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Baking & Decorating
Instructions for the
Fred Flintstone® Cake

Making Buttercream Icing.

To Bake Cake:

preheat oven 10 350° The thick but creamy texture of this flavorful icing makes it ideal for decorating.

of temperature per For best results, keep fcing bowl in refrigerator when not in Use. |Lcan be

recipe directions. refrigerated in an airtight container for up to 2 waeks. Re-whip pefore using.

Your cake will unmold | \ 1 cup solid vegetable shortening

gasily, without sticking, Lo NS L Y, cup bufter or margaring

when you grease the i “”) 1 tsp. vanilla extract

inside of the pan gompletely using a pastry Acups (110.) sifted confectioners sugar

prush and solid vegetable shortening (A) or 2 thsps. milk

yegetable oil pan gpray (don't use pbutter, mar- Cream butter and shortening with electric mixer. Add vanilla, Gradually add
sugar, onecup ata time, beating well on medium speed. Scrape sides and

When all sugar has been mixed in, icing W appear

garine of liquid vegetable oil).
' i pottom of bowl often.
ad the shortening S0 that all indentations 3¢ dry. Add milk and beat at medium speed until Jight and fluffy. YIELD: 3 cups.

Spre

covered. Sprinkle about 2 tablespoons flour inside

pan and shake 50 that flour cavers al greased sur- Decorating with Wilton leings

faces, Turm pan upside down and tap lightly to Wilton Frosting Mix: Excellent for tinting any shade required. Youw need “

ramove axcess flour, 2-3 packages of our Creamy White {eing Mix. f

Make ane 2-1ayer cake according 1o package or recipe To prepare, follow package directions. E4ch package makes about 2 cups _

directions: pour into pan. Bake cake on middie rack of lcing. It you're using another type of frosting mix, you will need three

350° oven 30-40 minutes or ynitil cake tests dane 154 gz. packages of the creamy ,.ag__:m type that will frosttwo 8in.or9

according to recipe directions. in. layers. Far aach package of frasting mix, Use four less teaspoons of
\water than package directs, Each package makes ahout 1% cups ieing. \

Do not refrigerate [cing hefore dacorating, Cake may he refrigerated ;
aftar it is iced. \

\Wilton Ready-to-Use pecorator's Icing: You Will need approxi- /
mately 2-3 cans of our delicious white icing. Each 16.5 0z can /

holds about 2 GUpS. it's ideal for all of your decorating needs— \.

Remove cake from aven and
cool on cake rack for 10 minttes. 50 cake
sits level and to prevent pracking, whilg
still in pan, car ully stice off raised center
portion. To unmold from pan, place cool-
ing rack against cake and turn both cake 5 )

rack and pan OVer, Ljft pan off cargfully. frosting, decorating and flower making.
Gool cake at least one hour: Brush loose : ? s " Coloring Your Icing
crumbs off cake. Witton Icing Golors are best for decorating because they are
To transfer cake to serving plate, hoid a cake hoard against cake and turn hoth n?nmasan and give the deepest colors, Use a tooth-
cake and rack over. (B) Lift off ack. Hold another bard against bottom of cake and pick to swirl color inta long. then mix well. Add color
gradually until you get the icing cofor You desire.

turn cake over. Be sure {0 nold cake, rack and poards cloge together while turning to
prevent cake from cracking. 4 /

e T =
DECORATING TECH. )

To Ice Smooth To Make Shells _
With spatula, place icing on cake, Spread icing over area UUse tip 21. Hold nmSE__J \
to he covered, running gpatula Hghtty over the icing In the slightly above surtace wi
same direction. towards you. Squeeze U _
To Outline & Pipe-in fans out into @ base as You It s _
Use tip 3. Hold bag at 45° angle, Touch tip mmwx pressure as you lower tip until iy |

to cake, Raise tip slightly and as you squeeze, guide surface; Stop pressufe and pull away without \

along surface. 10 end outline, stop Squeezing, Jifting tip off stirface to draw shellto a point. \
touch tip to cake and pull away. 4 Note: m._aa-:maa decorators work from left
To Pipe-in: Use tip 3. Squeeze out rows of lines to fill area. pat icing to right; left-nanders decorate from right o eft,
4 except when printing or writing.

down with finger dipped in cornstarch or
smooth with dampened art brush.

To Make Stars
Use tip 16. Hold pag straight up and
down (see m_‘_:m:wuo:v with tip ¥ in.

L atila

To Make Pull-Out Stars

UJse tip 16. Hold decorating bag at 45° angle to practice surface or
cake, As you squeeze out icing, pull tip up and away from surface.
VWhen icing strand is fong enaugh, stop pressufe and pull decorating tip
away. Repeat pracedurs working across cake top then down cake side.
e \mner to keep icing stars close togather sa no cake shows

S




UM seing %1 Mgsay , |
{mope S, Pieg ) timoy, ng vy 4 1addoy g, A .
: Y q q L

Mmﬁmsﬁm_ﬁ 1addog (jp, T
‘(an

Uoy) ,.EEEE__ ang 1 juy |
.BEE Sipay 10y) Umaig ang 4 P84 dng "+ aluey tdna AU . |
M dny “uy,

SIS aypy UMop gy, 00} aypg $S01p Buryson E_.wn,%oa JBadgy Aeme ; _ :
| OUM1SSasq gy UYbhous Buo) st piypg Bujy Uayy ban Ui a3 gy (Uone sy, 285) unop
BIBng Woy fomp PUE dp g find “Buioy yng 3283nbs g Sy aypy :
10 89pp05 op g 0] 8ifyp sGp b fieg u:.__MES% PIOy g L o

Hiod p o) flays Meip o) 0BLing | dy Btinygyy
04y Aemp I1nd pyp Unssag dojg ‘80B}ing
Saljonoy i iliun dy 18M0) nof gp 8inssaq XEfay
AT " Nof sp a5eq p 03Ul 10 Supy

HUE dn il 8z8anhq o SDiemo;

Bugugo M08} ing 3, OQE Ay iy
aifiue ;

B lioon s
Bam AT




