


% To Bake & Decorate &
Mini Pumpkin Cakes You Will
Need...

« Wilton Decorating Bag & Coupler, disposabie bags
or parchment triangles.

e Tips 4, 16 and 18.

= Wiiton Paste Icing Colors: Orange, Lemon Yelow,
Pink, Leaf Green, Brown, Violet and Sky Blue.

v A 2-layer cake mix or ingredients to make your
favorite layer cake recipe.

= 3 packages creamy vanilla type frasting mix, 15 4
0Z. box or ingredients for 2 recipes of buttercream
icing below.

=« For alternate designs you will need to mark new
facial features with toothpicks, gum drops, jelly
rings, jelly patties, uncooked spaghetti, florist wire,
poster hoard and art brush,
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Baking Instructions

1 Preheal aven to 350 Graase inside of each
pan weH using a pasiry trush and solid vegalatie
shorlening or use a vegetable oil wih flour pan
spray. (0o not usa butter, maigarine liguid vege
lable oil or vegelable oil pan spray)

2. Sprinkle each well with flour, then shake until
flour covers all surtaces Turn pan upside down
and tap lightly to remove excess four

3. Prepare one cake mix according to package
directions or use your favorile scratch recipe
Measure '3 cup balter mnto each well Cover
remaining batler and get aside.

4 Bake pumpkinson middle of rack of preheatad
avenfor 151020 minutes Bemove lrom ovenand
cool on rack 5 minutes. 5o cakes sit level, white in
pan, oyt away crowas wilh secraled knile

5 Te unmotd pumpking, place on cooling rack
ovarpan Wilh both hands, turn panandrack ovar
Lifl'pan ofi Lei cupcakes cool about %2 hour
before decorating Wash pan and repeal 3 more
times for 12 Io 1B cupcakes {(depending on
amounl batter mix or recipe yields)
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o Making Buttercream [cing

The thick creamy texture of this Aavarful iking makes it ideal far decoraling
itgan be relrigerated in an airtight conlainer for up 10 2 weeks., Rewhip beiore
using Makes 2 cups. (Make double recipe)
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To Make Dots

Use tip 4 Hold bag straight up and
down, %" above surface Squeeze to
form dot, keeping tip in icing untif dot
is size you want. Flatten with fingertip
dipped in cornstarch.
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To lece Smooth

Thin 3 cups icing with 3 Tablespoons light corn syrup
or 2 Tablespoons milk to ice approx. 12 cakes. Place
cakes on serving plate orfoil-covered cakeboard. With
spatula, place icing on cakes and ice smooth

% Special Effects &

Pumpkin Brown Spiral Stems
Use tip 4. Start on cake, hold decorating
bag at 45° angle with tip %" above
surface. Squeeze, holding tip in place
momentarily. Then move tip in a clockwise
direction in a circular motion meving
upward untH stem builds up  Stop pres-
sure and pull tip away.

Curly Blue Icing Hair
Use tip 4 and hold decorating bag at 45°

angle lo surdace. Touch lip Lo surage. »— =
and sgqueaie oul iGing with a steady. |, r I"
evan oressdre In &2 conlinuaus “a8" molion [WT0 J
1o form gl To end, Btop pressure and T:L_,x' i
pull ligraway. Repeat orooedurs in side '*"f"'a'
b-dide raws until head = covered i
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Violet lcing Bow

Lae tip 18, Haoid bag ai 45" angle 1o
suriace. Lightly lowch tip o sudace and
d% you sguesze oul |lcing with a stoady _
presslng, move Hp up sround &nd dawn

fo thelelt, then to make first loon Hapaat 1,.-"?&,!‘-
(ﬁ. o
4.1

Io right in g figure-B motion Add Hp 16
spiral knot. Fil wath lo 18 siars.

White or Gold Icing Fangs & Horns | ] 3
Use tip 4 Hold bag at a 90° angis, |
squeeze, keeping tip buried unti! fangs |
or horns build up Shape and smooth
with fingertip dipped in cornstarch

Candy Hat & Ears

Push & gum drop into jelly ring Stick a
gum drop on a piece of florist wire and
pushintoring. Attach to cake with gots of
icing. Attach half jelly patitie ears.
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X452 Making Buttercream Icing &L

The thick creamy texture of this flaverful icing makes il ideal for decorating.
1 can be relrigerated in an airtiy hi conlainer for up to 2 weeks. Rewhip betore
using ldakes 2 cups (Make double recipe) ’
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Hecipe may be doubled 1o make 4 cups, it @ large oF heavy duty mixeris used
' cup solid vegetable shortening
% cup buller or marganne

1 teaspoan vanilla

3 cups sifted conlectionars’ sugar
(There are 4 CUPS in & pound)
1 Tablespoon plus 1 teaspoon milk
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Add vanhly, Gl sl sl e cagtal 1, Baating sell o medlen g
speed Scrape sides and bottorm of bowl olten. When ali the sugar has basn
mixed in, icing will appear dry. Add milk and beat al high speed until light end

fluffy. Keepicing coverad withadamp clolh uniil you're ready to decorate, For E
tmas results heep icing nowl in refrigeralor when ot in Use
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Decorating With Frosting Mixes

To boe ghd decorpie 12 10 16 pumphin cakes, you will
need approximalaly 3 packages ol the creamy wanilla
typa o frosting mix. For dacofaling pakes, usi d less
teaspoons of water lof each packag: ihan the pachnge
directs This gives the stiffer conslstancy negdaed 1o
best decoraling results. A peokage of mix will yleld
about 1% cups.

Caolaring Your lcing

Wilton Paate Icing Colors are baesl far decoraling
bochuse {hey are conceniratad 10 0o & feang weay B
give the despest colofs Liguid leing Coldre mix
imstantiy, bul lend jogive B more pEstal color e sing
Atways add colors graduslly, mixing well sach time,
untit you achigve desired cofon T add paste icing
colare. dip fapthpick inlo colos, then swirl inlo Wising.:
MAin wemll with small apaluia, Use a poothpich 1o add
cofes each lime Add higuid icing ocofor by the draE

To Decorate Mini Cakes Shown
Here are 6 decorating ideas that you can do. Use any
color combinations you like.

To Outline & Fil-in
Use tip 4. Hold bag a1 45° angie and
oueh bp 1o surdace  Ralse the Hp
slighilly soc caniinug o Squaes s That
labng will fiow aul of The tip while you
diraci |1 slong the gorfaca. To el
autiing siop sguEezing, tpuch tip ko
gurigca and pudl away. Ta Nl in ool
jined arem, thin Y% oup lsing wihs faw
droas of mulleor light cofn Syrea Hid
bag at 45 angle ano iouah He bnedde
first aulling: Squeass oul Bide-ne5ids
mresal leing talilbantire gulingd arap
Gmigally Nil-in ares wilh & cam pansd
gt Dk

Ta Make Stars
Ume fip 16 pr 18 Hold bag stralght up
and dewn jo Burfsce  With bigs va'"
ghove caka, sguesre until o alar Is
jermed.  Stop pressure end pull 1ip
AWAY,

&5 Yol 3quedie oul keing with & Sreeddy
prassira, move tip up around and down
1 [helistl, then to maka first loopa. Rapeal (-
la right in & figure-3 motion Add tip 18
spiral kol Fill with Hp 16 stam,

White or Gold lcing Fangs & Homns |/ J ]

iige fip 4. Hoid bag at a 90 angle, | |
spuesze; kesping lip buried until 1angs
af hornd bulld up. Shaps and smooih
with Fingertin dipped in comsiormh

Candy Hat & Ears
Push a guim drop inl @iy g ESlick B
guim drop on 8 plecs of flonist wire and

pushinlorng. Attach to cake withdote ol _O)J

joing. Attach hall jelly pallie 0fe
Bw 1wy Ears L ;
Ou. postar bosrd, cut sars and shp | e N el
under cake

Whiskers

With an art brush dipped in paste icing
color, paintpiecesof uncooked spaghetti.
{ et dry and push into cake.

Runny R Clown
Dustiing. teatures in brown. Fill-in Bunny pink eyes &
noss, white [eeth; clown blug eyes, nr=nge noge,
choels and mauth, Govar punny with pink slars, C:o0wm
with white, Add blug clown heirand e Mthe bidmny
aars, whishers, clawn hal, 83ars Adtagh 10 cekas

Classic & Frowning Jack-o’-Lanterns

Outline features with brown icing and fill-in with yellow.
Add brown dot eyes. Cover with orange stars. Pipe
brown spiral sitems

GQuick 'n Easy Jack-o'-Lantern

ice smooth with orange. QOutline features with brown
and fill-in with yellow. Add brown dot eyes and brown
spiral stem.

Monster

Qutline features with brown icing and fill-in with brown
and white icing. Filkin ears with tip 16 green icing.
Cover with green stars. Add brown dot pupils. Pipe
yellow horns and white fangs. .
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Alst great for baking
mufling and brownies!




Instructions for
o Baking & Decorating

<=#2F Mini Pumpkin Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN,
[N ABDITICN, to decorate cake you will need:

= Witten Decorating Bags and Couplers or parchment paper friangles.

« Wilton Decorafing Tips 3, 16 and 67

+ Wilton king Colors in Orange, Brown, Lemon (5‘
Yellow and Leaf Green.

» One 2-ayer cake miéx {for 12-18 Pumpkins)
Brownie Mix, or Muffin Mix, (servings may vary)

- Wikton Buttercream icing {or use Witon Iing Mix %
ar Wition Ready-To-Use Decorator icing). e

+ Candy discs for accent.

W thod Cake Decorating Classes )
"3 Cali: 800-942-8881 |

© 200+ Witon Industries, Inc.
Woodridge, i 60517
woirw it com

Stock No  2105-1489

To Decorate Speoky Pumpkin
Use tip 3 and Witton leing Color in Orange. Accent with candy discs.
To decorate, follow directions below in numerical order:
1. lce smooth with orange
2 Cut candy discs info triangular shapes Attach to pumpkin
3. Using tip 3, add orange dots for pupils.

To Decorate Holiday Pumpkin
Lise tips 3, 16 and Wilton icing Colors in Orange, Brown and Lemon Yellow
To decarate, follow direciions below in numerical order:
1. Using tip 3, outline with Lrown.
2 Using tip 3, filkin eyes, nose and mouth with yetiow.
3. Using tip 16, cover pumpkir with orange stars.
4. Using tip 3, add beown spiral for stem and brawn dot upils.
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Cake and Brownie Baking Instructions

1. Preheat oven to 350°F.

2 Using pastry brush, grease inside of pan with Wition Cake Release, sofid
vegetable shortening, or use vegetable pan speay. If using shorening or pan
spray, sprinkle flour into pan, shake to cover all greased surfaces and remove
all excass flour.

3. Prepare mix; pour 13 cup batier imo each well in pan.

4, Bake on middle rack for 15-20 minutes.

5, Cool 5 minwes and irim so cakes sit level.

6. Unmold pumpkins and coal 1/2 hour bedore decorating.

7, Wash pan and repeat to bake remaining pumpkins.

Decorating Hints

For best decorating results, use Witon kcing Colors since they're concentrated and won't
thirs icing. Most canned icings should be: chiled (about 20 mimites) before using (or it
they soften while using). It is not necessary o chill Waion Decorator lcing.

To Decorate Happy Pumpkin
Lise Tips 3, 67 and Witton icing Coors in Orange and Leaf Green.
To decorate, follow dizections below in numerical ordes
1. Using tip 3, outline mouth, eyes and nose with orange.
2 Using tip 3, pipe dot eyes with orange.
3. Using tip 3, pipe arange spiral stem.
4, Using tip 67, add green leaves

For more Decorating Techniques &Tips

Visit our website at www.wilton com -
Learn To Decorate - Basic Decerating Lessons

Using Your Decorating
. Bag and Coupier

You can make many different designs with just one
decorating bagful of icing by using the Willon

coupler shows thraugh bag; remove coupler and fim
bag at pancil mark with a pair of scissors.

3 Reposition coupler in bag and push end through
opening to expose botiom two threads ‘P:" r_l

4, Position decorafing fip over coupler and screw fing in
place o secure. To change fips, unscrew ring, replace tip and replace fing

5, To fill, cuff open end of bag over your hand and insert icing with a spatula, Fill
oy o e fhan hal il

. To choza, unfold culf and bviss bop of bag skl Hold twest babvesed yout uma
nnd farefingss, Nots: You Gn alminats sy air bubbles: el moy havehog
et by St beg pentty cyar ixing Sl rlll Sris relsssed.
imgoriant: Ba sune to wash the Festhemwsght bag in ol soapy waias, then
firise and dry aharevery me, b degreaser c2n maks Clesn-ip Gassr

Featherweight or Disposable Decorating bags and | |
coupler and changing decarating tips. j,u"' @‘
Just foliow these steps: @- * #
1 Screw ring o coupler fo expose series of tiny 3 -
threads 1/2in. abave coupler base. ,#E b
2. Force coupler base as far down info decorating bag ol
.ﬂ ?

as it will go_Then mark whese boffom thread of r



