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:ftTo Bake & Decorate *3
Mini Pumpkin Cakes You Will
Need...
. Wilton Decoraling Bag & Coupter, disposable bags

or parchment lriangles
.  T i ls  4,  16 and la.

Wiiton Paste lcinq Colors: Orange, Lemon ye[ow,
Pin( Leat Greeq Brown, vioter and Sky Btue.
A 2-layer cake mix or ingredients lo make your
tavorite 'aye. cake .ecioe.
3 packages creamy vanilta type trosring mix, r 5 4
oz box or ingredients fo.2 recipes ot bullercrea,n

For alte.naie designs you wil need to mark new
iacial features with toothpicks, gum drops je|y
rinqq jelly paltieq uncooked spaghelti, ftorist w|e,
posier lroard and art brush.

a<
Baking Instructions

To Make Dots
Use i ip  4 Ho d bas st ra ight  up and
down, 7. 'above sur face Squeeze to
lorm dol ,  keeplng i ip  tn ic ing vnt i tdot
iss izeyouwant .  F la i te  n wi th f inger t jp
orPPeo In cornsla.ch.

oo.l.fo
To lce Smooth' IF  

n3 cuos r .  nS d i t t  J  tdbtespoons t rghr  coh syrup
orz raoespoons mr 'k  to iceappror  !2 caies ptace
cat(eson seruing pJale oriott-coveredcakeboard_ Wjth
spatula, place iclng on cakes and ice smooth

yf.Special Effects.\3

Pumpkin Brown Spiral  Stems
uset ip4. s lar l  on cake. ho d decorat ing
bag at 45" angle wilh rjp /a" above
s l r lace  Squeezq ho ld jng  t ip  in  p tace
momenlariiy. The n move tip in a ctockwjse
d i rec l  on  i .  a  c i rcu la r  mo l ion  mov inq
upward  un l i r  s lem bu i lds  up  s top  pres-
sure  and pu l l  l l p  away.

Blue lc ing Hair
4 and ho id  decora l ing  bagat45 '

Curly

Enan neladerdnd td asda

iines ,o. 12 b 13 cuNares (depaodfq oo
White orGold lc ing Fangs& Horns
Use i ip  4 Hold bag at  a 90.  angte,
squeeze,  keeping i ip  bur ied unl i l langs
or  horns bui ld  up Shape and smooth
wi ih t i fqedip d ipped in cornstarch

Candy Hat & Ears
Push a gum drop inlo jel ly r ing Srick a
gum drop on a piece ot florist wire and
push into r ing-  At lach tocakewi th dotsof
icing. Attach half jelly paitie ears.

Bu ry Ears



Ei"-r.nn s".."'*eam tcing -\:1

i*{fuim r- *-"*::i: ::r* j:1 ; ji'; Whlskers
Wrth an an brush d,pped in paste rcrng

color .  parn l  p iecesol  uncookedspagnenr '
Let  drv and Push in lo cake.

I Decorating €

Classic & Frowning Jack-o'-Lanlerns.
i  rr i ""rearureswrlh orown ic ingandlr l l  rnw' lnvel low
X,; i ; ; ; ;  ; ; r  ; " ; . .  cover wi ih o'anee sra'"  Pipe

brown spiral stems

Ouick 'n Easy Jack'o'_Lanlern
i"  *"orr '  *  rr i  o,a"ge Oul l ine leatures wi lh brown
,,"ni r;iiin wirr vertow Add brown dol eves ann Drown

Monster
8l l i i '# i . , ' . r ' ""* ' rn o'"wn icrns and I  rrr  in wi lh brown
. '-  ,"nl t"  . ' " . .  l -J l  in ears wrlh t tp 16 green 'crng

e; i" ;  ; rr"h;; ; ;"  ' i , , '  Add b'own dor pup'rs Pipe
yel low horns and white langs

To Decorate Mini  Cakes Shown
iere are o Oecorat,ng ioeas l-ar vo'  dn do use a'v
color combinations You like

To Make Slars
Use l iD 16 or  la  Holdbagsi la igrr t !p
and down to surlace wrrn rrp 7s
above @ke,  squeeze unl i l  a  s lar  rs
rormed SloP Pressure and PUr!P

-4*, S& xqm 4 RAd q*
YS \I'4 ''"





PLEASE READ IHROUGH INSTRUCTIONS BEFORE YOU BEGIN,
lN ADDITION. to decoab cake vou rill need:

lnstructions for
Baking & Decorating

Mini Pumpkin Gakes

Cake and Brownie Baking Instruc'tions

2 Using pasty bn6h, gEase insid€ ol pdr $h Wdon Cate Release, sold
vegel$ls shonerrry. or use v€g€bt e Fn spny. lt using srdening 0r pal
spray, spdnkle flout ir o pon, shake b cover an gEas€d surl*s ald em@e

3- Prepae mDC pour 1/3 cup bader inb ea€n rcI in pan.
4 Bake on mkidle rack for 1S20 minutes.
5 Cool 5 miaries and nim so cak6 sit level-
6 Unmoid oumo{dns ard mol 1/2 hour b€lore dem|aling.
7 Wash pan and €peat to bak€ reftimlS pum*rE.

Decorating Hints
For b€stdecoraling 'esits, use W&n rig Cob.s ircetEy,e caEs{rrbd and vnf'1
fijn itrg. ltod cam€d ktls $sjd be dg {&il20 dr&s) behE usr! (or il
f€y sonen v!,lih ,Fm). I b mt n€.€$ay b dl Wlbn De.d-&r kiB-

To Decorate Happy Pumpkin
Use Tips 3, 67 and Wltcn ldru Cdo|s in Off{B at Leaf Green
To deco€le, follow diledions beh{v in numeid oder
1 using tp 3, ouline mout, eyes and nos€ $h orarye.
2 Using 1ip 3, pip€ dot e!€s Bih (rBnge.
3- Usin! lip 3, pipe o€nge spi|?l sbm.
4 Using lip 67, edd gre€n l€aves

. Wtan Deco|aling Bags ard Coldes or Fdrnei paQer tiangles

. Wton thcordlig Ip6 3, 16 and 67

. Wilbn lcing C6bs tn o|d€e, B|o*n, L€non

. one2dy€rcakeftix(to 1218 PunNrF),
Bownie lt{0( or Mufin Mfi, (s€rvings flay vary)

. Wdon Bulb|sEm k{'g {or use Wton kt€ lrd
or \,vlfion Ready-Touse D€c!.er tuirg).

Wlton elhod Cake Decorating Cl.sses
Call:800-942.8881

To Decorate Spooky Pumpkin
U!€tp3andWilbntctECohrinO nge Ac.enlwafi cadydiscs
To de.€rdle, tollow directoG b€lt{ in numencal oder:

2 Cut candy dis.s ido tiaUl|tr sllaFs Atad' lo pumpkjn
3. Using tip 3, add a€nge dob lor pup'ls

To Decorate Holiday PumPkin
Use lips 3, 16 a{ Wltm lchg Colo|s in O?nge, Brom and Lemon Yellow
To ft€o€le, tdow di|edinls h€bw in nunretic.l od€r
1 Usinglip3,odinew'hbonL
2 Using tip 3, fillin ey€s, n@ and moub tih y€{or.
3. Using iip 16, ceer punp*in $h d"dtEe Sa'3.
4. UsirE tip 3, add bfln qrEt tu *n and bqm dot i|4ib.

For more Decoraiing Techniques
Visit our u/€bsih at wtrw'willon con .
Learn To oeco€te . Basic Decomlinq Lessons

using Your Decorating
. Bag and Coupler

You can mal€ many diffsenl desigr6 l|ih j|6t one
decoralng bagtul of icirg by Bing h€ Wnon
F€alherebhl or Dbposabl€ De..lEtno bags ald
coupler and danging decomling lips.

1 S.ravringo{couplerbexpc€ssiesof litry
lhrc€ds 12 in alove couphr base.

2 Force coupler base as la! do'm hb de.ording bag
as il will oo.Tlen ma* rdere bofom nrEad ol
coupler s-ho6 $mugh big: rE $n col4terand tim
b€g al peicil maft vdfi a par d scisstrs.

3 Reposilion coupl€. in bag ard pt6h e{ hmugh
openlng b spose botom lwo tr€ads

&Tips

4. Politon decoraling lip over mud€r attd soEur rir! in
pla€e b setu'E To dange tps, Etssa, IirEl rcplace lip at lEplact dng

5. To fill, srfi open end of bag ov€r your hand ad hsert blE eih 3 spatila Fill


