
lnstructions for
Baking & Decorating

Tasmanian Devil
Cake

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN.
lN ADDITION, to deconate cake you will need:
. Wilton DemralirE Bags and couplers or pardrment triangles
. Deconating tips 3,16,21.
. Wlton lcing Colos in Black, Brorn,

0range and Crc-amy Peach.
. One 2-layer cake mix or ingredients to make

favorite layer cake recipe
. Cake Board, Fanci{oilWrap or serving tray
. Buttercream lcirg (recipe included)

Wilton Method Cake Decorating Classes
Call: 800-942-8881

O m01 Wilton Ind'Jsths, Inc.
Woodridge, ll- 6$17
w$Yv.wilton.com Stock No 21051236

LoONEY TUNES, chareters. nams ard all related irdicia are trademks of Wamer Bros , @200.1

Baking Instructions
Preheat oven to 3SIFor tempenfure per recipe
direclions. Your cake wi{ unmold easlly, witnut slicking,
when pu prepare tre pan popedy. Grcase the inside of
pan using a pasty brush and sdid vegetabh $ortening
(do not use butter, rnrgarirr or liquid vegetabb tt'l).
Spred he shortening so tnt all indenlations are
covaed. Spinkle abod 2 Tablmpoons flour inside pan
and shake so tM flour coverc all gresed surfaes. Tum
pan upskle dovm ard tap llgirty b remove excess four.
lf any shiny spob remain, tor.dr up wiffr more shortenirg
and flourb prevent cakeftom sticking. (You can use
vEebble oil pan Eray orvegetaHe oil pan spray witr
flour, in plae of sol'rd shorbning and flour, or useNew
Wilton Cake Releasq for perfe{ crumbhee cakes!)
Make one 2-hyer cake mix amrding to pack4e or
recipe direc'tions. Pourthe cake batter into paniand if
necesary, spread lhe batter arcund with aspatula io
fill all areas of the pan evenly. Be careful nol to toudr
sides or bofiom of pan. Bake cake on middle rack of
35trF oven for 3040 minutes or until cake tesb done
accordirg to recipe diredions.
Remove cake tom own and md on cake rack for 10
minutes. Whib the cake is slill in the pan, carefully slice
off the naised enter portbn of the cake. This allona he cake to sit more level and
helps gercnt cracking. To remove cake from pan, place cooling rack against cake
and tum boh cake radt and pan over. Llft pan ofi carcfully. Gool cake at least one
hour. Bnsh loce crumbs off cake.
To tanster cake to serving board, hold a cake boad against cake and tum both
cake and rad over. Lifi ofi rack. Hold anotlpr board against bottom of cake and
tum cake over. Be sule to hold cake, rack and boad dce togettpr while tuming
to prevent cake tom crac*irg.
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To Decorate Tasmanian Devil Cake
You will need Decorating tips 3, 16, 21;Wilton lcing Colors in Black, Brown,
Orange and Creamy Peach. We suggest fut you tint all icing at one tirne while
cake cools. Refrigerate tinted icings in covered containers until redy b use.
Make 4 1/2 cup of buttercream icing
. Tint 1/2 cup black
. Tint 1 cup brounr
. Tint 2 cups orange (hin 1 cup

with 2 tmspoons light com syrup)
. Tint 1/4 cup peach
. Tini 12 cup light brown
. Reserve 1/4 cup white

Decorate in numerical order:
1. Wittr thinned onange icir-rg, ieeCdes and bp

backgrcund areas smoottr. Oufine body and lacial
features with tip 3 black icing.

2. Use tip 3 to pipe in peach ears (smoofr with
finger dipped in comstarch).

3. Use tip 3 and white icing to pipe in wiites of
eyes (smooth with finger dipped in comstarch).

4. Using tip 3, pipe-in black mse. Add tip 3 dot pupils.
5. Cover muzzle and sbmach area wi$r tip t6

light brcwn stan.
6. Cover head and remainder of body with

tip 16 hotam stam.
7. Pipe tip 21 orange shell boftom boder.

Gake Release
For perfect, crumb-free cakes!
No need to grease and flour your
baking pan - Cake Release coab
in one step. Simply spead Gake
Release lighfry on pan botbm and
sides with a pasty brush and fillwiftt
batter. Cakes release perletly
without crumbs every time, gMng
you the ideal surface for decorating- ,'
Now in convenient dispensing .fr'
bottle. Certified Kosher. 8 oz.
702.6016


