
lnstructions for
Baking & Decorating

STARWARS
Boba Fett Cakes

PTEASE READ THROUGH I}ISTRUCTIOI{S EEFORE YOU BEGIN.
lN AODITION, t0 d€eorah cslcs loq rii need:
. W loo Mirq Bes 8nd corlplrrs 0r psr$meflt

tdang{es (in$udions induded wih at b46)
. Ips 3, 4 and 16 {altemah d€sbn also us€s

b 18)
. Wlton bng Cobls in Leaf Geen, Sky

Blue, grwn, Copp€r and Gold€n
Yeliow

. One 2-layer cake mix or
ingredients h make favorib layer
cakd roeipe

' ButlBrcr€arylrrE.(re{ipe includ€d)
. Cake B9ard, Fancifoil Wr?p or

qrvhg fay

Hou To Decordt
You wi n€€d Wilton leing Colors ir
Flue and Goldon Y8llow; tios 3, 4 a
icings al one lim€ Mdle ca*e cools.
contain€rs uotil ready 10 use.
Make 4 cups butlemream icing:
. Tint .114 cup yellow
. Tint 1/4 cup coppor
. Tinl ?3 cup brown
. Tin! 1n cuo blue
' Tint 1/2 cup moss gfe€n (add a sr

to lighl leat oreen). Rss€rve 2 sups white (thin 'l 1/3r
Tabl€spootls light corn syruo)

WITH T'IIiIIIED WHTIE ICII{G
. lc€ background areas on cako to!
wlTH BRoWil tCr[G
. Use tio 4 and "To Make 0utlines"

mrsk and suil dehils
. Use tip 4 and 'To Mak€ Zi0zags"

lill-in oocket
. Use tio 16 and "To Male Slars" d

cxrved lace and neck bands on la



HowTo Decorde gadck'N Ewy BobaFefr * @e
You willneed Wilton lcing Colots in Leat Green, Browi, Copp8r, Slq
Blue and Golden Yellow; {ips 4 an{t 18. We suggesl lhat you tint all
icings at one time rvhile cake cools- Refrigerate tintsd icings in covered
containers until ready to use.
Make 4 cuDs buihrcream icing:
. lint 1/4 cuo yollow
. Tint 1/4 cup copper
. Tint 23 cup brown
. Tinllts cuD blue
. Tint 1,/2 cub moss Oreen (add a small amount 0l sky blue and brown

to liqht leal green)
. gesi.ve 2 cUps wh;te {ihin 1 tE cupt with 1 Tablsspopn milk or 2
Tablespoons light corn syruP)

Baking Instruct
PEh€6t ov€n b 3ffFor ternp€ratuc
dir€{dons. Yqr cake wifi unmdd 666i1
nh€n fou pr@re he pafl wedy. G
pan using a pasty bnsh fld solit vq
(do mt |se bun€t, magame $ Iiqld
SFead t|e slnftning so h af inder
co/e€d. SldqH€ abotd 2 TauesPoon
ard d€te ro hat four cs/ets afi gtea
pan uAslde rlom and bp fgnry b IFrl
f arry shiny 6pob telnain, hucfi uP wil
atd fldr b pr€v€rf cake fom slic*in!
veqebbh oil Fan SraY or vqebble o
iour, in pla€€ of sold ffiriIE and I
Cako Rehse fortst4 ctunb-fte€
Ea€y ilon-Slick Spiay tu sY r€l€a
itr*e orE 2lay€r cala mix accordin!
recio€ dircc1ins. Por he cake b€tt€
n€ce5€sfy, spr€ad fr€ bsof aound
fill a* ar€6 d tls psn €venlY, 88 car
si&6 q to oln of Pan. Bale €ks of
:606F oven for 3&40 nhutes or un{

t p18
Iip 18

Tip 16.oPPerrO 18

sssrt

T'p 16

Firiod

ztgry



lcing SmoothWth A Spatula
Wrth a stat b, placs icing on cak6. Spread icing over
area lo be coveEd. Fot I smoob fu. run sDetrla
ighny ov6| fid iciflg in tE saffe drie!{ofl, dtddir8 itin
fo. arst look For a flury eftct, swirl idng inb
peaks udry tE edge cf tts spatula.

Let's Praetice Decora*iry
Use decoralirg bag ard cor4ler as dirccbd in t s booidel.
Praclice each of fie follorring bdmhu€s on t|e back of a
mokie sheet with whih icing. Thg praclics d€coElions
can be scrdoed ofi ihe cooifu sheei bddl into ihe
nixing bor|t ard r€u,hipp€d br 160 again. To hold b€g
whib demding, c rl fingers smund b€g taih $e €nd
ly/ist locked bet$€en lour ftumb ad index fing€r Tt*6 brc€s fro idtg dom
ifit€ fr€ dp drd dfle i€ij s$JcEe. tf6t rn 6l€fr ff6srrc lfifr dt ifjr t qeis
and i:ing wifi cone out d t€ lip uns yor s-top squ€ozing. As you d€corate,
perMicslly twist $e bag dorvn fuffEr, fuicing $e icing ddrin into fie tip. Use
fingers ot other hand b guk e as you d€corsle.
For mor€ &t decoratiru, rctef b f€ Wifran fea6o0k ol Cake D€cordling.

To Make Outlines
tls€ lio 3. Hold bdo at a 45p anol€ and budr lio to Euriace

ToWril
Use lip 3 or 4. Hold bag at a4S arlgl
ol cake nih bag b|€rd your q$t so
i*c you (sa? illudr.tirl}. tu ,s(l ffiii
alwaF v{uk forn leff lo dd|t To sdh
orl icing wih a shady, even pessun
tip along sur{46 in a $ootl mntinui
K€q 6irt 6tddt tiEaFr affi, rfil
b bm eadl line. lefier or word. TiD s
pdnt, touch lip to surhoe and tl|€n l?i
The icing 'dill flor', out of fE tip while l
s]d h.eh tipb e{a{*e tseld eeh I
amy.

To Make
u* 6p 16. fidi6 fidg sHS* up rnd i
in. above surlace (see ilhaMion). S(
tip in plee mornenlar y, t€fl rnove t
right in a shod cirq&r moli6, sbppil
befonr.tEr rradt ts(i qigidl ddalitl
aray ard ygu ha\€ a rosese.
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