until you get the color icing you dasire.

When directions specify brown icing, you may substitute chocolate icing
Just use six Tablespoons unsweetened cocoa powder. ar meall two one-
ounce squares of unsweetened chocolate and add to 1°% cups white icing
Mix weil until blended

When mixing dark colors like red, brown and btack, add color in larger
armounts,



Let’s Practice Decorating

Use decarating bag and coupler as directed in this booklet Practice ench of
the following techniques on the back of a cookie sheel with white (cing The
practice decorations can be scraped off the cookie ]
sheet, put into a mixing bowl and rewhipped for

use again. To hold bag while decorating, curl

fingers around bag with the end twist lochked BT,
betwean your thumb and index finger. Thiz larces el e
the icing down into the tip each time Yo A
stueeze. Apply an even pressure with all four s
fingers and icing will come out of the ti '
until you stop sgueezing, As you decorate, L 5
periodically twist the bag down further, forcing e

the icing down into the tip, Use fingers of L -

other hand to guide tip as you decorate. e

To Outline

Use tip 4. Haold bag at a 45° anale and touch tip to
practice surface. (See Mustration) Squeaze al starting :
point so that icing sticks to practice surface. Now i
raise the tip slightly and continue to sgueeze. The e
icing will flow aut of the tip while you diract i along
your practice surface. To end an outline touch tip
back to practice surface, stop sgueezing and pull e
away. If ieing ripples yvou are squeezing the bag 4

too hard, If icing outlines break you are moving e ST

the bag too quickly or icing is toa thick Fractice . ;

lor even pressure control and movement so e

that cutlines are smooth and cantinuous, )

I1_..T

To Make Zigzags gl
Lise tip 18. Hold bag at a 45% angle with tip : el x
lightly touching practice surface. As you squeeze L M= A
oul icing with a steady, sven pressure, move hand ST~
in a light side-to-side motion for a Zigaag effect
To end zigzag, stop pressure and pull tip away !
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To Make Stars - /

An entire-cake or just ane area can be caverad with § rap ﬁj
icing stars made very close togeiher so that no ciake AT
shows between stars, gt
Use tip 18.Hold bag slraight up and down jsee [t !
Mlustration) with tip 14" above practice surface. i

B

Squeeze urdil a star is formed, then stop pressure, and
pull fip aveay, Your stars

will be naatly formed only
i you stop squeeszing be-
fore vou pull the tip awsay.

Icing Smooth with .,
a Spatula Ve il o
With a spatula, place icing on cake. Spread icing over b L
Area Lo e covered. For a smooth effect, run spatula i
lightly over the icing in the same direction blending it = : g

in for an even look. For & fluffy effect, touch spatula to
g and pull up

To Make Rosettes fo)

Use tip 18, Holi decdrating bag straight wp and el .r_j
down with tip 's" ahove practice surfaca £
Sauecze and hald tip in place momentarily, thap St
mave o around o e rght Ina short cireular LR
mation, Sopping privaire just befars yau :
reach Your onaimal stirting pont! Bl lip S &
away and vou bave g rosette, M S il
, : L&
Top Viaw I —
H
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To Write or Print -
Use tip 4. Hold bag at-an angle to the righil L LY ”,J .
side, s0 that your fingers face you, (See illus- ey === ’«}j':;{ W
tration.) The tip shauld lightly touch the cake - Ty
A

a8 you write of print Always wrile (et 1o risih .



To Decorate Up 'n Away
Balloon Cake

To make Birthday Balloon cake, you will need Wilton Paste Food Calors in
sky Blue, Orange and Golden Yellow. We suggest you color all the icings at
one time, while the cake cools. Refrigerate colored icings in covered con-
tainers until ready to use.

= Tt Vo cupicing yellow,

* Tint %3 cup icing orange,

& Tint 'z cup icing blue, '

* Reserve 2% cups white icing. (Thin 1% cups with 2 teaspoons milk or 1
Tablespoon light corn syrup for icing sides smooth.)

WITH WHITE ICING

® Use spatula to ice sides smooth.,

WITH BLUE ICING

® Use tip 4 and "To Outling" directions to cutline balloan partion, throat,
cables and gondola,

* Usetipl18and"To Make Zigzags" directians to edge message area and to
cover side of throat and gendala,

WITH ORANGE ICING

* Use tip 18 and "To Make Stars" directions to cover alternate sections on
balloan; the base of threal and gondola,

WITH YELLOW ICING

® Usetipi8and "To Make Stars” directions ta cover remaining sections an
hallpon.
WITH WHITE ICING

® Use tip 18 and "To Make Stars" directions to cover message arna on
balloon, background area on cake top and to edge cake base

WITH BLUE ICING
¢ Use tip 4 and "To Print" directions to add message on ballaon,




Tig 18 crangs
stars

Tip 18 yeallow
siars

Tip 4 blue orintad
mossags

Tip 18 hlue

Tip 18 white stars rigzags

SHoes cad
smoath with
thinned whits

Tip 18 white star Iheat! fnd
Gake base border ejei el




To Decorate Ice Cream Cone Cake

Use Wilton Paste Food Colors in Pink, Brown and Golden Yellow,

e Tint 1V cups yellowto covercone® (Fillin base of cone with stars or thin /s
cup with 1 teaspoon light corn syrup or ' teaspoon milk)

o Tint Vs cup brown for message:

= Tint 2% cups pink to cover ice cream area. (Thin with 2 Tablespoons light
corn syrup or 1 Tablespoon milk,)

* Decorate cone first.

With spatula, )

mound and swid Tip 4 Brown
pink icing an MEessane
cake tap and

sides to
resemble ice
cream

Tip 18 wellow
Zigzags

Tip 18 yellow
stars

Base of cong
icad smaooth with
thinned yeliow
icing or fip 18
yellow stars

Tip 4 yellow
CriS&-Crossing
outlines




To Decorate Light Bulb Cake

Use Wilton Paste Food Colors in Golden Yellow and Brown, You will alsa need
urncooked spaghetti and an art brush,

® Tint % cup bBrown to outling bult and add message.

= Tint1 cup gold, (Add extremely small amounts of brown to golden yellow
icing Tor covering metal area’) Fill in base of bulb with stars or thin Vs cup
with 4 teaspoon milk ar 1 teaspoon light corn syrup.

* Reserve 2% cups white, (Thin with 2 Tablespoons light corn syrup or 1 tea-
spoon milk to cover bulb area.)

Bl aren cerd
srncathe sath e
neseh white Icing

Tip 4 brown
printed message

'{\"‘ ?‘ATUL!QT}GM
GRAD/
~<Ou 'RE THE

Y QRIGHTES T4/

[ 4 Lrown
ouflines

For light ravs
Wikt art brush
dipped in golden
yollow food color,
"paint” 4" pieces
of uncooked
spaghetll. Lel dry
Fush into cake
siches,

Tip 18 gold
zZigzags

Base of bulb icerd
amaoth with thin:
ned gokd icing or
tip 18 gold stars

Tip 18 gold
zigEags

lip 18 gold
foselle




To Decorate “Best of Luck”
Balloon Cake

Use Wilton Paste Food Colors in Lemen Yellow, Leaf Green and Orange.

& Tint ¥z cup orange for all cutlines, cables, message, triangle sections on
front of throat and gondola.

» Tint % cup yellow for balloon artwork, throat and gondola bases.

# Tint 2 cup green for balloon designs,

e Reserve 2V cups white. (Thin 1% cups with 1 Tablespoon light com syrup
or 2 teaspoons milk to ice sides smoaoth.) Lse remainder to cover mes-
sagg area on balloon, background area on cake top and cake base
border.

Tip 18 vellow
stars

Tip 18 green
stars

Tip 15 arange
ZigZgs

Tip 18 white stars
Tip 18 yellow
ZgEans

With toothpick,
marlk triangles on
envelope balloon

Tip 4 arangs
prinled message

Sides iced
D 4 orangs out- armaoih with
-Ili‘rlﬁesql:}f I::;ﬁlﬁl{:ic:':ﬂ,I rh_lrlned while
throat, cables 1N

and gondola

Tipr 168 white star

cakes hase border [ 18 orange

ZiEans



LUse Wilton Paste Food Colors in Brown and Orange,

= Tint %2 cup light brown or cover alternate sections of balloon,

* Tint %z cup brown for all outlines, cables, message, balloon designs, front
of throat and goendola.

= Tint ¥z cup orange. For balloon scallop design, background area on cake
top, throat and gondola bases.

= Reserve 2V cups white. (Thin 1ve cups with 2 teaspoons milk or 1 Table-

spoon light corn syrup to ice cake sides smooth.) Use remainder to cover
message area, envelope sections and cake base border,

With toothpick,
mark scallop de:
sign on balloon

Tip 18 light brown
stars

Tip 4 brown

Tip 18 white stars printed message

Tip 18 orange
Zigzans Tip 18 white star
cake base border
Sides iced
smooth with
T 15 brown thinned white
Zigzags icing

Tip 4 brown out-
lings of balloon

Tip 18 crangea portion, throat,
sltars cables and
gondolg




Using Your Decorating Bag And Coupler

—

Yau can make many different designs
with just one decorating bagful of icing
by using the Wilton coupler and chang-
ing tips.

Just follow these staps:

1.

2

LA

Serew ring off coupler to expose series
aftiny threads =" above coupler tip.

Force coupler tip as far down into
decorating bag as it will go. Then
mark wheare bottom thread of coupler
showsthrough bag, remove coupler
and trim bag al pencil mark with a
pair af scissors.

. Reposition coupler in bag and push

tip through opening to expose batlom
2threads.

. Position tip over coupler and screw

ring in place to secure. To change
tubes, unscraw ring, replace tip and
SCrEw on ring.

. Tofill, cuff open end of bag overyour

hand and insert icing with a spatula.
Fill bag no more than half full,

. To close, unfold cuff and twist topof

bag shut, Hold twist betwean your
right thurnb and forefinger and you'ra
ready to decorate. Important: Be
sure to wash bag in hot soapy water,
then rinse and dry after every usa, A
degreaser can make cleanup easier

1 188 Wiltan Entarprises. Ing,
winadndge IL Go5Y
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