To Decorate Moon Magician Cak

You will need tips 4, 12, 16, 18 and Wilton Paste icing Colors in Violet,
Galden Yellow, Brown, Lemon Yellow, Leaf Grean, Brown and Black

« Tint% cupicing limegreen {add small amounts of Lemen Yellowand
Leaf Green icing until desired color is reac hed).

« Tint Y cup lcing gold.

« Tint % cup icing grey (add extremely small amounts of Black until
desired color s reached),

a Tint Yz cup lcing vialet.

+ Beserve 2% cups white lcing {thin % cup with 1 teaspoon milk or 2
tegspoons light corn syrupl.

Sides iced smooth with thinned white icing

With toothpick, mark maon face. (Hint: For easier :,_m%:o_._.o::,\ ice
aree with thinned white lcing)
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Complete Instructions
for Baking & Decorating

Wizard Cake

'PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE

T._u.. DECORATE CAKES you
will nead:

» Wilton Decorating Bag and

Coupler or parchme nl
paper triangles

Tips 4, 12 and 18 (altermate
designs also use tips 2. 18,
103, 352)

Serving plate or foil
covered cake board
2-layer cake mix or ingre-
gdiants to make your
favorite layet cake recipe
4 cups buttercream icing
(recipe in this booklet) or 3
Enwmnmwﬁn..mmawem::_ﬁ
type frosting mix {154 oz
box)

Wilton Paste icing Colors
in Golden Yellow, Lemon
Yellow, Leal Green, Biack,
Sky Blue and Brown (alter-
nate designs also use
Christmas Red, Pink and
Vialet)
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To Decorate Fairy Princess Cake

You will nead tips 4, 16, 18, 103 and Willon Paste lcing Colors in Pink,
Sky Biue, Golden Yellow arid Brawn.

e Tinl % cup lging blue,
Tint ' cupiicing pink
Tint %4 cup iclng gold
Tint %2 cup icing brown

Resarve 2% cups white icing (thin % cup with 1 teaspoan milk or 2
teaspoons llght corm ayrup),

Sides iced smoolh with thinned white cing

With toothpick, mark princess on cake top (Hint: For easiar marking,
lightly ice cake top with thinned whita icing)

Tip 4 brown
oulline lashes

Tip 4 brown
white and blue
fill-in eyes

Tip 4 pink dot
nose and

cheeks Tip 18 plnk stars
Tip 18 goid
elongated -
reverse shell ._.m_u._.wm tlue
clfis with tip B
16 stripe
bangs
Tip 103 whits
rutfles
Tip 18 whlie b
shall border B Tip 4 brown
W5
Tip 4 brown %
detalipriifies Tip 18 white

stars (use tip
16 in smaller
areas)
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- To Decorate Party Santa Cake
Yol will need tips 2,4, 16, 352 and Wilton Paste |cing Calers in

Christmas Red, Pink, Lemon Yeilow, Leaf Green and Browny

(e Tint % cup icing flash (add sxtramely small amount of pink towhite
untjl desired color is reached).

s Tint ¥ cup iCing green.

[ Tint ¥z cup icing vellow (thin Y ¢up: with Y teaspoon milk ar %
teaspoon llght corn Syrup),

Tint % cup |eing brown,

Tint Y= cup icing red.

Reserve 2% cups white icing (thin % cup with 1 teaspoan milk or 2

~ teaspoons light corn syrup)

| Sides iced smooth with thinned white icing

["Cake " area on cake top iced smooth with thinned light yeliow icing
(with toothpick, mark cake detajls)

Tip 2 red dol

: Tip 4 brown
berries

and white fill-in
eyes

Tip J5&:
leaves Tip 16 white
shell brows
Tip 16 flesh ] .
stars Tip 16 white
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Tip 16 while spiral pompo

shell border
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yellow stars
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pull-out stripes Tip 4 white fil-
Ele in glass
Tip 2 green Tl & Ti
B p 4 brown
garland Sl .
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Tip 16 brown
stars shell borders
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reverse shells
(overpipe for
difnarsion)

written
message
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To Decorate Quick 'n Easy

Wizard Cake

You will need tips 4, 16 and 18 and Wilton Paste Icing Colors in Lemon
vYellow, Golden Yellow, Leaf Green, Brown and Black.

¢ Tint ¥a cup icing brown.
e Tint Ya cup icing gold.

s Tint'% oup icing grey(add exlremely smallamounts of black ta white
until desired color Is reached),

« Tint% cup lcing lime areen(add small amounts of Lemon Yellow and
Leaf Green'icing until desired coloris reached),

« Heserve 2% cups whitericing (thin 1 cupwith 2 teaspoons milk or 1
tablespoon light corn syrup).

Crystal ball and cake sides iced smooth with thinned white icing

judms&:w ...EAUSE:
stripe whites . fill-in eyes
of eyes

Tip 18 grey 4 i
stripes : % /stars

Tip 4 brown

Tip 16 white
detall outlines

stripe mauth

Tip 18 grean Tip 148 gold

slars stripe wand
Tip 18 gold Tip 18 white
stals star border
) Tip 4 brown
Tip 4 brown .} i u%ima
zigzags

message




To Decorate Wizard Cake

You will need Wilton Paste Icing Colors in Golden Yellow, Leman
Yellow, Leaf Green, Sky Blue, Brown and Black

We sliggest you tintall icingsat one time while cake cools Refrigerate
tinted lcings In covered containers until ready'lo use,

o Tint ' leing blue.

s Tint % cup icing gold.

e Tinllacup Icing grey (add small amounts of Black until desired color
i reached)

...._.__.:#n_.__u_n.:n. :n_mmim: (add small amounts of Lemon Yallow 1o
Leaf Green icihg unti desired color |s reached)

e Tint Ys-cup icing brown

* Reserve 2 gups white Icing (thin 1 cup with 2 teaspoons milk or 1
tablespoon light corn Syrup). ]

WITH THINNED WHITE ICING
¢ Use spaiula to lce crystal ball area and Cake sides smaoth,

WITH BROWN ICING
» Use tip 4 and “To Qutline” directions to outline all detaila

s Usetip 18 and "To Make Stars” directions to caver inside of slesves
and crystal bal| baze. .

* Usetip 4 and "To Fillkin" directions to {ill in pupils of eves.

¢ Use tip 4 and "To Print” directions to add message.

WITH BLUE ICING

s Usetipd and“To Fill-in directions to cover circles around eyesand
lip,

WITH GOLD ICING

s Use tip 12 and “To Pipe-in" directions to cover moon and wand,

¢ Usetipaand"To Fill|n" directions to fillin remaining section of eves
and stars:

WITH WHITE ICING

* Usetip 18 and “To Make Stars® directions to cover lace and hands.

* Uselip18and“To Make Shells" directions to add cake base border

WITH LIME GREEN ICING
* Use tip 18 and “To Make Stars" directions to cover hat and robe.

WITH GREY ICING

s Usetlp t8and"To Make Stripes” directions to cover halr, mustache
and beard.
e Usetip 18 and “To Make Shells” directions to add evebrows

Tip 4 brown, Tip 18 lime
mo_a and blue green stars
tl-in eves

; Tip 12 gold
Tip 4 blue Ewm-m: moon
fill-in lip and wand

Tip 18 white

Tip 18 white
stars

shell border

. Tip 4 hrown
Tip 18 grey detail putlines

stripes

Tip 4 brown




