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fips4, 16, 18 and

Colors in Golden

® Easy-to-follow |
Design shown use
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3PO Cake Pan
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Complete Instructions
for Baking & Decorating

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE.

TO DECORATE CAKES you will need:

s Wilton Decorating Bag and
Coupier or parchment paper
friangles

® Tips 4, 16 and 18

» Serving plate or foil-covered cake
board

e 2-layer cake mix or ingredients to
make your favorite layer cake LzEsr .
recipe oot | &5

» 314 cups buttercream icing e
(recipe in this booklet) or 3
packages of creamy
vanilla type frosting mix
(15.4 oz. box)

& Wilton Paste Icing Colors:
Golden Yeilow and Brown

Lucasfilm, Ltd. (LFL) 1983
TM: Trademark owned by
Lucasfilm, LTD. (LFL} and used by
Wilton Enterprises under authorization
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= Tint 1 cup icing gold.

 Tint 2 cup icing Drown.

« Reserve 2 cups white icing (thin 1 cup with 1 Tablespoon light com
syrup or 1 teaspoon milk).

WITH THINNED WHITE ICING

» |ce backgrourd on cake top and sides smoaoth.

WITH BROWN ICING

s Use tip 4 and "To Outling” directions to outline message area, facial and
body details.

« Uise tip 4 and “To Make Dots" directions 10 add puplls to eyes.

» Usa tip 16 and “To Make Stars” directions to cover message frame, nack,
mouth, brows, V-collar, head and neck bolts.

= Use tip 4 and "To Print Cr Write" directions to add message on cake top.

WITH WHITE ICING
« Use tip 4 and "To Outline & Fill-in" directions to fill-in eyes.
« Use tip 18 and “To Make Stars” directions to add cake base border

WITH GOLD ICING
= Use tip 16 and “To Make Stars™ directions o cover face and body area
on cake top and sides.

WITH BROWN ICING
» Use tip 4 and “To Outling” directions to add indentations around face.

Tip 4 white fill-in

eyes Tip 4 brown dot

Background Tip 4 brown :
pupils

areas on cake written message
top and sides
{cad smooth
with thinned
white lcing

Tip 4 brown
detail outlines

Tip 4 brown
outline
indentations

Tip 18 white
star cake base Tip 16 brown
bordar stars Tip 16 gold stars

To Decorate
Quick n’Easy C-3PO ™" Cake

Use Wilton Paste Icing Colors in Golden Yellow and Brown.

o Tint 2 cup icing brown.

o Tint %2 cup icing gold.

e Reserve 2%: cups white icing (thin 12 cups with 1 Tablespoon light corn
syrup or 2 teaspoons milk).

Tip 4 white fill-in
eyes

Tip 4 brown
written message

Background
arsd on cake

top and sidas Tip 4 brown
iced smooth dot pupils
with thinned

white icing

Tip 4 brown
outline
indentations

Tip 18 white star
cake base Tip 18 brown Tip 4 brown
border stars Tip 18 gold stars detail outlines




