
.one 2-layer cake flix (lor 2G21 sla6)

. Wiliun dem|?ling baqs and couphB or pard'ment tiangles
' Deco|"lirE lips 3 and 16 lor He s A Sl and She's A Star
. Wllon lcir,g Colou in Pink, Yellow and BroM lor Shet A Sta. and in B ue,

Yellow and Bo\rn tu Het A Slar

. Wi[on d€co|"ling lip 16 and SlBb ned l^ljpped C@m icing

. YoUl lavdile l6ye'€d gdalh €cipe 6ing BIE and R€d gelatn mixi P€pare
wijle layer 16 ng unfla'.!'€d gdalin and sdlr sEam tu Saluling Slar

lnstructions for
Baking & Decorating
Mini Star Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN lN ADDIT|ON.to decorate cake vou wiilneed:

Whon  ethod C.ke o4oEtng Clas*s
Call: 800-942{881

Red, White & Blueberry Star
U* Witon Red Cqslal SFinrF o€$rdlinE, t€sh blueberies and mint

To decoEle, follo# instudioG beb, in numeltal ode.
1 Spabla ice top shoot' in Slabilized Whrpped Crean idng
2 Add Red cr)€ral spdnkle D€.oi'diors abr'g rop borler.
3 Posilion b[€lenies and minl l€aves

He's A Star
Us€ Iips 3, 16. and W[on lcnE Col]ls in Bl|€, Brom and Yelor, Candy i{elis

To decorrle, follfl di€ciiiN bebN in ruBtd odtr
1 lce sides smoo$ in wi'ite
2. lc€ top smooh in yelb{
3 Figu|e pipe head using lip 3 (or use Carty $ens pi.'ce) Add tp 3 broM dot

and sring feial leatuB aid pu[{ul stipe han
4 Prinl lip 3 blue m€lsage
5. Add lip 16 blue staF al lop and bo&m bods

She's A Slar
Use lips 3, 16, and W[on lcjng C€lo.s in Pjnl( B.ol'tl aid Yellow, Candy r,lells

To dec.rale, Iollovr di|Edlns beb'N in numskal ode:
1 lce sid€s smooh in lvide
2. lce loo snoo0t h vdbw
3. Figu€ p'rp€ hed usi'g ltp 3 (n |5€ Ca$y trdb pilce). Add ip 3 bmm dot

and sthg fad' l€aturcs and pulroul stip€ har Pipe h 3 dot bols
4. Print dp 3 dnk nr€csage
5 tud rip 16 pintstaG attop and botD{n bddec

Cake Release
For perfect, crumb-fee cakes!
No n€€d lo gce and lbu y@r
bakino oan - Cake Rdee @ls
in oB-slep. Simply spread Cako
Roloas. lightly on pan bott m a.d
sid€! wilh a p€5'y brush and fll wih
b.n.. Cakes d€e pen€dy

Hr#:Hl$gaff#* -1b=;
Now in @nvsi6nt dE@NirE :._= .
bodr€ c€dm€d KosrEi 3 @: -==E-
?02-3015 :- 3



lnstructions
for Gelatin

1/2 cup liqukj. To

Saluting Star
To de.olale, lollow dir€clions behd 'n nuntedcal od€c
1 PreFr€ layered gelalin lolbring )0lrlavodle rccipe, unmold
2. f desircd, pipe lip 16 s1a6 in slabilt€d $'iFp€d crFrm on hp

Baking Inslruciions
Prch$l o'€n io 35OFor l€mpa'afu|e per |Ed!e
dirccliofls Your cake #ll unmdd €a*y, $0uI sding,
vihe0 }ou ge{a€ t}e pan prcfedy Grc€se te inde of
pan u!,ing a pasby brush a.d soft r€gelaue st'o@ti'q
(d0 mt use bufler, margarine 0.lbid .€gebue d).
SpGad t'e st'odening so t'at dl indstaltoG ae co'a€d
Spdnkle aboul2 TablespooN ffour iisije p€n and $ake
so hal iour €ov€G aU grc€sed sdaces- TUB pat uFile
do^rn and hp llghty lo en'ot/e exce.s itu fiany shily
spot r€main, bdch up r$h more stFrlening arxt ior b
prclenl cake l'or slickilrg (Yar can (6e vegedle ol pan
spr"y ff vegelrble oil p3n sp€y rft iour, in *.e oI solij
shodstns and iour, or us€ l{swv*ltln cake Rd€6ss,
for lerled. (fumb-frEe cakesl.
Make one 2-layer cake mL acoding to pa.rage 0.
rcdpe diGctons Poff ihe cake bsser into p6n, and if
necessary, spread $e balter arund yiih a spal'.da b fi
all arcas of he pan eveit Se caEnrl nol lo toud' sides
or boftorn of pan Bake cake on middle lEd( c{35ffi
o!€n lor ?O40 minules or untl cake lesls dorE mrding

Remo!€ cal€ ircin oven and c6l on cate |€ck ld 10 minubs Wnib he cak€ is
slill in lire pan, caetully slilDe off t'e Eir€d ceotsr podion olt€ cake. 

']llis 
allo$s

he cake i! sil mo|e level aM ielps Fer€nl Gctjng To rano'/e cake fron Fn,
place cooling lack againg cake and tum bofi cake |d€k ar{ p€n ov€r. Ljfi pan of
carctullv. Cool cake at le€sl one lEur. Sarsl' b6€ oumh6 0t cake
To irancfer cake b sd\ilng bo€rd, hold a cal(e board a4a!61 cake ard tum bolh
cake and lac* over Lift off racr. Hold anot'er ti6!d againsl bolon or cake a0d
tum cake over 8e su|€ lo hold cate, rdd and bo€d dc hgefier wiile tu.ning
to plevenl cake l'!m c|dddng.

Decorating With Wlton lcings
Vfillon Frc€lins ittr You $ill n€ed 2'3 packag€s ol C'€any "r,hne kir4 Mix T0
pepae, {ollow packqe dirc.lidls. Eadr p6ci€qe mal{es abolll 2 alps icing
Excellenl for lintng ary slude rEui|ed. I youle using ander type olfrosling
mix, ,ru will n€€d lhr€e 15.1 oz pa*ag€s oftle c€amy vanilb tpe hat fill frosl
two 8 in. or g in. layel$, For e€dr padcge oltlcling nn, |/se tou kss hEpoons
water fEn packaqe di€cls Eah pacrage nd€6 abo'n 1 3i1 oJ!6 adng Do nol
lelrba"te idng Hote d€coraltE Cake fllay ba rcfiig€|atid afrer il b krd
Wlton Rady'lous€ Oecoriols ldng: Yolr sill n€ed appdjmately 23 cam
of our delidora white iclng- Each 165 oz can tdds dor 2 046 rs idsllorall
of youl d€.oraling needs - fo6ling, deco|8ltno ad for€r makir8

Making Butlercream lcing
lhe ti*, bd creamy lexbr€ d drb favotu itE mah6 il ided f0. deco|Eltng'
For berl rcsulls, kep icing bolrl in ldlteraLr *hsr nd tn use n can be
lelrigerahd in an aidight coftin€r tor up b 2 v€€ts. Rflhjp befoE using.
YIE|D: 3 CUPS
1/2 cup solid r€€Elable shodening
12 glp bljuer or maearine
I cup6 {1 lb.) sifted .onHionels' sugar
2 lablespoons nilt
1 lsp Wilon Clear Vadlla Edracl
Cr€am hrfl€r and shorlglhg rih elocfic mi,Gr. Add vanlb. Grddralt add sugat,
one dp a! a time, bealing well on medium speed. Sc'qe stes .nd boltom ol
bowloff€n. wh6nallsug has be€n mix€d iB itr€ ri[ app€r dry. Add milk and
beat at medium spe€d utrfi lishi and flury.
'ro hii lir .iio calc, aid a mn almt didr m tnp.

Stabilized Whipped Cream lcing
Cake6 iced {ilh wtipped cream must be sld€d in he €figaEbr. Combine gelabn
and m d w6hl in small sauce@n Let slrnd untl hick Ph ov€r lor' heai, st'ring
mnshnlly, l!s1 unlil g€ldn dlsshEs. Rsnovc tun h€61ad c0d, do nol bl ter
W)ip neam, sugar and vBniila until s{d y hicl(gled Wlile b€€ting slo*t, giadually
aod g€lalin to wripp€d sE€m nlble Wlxp al rtth sp€ed untl stf
1 leaspoon ljnnavorcd gelalin

1 c1lp healy whippirts cr€am
1/4 cup conleclii''ets s{rqar
1J2teaqoaonwillon cl€6lvstlla Ett*l YIEtt 2d$6

For more Decorating Techniques &Tips
Visil o'.r website al tYlrrr.silton.com '
Lsrn To D@Ele . Basic oe@ling L@n6

Using Your Decorating
Bag and Coupler

You €n make nany difiered de*ps $h juel
one deco|€ling bagtul 0l ifig by uji.ng t|e
Wlon F€€nl€fl€ilhl of DbpGaue Decordtns
bags and coupler drd dBnging decording li06

1 Sc'ewiigof couplertD€qoses€*)sof
lhy &r€ads 12 in ahw€ c.uder base.

2 Force couder h66e 6 to tum ib
dec.rdling bag as n Bi[ 90.T1gl mat *ise
bodom f'Frd ol co'd€r sl'o$ t'or,|gh
@; remow cdlpl€. and tin b.q d pffal
natk fit' a pdrof s(i6orE

3. Reposilion coeier in bag and prsn d{
lhrolgh opening lo expce

4- Pd*lbn d€coralhg lir or/ri cdlt|er and
s.re{' dng in phce h s€ore. To c|t ge lip6,
unssew i{ls, Edace lD ad rEda€ dE

5- To lill, srfi op€n end c{ b6g o'/€{ yor hand
6rd irsat iing lih a spabb- Fil t6g no
mo€ ltlan ian tul.

6. To clo6e, unbld orff ald tuiq bp of b€g shut'Nold tsist betw€€n youl huhb
and hdnger l,lob: Yod car elninde ary ai bubbbs t\rl nlay have haw
tomed by squeezing bag genty ov€r idig borl untl air E rele6ed
lmpodat Be su|e Io !6sh be Fest'erweit't bag in hot soapy raler, lhen
'inse and dry afl.re\€ry use A d€{rE*€r cff make cl$n{p eas er.

Using Parchment Bags
Parchmenl bags nade nom parcnn€fi papei tiangles qive yd .no€
y€|salilily and h€ conv€nbco d one{m€ use. Fdlow pactag€ dir€clions. To
'pipe.in' l6ing a crn pardutert bag, qn t'e poiol of tre bag h desiled
0penrng.

Coloring Your lcing
Wi[on lcing Colols a'e hesl tur d€coralhg b€ca{se rley am €on€eftaed and
give fie de€pesl mosl vivit iing cohls. Use 6 bofui* b swid icing color inlo
idng, ften mi,( *E{. Add cok gEdudt und you set he idns color }!u derirc.


