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4. Using Your
Decorating Bag and Coupler

The decoraling bag is the container that holds yaur
decoralor icing and the couplar isa 2 plece insen
for the decarating bag whigh holds yvour decarating
tips In place and allows you to change tips on the
sama decorating bag. The correct procedurs for pre-
paring and fitting the decoralting bag s necassary
tor the icing fo How smoathly out of the fip. In the
=teps below you'll s2e |ust how to get your decarat-
Ing bap, coupler and tip ready.

STEP 1: Unscraw the ring from the coupier and drop
the coupler into the decorating bag. narrow end
down. Push 11 25 far down into the bag as possible,
until just & amall portion of the bag extends over
the couplier

STEP 2: Place a decorating lip over the-coupler and
sorew the couplar ring over the tip to'sacure itin
place. Note: Since the bhag partially covers the
coupier, the ring will screw on in place right over the
bag. Do not cut tip off bag.

STEP 3: With the coupler and decorating Up In
place, culf the open end of the bag over your hand
and with & spatula scoop in theicing to the Ve-cup
line printed on the bag.

STEP 4: Mow twist close tha end of the bag, forcing the
izing down into the bag and decorating tip, Hoid this
twisl between the thumb and forsfinger and, as you
apply pressure, the icing will flow down and out of the
decorating tip. & degreaser makss clean-up easier

INCLUDED WITH YOUR KIT:

o One heayy aluminum foll R2-D2 cake pan
Oine washsble, rousable 8" vinyl decorating bhag
Two plastic decorating tips: no's 3 and 16
One coupier for changing decorating tips
1 packst of blue wcing color

YOU WILL ALSO NEED:

« A 2:|ayer cake mi or your favorite layer cake recipe

34 cups buttercream ioing ( see recipe inside) or 3 packagas of
creamy vanilla type frosting mix (15.4 o0z, box)

= Spatula

= Whole maraschino cherries

Flease read baking & decorating instructions (numbers
1 through B) befare you starl
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To Decorate Your R2-D2 Cake!

To decorate the A2-D2 cake as shown, you will nead 1o mix the following amounts of
colored ioing. We suggest you make all the colored icings at one time while the cake

iz cooling. Refrigerate colored icings in covered containers untll you're ready lo
uge them

To decorate the R2-D2 cake as shown on the package front (use package as a
color guide when decorating):

Make 3% cups icings -

= Tint1 cup icing light blue (Add 1 drop of biue colar)

* Tint ' cup icing medium blue (Add 4-5 drops blue colar )

= Tint s cup icing dark blug (Add &t lzast 10 drops color)

« Resarve 1% cups white lcing.

WITH DARK BLUE ICING

+ Use'lip #3 and outiining techrigue te oulling all pan indentations on cake top and
zldes.

» Usetip #3 and zigzag technigue ta fillin control panel details on head, shoulder
joints and body.
WITH MEDIUM BLUE ICING

= Use lp #16 and zigzag tecnnigue 1o 7l in control panel details on head, body and
o cover “feat’

* Lge lip #1686 and star-making technigue fo cover neck band and elactrio “aye”
WITH LIGHT BLUE ICING

* Usatip #16 and zigzag technigue to fill in control pana| datails on body,
* Usa tip #16-and star-making technigue to cover head and wrist jalnts,

WITH WHITE ICING
» Use tip #16-and siar-making teaghnlgue to cover anms, body and cenier “aya”
« Use lip #16 and zigzag technique to cover shoulders, hands and mid-section baze
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From A Galaxy Far Far Away...
Vilton Brings You Exciting Shaped
ans, Candles, Molds 8 Cake Tops

om Shape and decorate devious Darth Vader™ or the Ihdispensable droid,
R2-D2™. Our sturdy, shaped aluminum pans take one cake mix and
- Include complete baking and decorating instructions. Create gn exira-
terrestrial extravaganza on cake taps and sides whh dramatic Star Wars
Candies and PutOns. Mold chocolate, gonfectionery coating, sugar and

gelatin with HH!I Star Wars Candy Molds. : .
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DARTH VADER™ " " o/
« CANDLE. i : '

2811-J-624. §1.09 egch

-4
‘R2-D2'™ CANDLE
2811-)-608. $1.09 sach
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STAR WARS
CMEITH MADET -
STAR WARS™ CAKE CANDLES.
- Eachhas :nmﬂnme age
rumbers, 1 thiu & and o
wmh&s Irinchigh = _ -;,_9"!""‘.“ -
R2-D2™ PAN. r
I0x13%x2in a e (T
2105-J-1294_S8.956 sach
VADER™ PAN,
2% x 21n,
1278, 58.95 each
el i NEW! R2-D2'* & C-3PO™ SET. NEW! STAR WARS™ CANDY MOLD SET.
§, (VR el Lsedt By Galacile Cake PUlOns fof coke Featuring Darh Vader™, R2-D2™,

undei aumariakion

fop or sides. Hond-painfed Chewbacca™, C-3PO™, and
¢ in Koeea lastic G-3P0C . 41z in. high, ang Stormirocpar™ ontwo B X 8 in. claal
e PuDne made in Hong Kong 2-D2. 2% I 2113-J-3607, 5195 plastic shests. 2114--1129, 53195 sa|



