


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
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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



