


To Ice Smooth To Make Pyffs
With spatula, place icing on cake. Spread icing over  Usg tip 16. Hold bag at a 45%angle

drea to be covered. running spatyla lightly over the with tip Ji htly touehing surface, As yoy

icing in 1 same directign. Squeeze oyt Icing use a :a_r__.a-zmmé.s-

To Outline & Pipe-In __aznamm:a. and zigzag motion to form puff,

Repeat
Use tip 7. Hold bag at 450 angle, Tough pcat procedure

. again ai
lip to cake. Raise Ip slightly and ag <m=_swﬁm mw __hwm

straight line to form
row of puffs. To
end row, stop
bressure, pui| tip away,

sticking, when YOU grease the inside of pan com-
pletely using a pastry brush and solid vegetablg
mzang___.a Or Vegetahle gj| pan spray (don't luse
butter, margarine or liguid vegetabla oil),

Spread the w:cqm%._n 50 that a| indentation

Remove cake from oven and cool on cake rack for 10 minutes. Sg cake sits level cornstareh or smooth with dampeneqd art brush. To Make Dots

and to preve the pan, carefully slice pff raised center portion. To unmp|q from pan, place Use tip 3, Hold bag at 2

cooling rack against a th cake rack and pan gyer Lift pan off carefslly, goof cake at least ong hoyr Brush To Make Stars ) - 0°angle with tjp slightly
[00se crumbs off cake. Use tip 16. Hold bag m__,m_aa.:m and above surface, Sqyeaze
To transfer cake o Serving plate, hold a cake boarg against cake and turn both cake and rack over, Lift off rack, poyg a%sa ﬁﬂ_ M_mmm_sams:ﬂ._:u \_@ j_ and keep point of tip jn
anather board against hottom o CaKe and turn cake over, e sye to hold cake, rack, and boargs close together whife fora sSurface. Squeeze unti A stanis (Cing untif a small dot

: : farmed, then stop pressyre and pull
turning to Prevent cake from Cracking, : appears,
; d . tip away. Your stars will pe neatly = .

Decorating with Wilton Igings formed oaly if yoy SI0D s psy g - @R,Wuo
Wilton Icing mix: You will nepd 2-3 Packages of oyr Creamy White leing Mix. To prepare, follow package directions. Each 35&@ before yoy : ! oine
Package makes aboy » Cups icing. If yoy're using another type of frosting mix, you 0z packages of  pyl| the tip away, e i
the creamy vanifla QE.“ that will ﬂnﬁ two 8in, org In. layers. For each Package of frosting mix less teaspoong To Make Nmmumum
water than packa e directs, Fap ackage makes about't 314 ¢y S icing. Do not refrigerata joi *lore decorating. Cake q r Bt Allorott i g trag [ the Britt Alloratt Limif

may be awam%ma after it is amm_ . L . 4 Use tip 16. Hold bag at 3 45% angle A Bt qm.mz.wmw___aﬁmms_ﬁﬂ;:méﬁh hg.mm_ﬁaﬂra

The Raflway Series by The Rev. W. Awdry
© Britt Alloralt (Thomas) Limiteg 1954
‘ﬁ Tnomas the Tank Enging & Friends is a Irademark ot Quality

Wilton Ready-to-Use Decorator's foing: yoy i fleed approximately 2.3 cans of our dellcious white icing, Eah it tip lightly touching Surface,

16.5 0z can hoids aboyt 2 OUPs. I's Ideal for alf of yoyr decorating needs—frosting, decorating and flowar making, %wa%m._ M.mmcmmmwmﬁhm;:mcdunzma

- ; Famlly Entertaiament ne. .
Coloring Your Ieing in @ side-to-side motian for a Zigzag effect, Tp nu_“ﬁ“ﬂﬁﬁﬁu jinderlying capyright woridwige William
Wilton Iging Colors are hest for decorating because they are toncentrated ang gjye the deepest colors, Use a enc zigzag, stop Pressure and pyff tip away,

toothpick to swir| color into icing, then mix well. Add color gradually untif YOu get the icing color you desire

Making Buttercream Icing | :
The thick but creamy texture of this flavorful icing makes it ideal for decorating.  Decorate jpn numerical order: L h%nuamﬂﬂxﬂwzcﬁ%ﬂmm_wﬂ:ﬂ.ﬁﬂ% cake
For hest Tesults, keep icing bowl in refrigerator when not in use. leing can be ! o=y J ’
refrigerated in an airtight container for Up to 2 weeks. Rewhip befare Using. ! mch:__zm ,w:ubﬂ.m :mmnhnza_ﬂ_wﬂxmm:ﬂa. and Hmahwh features E&“: tip 3 black
. i : g ; strings. Outling nym Erwith tip 3 re strings an, Engine details with
cm me mm“m_‘ﬁmwﬁm% mﬂwzmzsm m wwm_whmuwu%ﬁum confectioners ~Hap tip 16 red strings. Outlina Windows with tip 3 yellpw strings.

1 teaspoon vanilla extract Using white icing and 1D 3, pipe-in eyes ang inside moith.
Cream buer ang shortening with electric mixer. Adgd vanilla. Gradually add sugar, one cup Using black icing and tip 3, pipe in eye conters angd :mma__mam.

&m:_sm, u.mm:gnémzcz medium speed, Scrape sides and bottom of bow| often, When aj Pipe In brake shafts using tip 3 ang arey lcing.
sugar has. been mixey in, icing will appear dry, Add mjjk and beat at medjym speed until light

7. Cover cab with tip 16 blue stars. Cover smokestack
with tip 16 blye Zigzags.

10. Pipe bell using tip 3 angd
Yellow icing,

ra

£

9. Cover number with tip 16
vellow stars, ;

1. Pipe tip 16 white zi
and fluffy.  YIg|p: 3 oups 3. Cover front engine With tip 16 black 2i0210s. Cover roof of .Mr& cwmosm border. e
Make Thomas The Tank Engine cab and side window with tip 16 black s/ars.
Il Need: Make 4 cups buttercream icing: B
_ _aw_._m%qﬂ orating bags & coupler = Tint 1/4 nwu grey g 6. Cover face ang engine front with tip 16 urey stars.
barchment triangles instructions  « Tint 9/3 cup black . ol .
luded with all bags .A (thin 1/4 cup with 1 teaspoon light corp sytup) 8. Cover running hoarg and bumper with tip 16 req stars:
Orating i 3, 16. *Tint 1/4 cup req g
on __nﬁa.mw_ s in Christmas Red,  «Tint1/3 cip blye 3. Ice umnwnaca 0f wheels ang s1eps smogth iy black icing.
en Yeliow, .%BE Blue, Bjack. * Tint 3/4 cup It, biye Using tip 3 and blue icing, make Wheels using heayy pressure, Add

| (thin with 3 teaspoons light corn syrup) dot center hyps, String spokes ang rim shadows; also pipe step

* Tint 1/4 eup vellow sides and rungs using heavy prassyre

b ; Wilton Enterprises
Reserve 1/2 cup white Woodridgs, 1 60517
Made in Korea



Instructions for
Baking & Decorating

Thomas The Tank
Cake

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN.
IN ADDITION, to decorate cake you will need:

» Witton Decorating Bags and couplers or
parchment riangles (instructions
included with all bags)

» Tips 3and 16

« Witton Icing Colors in Black,
Christmas Red, Golden Yellow
and Royal Blue

*» One 2-layer cake mix or
ingredients to make favorite
layer cake recipe

« Cake Board, Fanci-Foil Wrap or serving tray

» Buitercream lcing (recipe included)

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

© 2001 Wilton industriss, Inc.

Woodridge, §. 60517

www.wilton.com Stock No. 2105-1349
Britt Allcroft is a trademardi of the Britt Allcroft Limited Britt Alicroft's Thomas the Tank & Friends
based on The Railway Series by the Rev. W,

Baking Instructions

Preheat oven to 350°For temperature per recipe
directions. Your cake will unmold easily, without sticking,
when you prepare the pan properly. Grease the inside of |
pan using a pastry brush and solid vegetable shortening |
(do not use butter, margarine or liquid vegetable oil).
Spread the shortening so that all indentations are
covered. Sprinkle about 2 Tablespoons flour inside pan
and shake so that flour covers all greased surfaces. Tum
pan upside down and tap lightly to remove excess flour. If |-
any shiny spots remain, fouch up with more shorlening %
and flour to prevent cake from sticking. (You can use
vegetable oil pan spray or vegetable il pan spray with
flour, in place of solid shortening and flour, or useNew
Wilton Cake Release, for perfect, crumb-free cakes!)

Make one 2-layer cake mix according fo package or
recipe directions. Pour the cake batter info pan, and if
necessary, spread the batter around with a spatula to fill
all areas of the pan evenly. Be careful not to touch sides
or bottom of pan. Bake cake on middle rack of 350°F
oven for 30-40 minutes or until cake tests done -
according fo recipe directions. ‘

Remove cake from oven and cool on cake rack for 10
minutes. While the cake is sfill in the pan, carefully slice ;
off the raised center partion of the cake. This allows the cake to sit more level and
helps prevent cracking. To remave cake from pan, place cooling rack against cake
and tum both cake rack and pan ove. Lift pan off carefully. Cool cake at least one
hour. Brush loose crumbs off cake.

To transfer cake to serving board, hold a cake board against cake and tum both
¢ake and rack over. Lift off rack. Hold another board against bottom of cake and
tumn cake over. Be sure to hold cake, rack and board close together while tuming
to prevent cake from cracking.

Using Parchment Bags
Parchment bags made from parchment paper triangles give you more versatility
and the convenience of one-fime use. Follow package directions. To “pipe-in”
using a cut parchment bag, cut the point of the bag to desired opening.

To Decorate Thomas The Tank Cake
You will need Decorating tips 3 and 16; Wilton Icing Colors in Black,
Christmas Red, Golden Yellow and Royal Blue. We suggest that you tint all
icing at one time while cake cools. Refrigerate tinted icings in covered
containers until ready to use.
Make 4 cups buttercream icing.
» Tint 1/ 4 cup grey {use a small amount of black)
» Tint 2/3 cup black (thin 1/4 cup with 1 teaspoon light corn syrup)
o Tint 1/ 4 cup red
» Tint 1/ 3 cup blue
» Tint 3/ 4 cup light blue (thin with 3 teaspoons light corn syrup)
» Tint 1/ 4 cup yellow
» Reserve 1/2 cup white

Decorate in numerical order

1. Ice background areas and sides of cake smooth with thinned light blue icing.

2. Outline engine, headiights, brake shafts and facial features with tip 3 black
strings. Outline number with tip 3 red strings and engine details with tip 16
red strings. Outline windows with tip 3 yeliow strings.

3. ice background of wheels and steps smooth in black icing. Using tip 3 and
biue icing, make wheels using heavy pressure. Add dot center hubs, string
spokes and rim shadows; also pipe step sides and rungs using heavy

pressure.

4. Using white icing and tip 3, pipe-in eyes and inside mouth. Using black icing
and tip 3, pipe-in eye centers and headlighs. Pipe-in brake shafts using tip 3
and grey icing.

5. Cover front engine with tip 16 black zigzags. Cover roof of cab and side window
with fip 16 black stars. .

6. Cover face and engine front with tip 16 grey stars.

7. Cover cab with tip 16 blue stars. Cover smokestack with tip 16 biue zigzags.

8. Cover running board and bumper with tip 16 red stars.

9. Cover number with tip 16 yellow stars.

10. Pipe in belf using tip 3 and yelow icing.

11. Pipe tip 16 white zigzag puff bottom border.

Cake Release - b o

For perfect, crumb-free cakes!
No need to grease and flour your
baking pan — Cake Release coats

in one step. Simply spread Cake
Release lightly on pan boftom and

sides with a pastry brush and fill with
batter. Cakes release perfectly

without crumbs every time, giving

you the ideal surface for decorating.
Now in convenient dispensing /
bottle. Certified Kosher. 8 oz.

702-6016

=i

 §

[F

i 8

i
i



