




Instructions for
Baking & Decorating

Thomas The Tank
Gake

PLEASE READ IHROUGH INSTRUCTIONS BEFORE YOU BEGIN.
lN ADDITION, to decorate cake yor will need:
. Wifron Decorating Bags and cwpbrs or

parchment triangbs (insbuc{ions
included wtth allbags)

. Tips3and 16

. Wilton lcirg Coloa in Bhck,
Christnas Red, GoHer Yellorr
and Royal Blue

. One Z-layercake mix or
in$€dients to make fwodte
layercake recipe

. Cake Board, Fancifoil Wrap or se*ing tray

. Buttercream lcing {recipe induded)
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mlnutes. W'rib fc cake b stt[ h the pan, carW slice
ofitte rais€doenbr porfon dhe*.Ihb aloun fte de b sI tr$e le€lald
lnlps pevent adting. To ttmow cafts frotn pan, phee coo[ry rqd( @inst cal€
and tum bofi cake nack ard pan orcr. ut pan dcanfufi. Cod cake at bas{ one
hour. Brush loose aumbs oFcake.
To bansler cake to serving board, ho$ a cake board against eke and tum botr
cake and racft over. Lift ofi rdc tloH another boad against bottom of cake and
tum cake over. Be sutb to hoff cake, racft and boad che togefter while tuming
to prevent cake from cnacking.

Using Parchment Bags
Pardment bags made fiom padrment paper tianghs give you more versatility
and the convenience of one.{ime use. Folbw pad<age direc{ions. To "pipein'

using a cut parchment bag, utt the pint of $e bag to desired opening.

To Decorate Thomas The Tank Cake
You will nd Decuating tips 3 and 16; Wlton lcing Colors ln Black,
Chtistmas Red, Gdden Yell@t atd Royal Blue. We suggest that pu tht all
icing at one tirn while cake cods. Refrigerate tinted blngs in cot emd
ontaines until readyto tse.
Make 4 cups buteueam it'ng.
. Tint 1/ 4 cnp gey {use a small amount of black)
. Tint ?3 srp black {ftin 114 ap with 1 teaspoon l[ht com syrup)
. Tintl/4orprcd
. Tint 1/3cupblue
. Tint il 4 crp light blue {ftin wtft 3 teaspoons fight com syrup)
. lint 1/ 4 otp ydlory
. Reserve 1/2 orp white

Decorate in numerical order
1. le backgwnd are6 ard sides of cake sro& witr thinned light Uue icing.
2. Oufline ergine, headl{fr8, brake shafrs and facial fed^mwitt tip 3 bhck

sfrings. Oudine nurfre wifr tip 3 red sEings and engine ddails witt tlp 10
red sfings. Oufline wirdovs with tip 3 yellor s0inSs,

3. lce ba*gourd of wheds and sbp smooth in t ack icing. Udng tip 3 ard
bfue icing, make wheeb using heavy rcs$rc. Add dd centv hubs, sfing
spokes and rim $&ue;abo pipe $ep sides and rur€s usir€ heavy
ptes8Jre.

4. Using white idrg atd tip 3, pipein eyes and inskle moutl Using black icirq
ard tip 3, pipein ry cent€rs and headlights. Pipein hake shafr u$ry lip 3
and grey icing.

5. Cocr iont engine wi$r tip 16 bla* zigzry. Cora rmf of cab and side wirdow
witr lip 16 bbckstas.

6. Cor€r le ad €trgfute toitt ,,{*t lb 16 grey $as.
7. Corercab uffr lP 16 Sre sbts. C{rer silnd$#k wftf' tb 16 Uue r{Fags.
L Ce€r ncn[E toanl aff hrnper w{f| tip 16 tld sds.
9. Corar nutr$a wilh lip tG yflur sbrs.
10. Pipe in bell u$ng tb 3 ard ydor kirE.
11. Hpe th 18 r'trb {zag Ffi bdtcrn boder.

Gake Release
For perfect, crumb-frce cakes!
No ne€d to grEse ard flour your
balftqpan-^-CakgRebase^coats i
in one sbp. Simply spread Cake
Release lighdy on pan botbm and
sideawih a p6sty brush and fill with
batb.. Cates release perfec'tly
wilhout crumbs every time, giving
you he ideal surface br decorating.
Now in convenbnt dispensing
botle. Celtified Kosher. S oz.
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