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To Bake Cak

€: Prefeat gyan to
Your cake wi

Il unmotd easily,

and floyr tg Prevent cake from Sticking,
in place of solid m:onmzso m_a :c:..._,
Em

ke ane 2-layer cake aceording
350°F oven 30-40 mj .

cake tests done acorgj
€00l on cake rack for [
faised centar portion,

fack and boargs

Making Buttergream Icing;

The thick byt Creamy textyre of this flavorfyl i ing makes it ideal
refrigerated in an airtight Container for Up to 2 weeks. Rewhip befg

/2 cup salid ve

\
frator when not in use, |y can be
e Using
getable wuanm_,__am 4.cups (1 I, ) sifted Crea
"2 cup butter Or margarine Confectioners sugar ¢
1 teaspoan Wilton Clear Vanilja Extract  » tablespopp milk
nmnnazan With Wilton Icings: i
Wilton Frosting Mix: <€ Will need 2

IMately 2-3 cang of our
: 3 0z. holds aboyt 2 cups, It's ideal for g yaur
g :mm%rrﬂaﬂ__:m. nmno_.m:_an and floyr Making.
g Your Icing

To Ice Smooth
With Spatula, plage Iting on cake. Spread icing over dared (o he Coverad, funning
Spaiula lightly gver the icing in the same directions.

To Outiine & Pipe-in .

Use tip 3, Holg bag at 450 angle. Toy

P along surface. To

d

Ch tip to cake, Raise tip

ngle slightly abioye Surface with en
builgs
—

slightly ang s you

d of bag
P and fans pyy sa,m base a5 you lift tip
PrESSUre as yoy lower tip until it touches Surface, Stop Pressure ang pull tip
fting tip off Surface to dray shell to a pojny. .
end Outfina, mau..mngmmé. touch tip to Cake and
T Pullaway, Tg Pipe-In; Usg tip 3. Squeezs out s e 2 =il
Tows of lines to fill area, pat icing down with finger dipped in Cornstarch GiYe A
Or smooth with dampened ary brush. o
To Make Stars
Use tip 16 1

old bag straight up ang down

fain
P in icing until dot s {he
(See ﬁ_z_ﬁ_‘mzo:‘. With tip 14 in.
until a star g Tormed, then Stop pressyre and pulf
tip away, Your stars will he neatly formeg only if yoy stop SQueezing
before yoy pull tip away.

0000¢)
Top View
Decorate in numerica| order.
1. With thinneg orange icing, jce sides ang top backgroung Smooth,

2. Outline body ang facial features witp ti

P 3 black icing.
3. Use tip 3 to Pipe in peach €ars (smootp with finger
dipped in Cornstarch),

i icing to pipe in
Whites of €yes (smooth with finger
dipped in Cornstarch).

5. Fill i Nose and eyes with tip 3 black dots.

6. Cover Mmuzzie ang Stomach ares with tip 16
light brown stars.



