
lnstructions for
Baking & Decorating

Cupid Cakes

PIfPS€ READ THROUGH INSTRUCTIONS B€FORE YOU BEGIN.
lN ADDITION. lo d€m€ie €ke6 'ou will n€ed:

To Decorate Cupid
You will n6ed Wllon lcing Colo|s in Cotp€. (|r skidone), Rose, Lemon Ye]low,
Royal Bluet lips 3, 16, 67. We swgesl $at t€u dnt all iings al one lini€ while
c€ke mols Renige|?te linled ici{s in €over€d conlaine|s ffitl €:dy b uso

. Wilhn &ca.dliry Eags and Colplss o.
parchmerl Paper tiarules

' Tips 3, 16, 67 (alenaie de*I6 use tps 2, 4,
17,1U,225,352) -

. Wilon lcing Colo|s in Copper {n skinbne),
Rose, Lemon Yeflov/ and RoFl Blue {altsmle
designs use Chistnas Red, Bor.,n, Kdt
Grcen, PinL Sky BIr€, Golden Yelow)

. cake Board, FanciFdl wmp 0r seMrE tsay

. On€ 2-layer cake mix or make fawile layer

. Butlercream lcing (rEdp induded)

. Aliemate d€sigrE use dbbon, Ro)€l lciQ
(r€ape in.llded), tr]llow+rier ruit candy,

Make 5 S4 orp6 ol buli€r.ream i€ing:
. Tinl 1 34 arps llthl ms€ {hin U4 oD

wdh 2 teaspoons lrghl com syrup)

. Tinl 1/2 cup light copper

WTH THINNEO 1'{HITE ICIITIG
. Use spaiula to ice srds smooir
' Use lip 67 and "To lvlake Leaves"

III/ITH LIGHT ROSE ICING
. Use spalula and lhinred icing to ice

. Use tip 16 and 'To Make Shells'
direclions to pipe heart-shap€d

WITI'] DARK ROSE ICING
. Us€ tp 16 and "To Make ZiFrgs'

dircdjons tor top boder of heart
. Use lip 16 and 'To Malc Sh€lh'

dircclons lo edge insije lop border

. Use lip 16 and "To Write Or Prinr
djr€clons lo pini mesge

. R€serve 1 12 qrp6 $hite (lhin 1 cup
wih 3A t€aspoon light mm Erup)

WITHYELLOWICING
. use h 16 and "To Make PulFoul

Sl,rs'dl,eclbm lo pipe hair
WTH DARK COPPER ICING
. Use tip 3 and -To Make Oullires^

dirediois lo outine iaMs, eac,
na6€, morh and ey€bors

WITH LIGHT COPPER ICING
. Use lip 16 and 'To Make 5116^

dir€ctorF lo cover lace aM

WTHWI'lITEICING
. Us€ iip 3 and 'To Pip.e In'

dindions to pipe in eyes
WTH BLUE lCl,,lG
. Use tp 3 and To Pipe ln"

di€.ditrs to pipe n pupb

Wlton ilethod Cake Deiofating Classes
Call:800-942-888'l

To Decorate Christmas Cherub
You will need Unton Chdstnas R€d, R6e, Copper 0t skidor€), Bmwn and
Xelly G€en lcing Calo|si li,Ds 2, 3, 16, 225 and 352; ribbon
lvlake 4 1/2 cups of but€lcrean idng

Make 1 114 cups of royal icing
. Tint 12 crp red

. Tinl 3/4 cup grc€n

. Tinl 1/2 cup light mpper

. Tlni 1/4 flpda copp€r

. Resede 2 1,2 qjp6 while ($in 1 3r4 crip6
wit' 1 lablespoon and 1 l€asloon lEt't

np 16 rsr Ga sr,e*5 n h€d spe

Cake Release
For perfect, crumb-free cakesl
No need L gree and nour you.
bakino En C€ke Rel€ase cets
in onddieo simplv sread c€ke
Rel€se liohdv o Nn bottom and
sides srh-a p:sty brush and nll sidr
bat€L Cakes Eleae pedectly
w h@l crumbs every lim, gMng
rcu h€ dal sudae for de@ratnq ,
Now in @NenientdispeGing .:
bofile cenfied Kcher. 3 d.
7024013

sid6anho.E0da6ird r93e$1rb1ffi



To Decorate Snuggly Baby
You will n€ed ffiion Pinlq Sky Blue, Golden Yellos, Lemon Yellow, Copp€l ([.
skinlone), Bmrn lciru Colors lips 4, 16, 17, 1(X; hollow€nler fuil candy;

For more Decorating Techniques &Tips
Visit ow websile at www.willon com .
Learn To D*oEte. sasicDecoEting Lessons

l',lake 5 3r4 cups bultercr€nn icing
. Tinl 1/2 cup pink
. Tinl 12 cup yelldw {'n groHen yellow

w n a fte lemon )€llo.x)
. Tinl 3/4 cup bll€

Baking Instructions
PGheai o/€n lo 35OFor lempd"tlle per €dpe
dirccl,ons Yoff cake {'ill unnold €asit sitlodsti*ing,
e'l'€n Wi.r F€pa'B be pa pnpsly G€6se he iffid€ ot
pan lsing a Asty brusn ad so& vegetab'e st'oiening
(do rot '6e bufl€r, maqafie tr lkllij vegebblo dl).
Sprcad t€ slFdening so tul al trx,enlatolE ate
cove'Ed. SFnkle abod 2 Taue.poorE iour iEij,e pan
and share so halnourcor€lssllC# $rh€er 

-lum

pan lpride do n and bp l&hty lo 'Emo'/e €xce$ foor
ff any sltry spob |€,min, lDudr up Bih mde shodeing
aid flou 10 Fevsn €l€ n n sltling. {Yoll can use
vegelable oil pan sprdy or vegelaue oil p€n spBy 8it'
iour, in pla€e of sdkl s&ni'{ a'd flor, 0r useNew
Wilton Cake Release for perk, sumbjt€e cakes!)
Make ore 2-lay€r cake mix acoding b pacrage or
r€(ipe dir€.tons. Pour fie care bader inlo p6n, ard if
necessary, spl6d $e b6n€r arond !$h a Gpatula lo
fll all arcas ot tB mn ev€nv. Be car€tu1 nol b tJrrch
sid€s or boton ol pan Eake €l€ on rniddl€ |?d( ol
35trF oven {ol 30.4 ininules o. untl cal€ l€sb done
accordlngh |€ ipe dirEdinE
R€move cake lrcfi ovs{ and cod on c*e mcl tr 10
minules. Wlile h€ €ke rs stll in !E pan, c€€tuly slic€
ofr lhe Eir€d cer[€. podioo ot t'e cal(e- l]lb alm t'e cake b sil nltre lev6] and
help6 prever{ cri.rinq. To telno€ cake lrdn p€[ p@ cooling !"ck againsl cake
and tum bo$ cak€ |a I and p€r over- Lift p6n ofi caretully Cool cake al leasl $e
hour Btush loGe dunb6 of cata
fo ftnsfer cake h sediltg boad, hold a c€ke boad against cake and tum bot'
cake and €ct or€r Lin ofl rlck Hold arois board agaiosl botom oI cake and
lum cake o!€r. Be su'e to Md €akq ra* and b€d close log€lhef while tuming
lo FEv€nt cake lroq crdtldng-

Using Your Decorating
Bag and coupler

You can mak€ many ditre€ni des€ns wih just
one d€coraling ba(ful ol icnE by using $€
Wi[.n Fealhe eighl or Dbposable D€.Dr.tq
bags and coupler and changing d€.o'altng tps.

1 Screw'ingotlcouplerloexposessiesof
linyih€ads 12 in abo'/e oupier bas€

2 Fofte mupler base as far down inlo
d€cofatng bag as ii will go.TtEn ma* st\e'E
boton lh€ad ot mupler shrws hough
bag; r€-4rove co{pler arn rin bag ai pst n
nra* wih a p.jr ol sdssors

3 Reposition coupler in b3g and Fsh e'd
t'ough opening lo exp.6e loflom iwo

4 Posilon d€coraiing lip os mupler and
scr€w ring in place lo secu€ To cnang€ tps,
un$rew ring, €place iip aM redace ing

5 To fill, cuff opei end oi bag over lou lend
and ins€d :ong wih a spabla. Fill bag no

6 To dos€, unloh cuf and lrist top c{ bag shut Hold Msi belseen your hrmb
and foreinger Nole: You cai elinimte any 6l blbhles bal may have
lonned by squeering bag ger'lt over idng bowl unu an is rcleased.
lmpodrnr Be sule io n?sh t€ Fea$eMigtn bag in hot soapy waier, her
dnse aM dry an€revery 0se. A deg€ser can make cle?Fup e3sEr.

Using Parchment Bags
Parchmed bags made f.om parcnment p6per tiangles give you mo|e v€Galil'ly
and lhe convenierca of onefme use. Follow p3d"aqe diredions To 'pipe-in"

Lsinq a cul parc'rrenr bag. dn he poinl ol t|6 @ to desrred opening.

Decorating With Wilton lcings
wllton Frosting Mix: You rill n€€d 23 pacl€g€s ol Cr€hy White lcing Mi{.
To prepafe, tollow package dircctol6. Ead p€dtqe mak€s aboul 2 a4s rong
Ercellent for tntjng any shade r€qulEd. lf you'e us'ng arbtE q?€ of lro6tng
mi{youwi n€€d firce 15.4 oz padages of fte !t€6my vanilla bFe $al filj
iost lwo 8 in. or 9 in. la)€|s. For €aci padage 0l frodiQ mix, use ioul bss
ieaspoom wElef lhan pockage dlncls. Each p3dalB mak€s aboul 1 V4 cups
idng. Do nol €tige|ab irrE b€lo€ de(llaling. Cate fliay b€ .efigeEl€d afrer

Wi[on Ready-lo.lhs 0€co6!or ldngr You wll need appoemdl€t 2.3 cals
ottu d€licjous {,lle cing. Ead 16.5 oz can hdds abo{n 2 olps. ts id€al for
all of your dec.laling needs - fr6trE, demfdlng and iolver making

Making Buttercream lcing
fte $ick, bui creamy lexluE o1 his nawiul i:ing makes ii ideal lor
deco€iing' Fo.best6ults,keepicingborlinre.rr&e'?tnlt'ennolinuse ll
can be €Irilplated in an ainighi conlrirer tur !p Io 2 lt€€ks Redip belore
using. YlELor 3 CIPS
12 cljp solid v€g€hble shodening
1/2 clp luter 0r marganne
4 cup6 (1 lb ) sined c8lrlecljon€'€ slgar

1 bp. Wilton Cbar vanilb Enracl
Crcam bufl€r and shonenirE wi{h electic mixer.ldd vanilla Gr"duallyadd
sugar, one orp at a lime, b€aft{ r€ll on medium speed. Ssape srdes and
bo&m of bowl onen. l ten all swar nas nest ni|(€d in, idng \Nill appear dry
,dd milk and b€al at med'um sp€€d Llllil IEht ard ftiry.
'To hii tu idio ek, add a s[ .md ol rdt m l1rw

Coloring Your lcing
Wllon lcing Colo|s are hsl fd decoraling bec.us€ tley a|E concenlr?ted and
give he deep$t, mGl vivij idng colo|s. Use a bot'prck b slvid icing color inlo
icing, lhen flix v,€ll. Add cok|r gr?dualt ulifl you q€l he k ng color you desie.

. Ini v4 aT c.pper ([ skintone)

. R€sarve 2 14 cu!6 stite (lhin 1 cup
${h 1 lablespoon light com syrup)

;::.,-\;


