Instructions for
Baking & Decorating
STAR WARS
Boba Fett Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN.
N ADDITION, fo decorate cakes you will nead:

* Wikton Decorating Bags and couplers or parchment
triangles (instructions included with ali bags)

« Tips 3, 4 and 16 (atternate design also uses
tip 18)

* Wilton icing Colors in Leaf Green, Sky
Bliie, Brown, Copper and Golden
Yeliow

* One 2-layer cake mix or
ingredients to make favorile layer
cake recipe

+ Buttercream Icing {recipe includad)

+ Cake Board, Fanci-Foli Wrap or

serving tray aﬁ_. -

How To Decorat

You will nead Wilton Icing Colors ir
Blue and Goiden Yellow; tips 3, 4 a
icings at ong time while cake cools.
containers until ready to use.

fdake 4 cups butiercream icing:

» Tint 1/4 cup yellow

= Tint 1/4 cup copper

« Tint 2/3 cup brown

= Tint 1/3 cup blue

» Tint 1/2 cup moss green (adda s
to light leaf green}

= Reserve 2 cups white (thin 1 1/3
Tablespaons light corn syrup)

WITH THINNED WHITE ICING
= |ce background areas on cake tog

WITH BROWN ICING

» Use tip 4 and “To Make Cutlines”
mask and suit details

« tise tip 4 and “To Make Zigzags™
fitl-in pocket

= lJse tip 16 and “To Make Stars” d
rarved fars and neck hande an i3



How To Decordate Quick ‘N Easy Boba Fett ™ Cake

You will need Wiiten Icing Colors in Leaf Green, Brown, Copper, Sky
Blue and Golden Yeliow: tips 4 and 18. We suggest that you tint all
icings at one time while cake cools. Refrigerate tinted icings in covered
containers until ready to use.

iviake 4 cups buttercream icing:

= Tint 1/4 cup yellow

= Tint 1/4 cup copper

+ Tint 2/3 cup brown

= Tint 1/3 cup blue

« Tint 1/2 cup moss green {add a smalt amount of sky blue and brown
to light leai green)

» Beserve 2 cups white (thin 1 1/3 cups with 1 Tablespoon milk or 2
Tablespoons light corn syrup)

Tip18 Tip 18 Gopper ogrags Fa
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Baking Instruct

Preheat oven fo 350PFor temperature
directions. Your cake witt unmold easi
when you prepare the pan properly. G
pan using a pasiry brush and solid ver
(do not use butter, margarine or liquid
Spread the shortening so that afl inder
covered. Sprinkle about 2 Tablespoon
and shake so that flour covers afi grez
pan upside down and tap lightiy to ren
If any shiny spots remain, touch up wi
and fiour fo prevent cake from sticking
vegetahle ol pan spray of vegetable c
flour, in place of solid shortening and |
Cake Release, for perfect, crumb-iree
Easy Non-Stick Spray for easy relea
Make one 2-layer cake mix according
recipe directions. Pour the cake batte
necessary, spread the batier around
fili a areas of the pan evenly, Be car
sides or botiom of pan. Bake cake or
ARNOE auen for A-40 minutas or unil



Icing Smooth With A Spatula
With a spatula, place icing on cake. Spread icing over
araa to be covered. For a smooth effect, run spatula
ighify over te icing in the sarme divecion, tlending tin
for an even look. For a fluffy effect, swirl icing info
peaks using the edge of the spatula.

Let's Practice Decorating
Use decorating bag and coupler as directed in this bookdet,
Practice each of the following techniques on the back of a
cookie sheet with white icing. The practice decorations /= J = |
can be scraped off the cookle sheet back into the S - J
mixing bowt and rewhipped for use again. Toholdbag M~ —
while decorating, curt fingers around bag with the end ==
iwist locked batween your thumb and index finger. This forces the icing down
G e Hp each tme you Sqieese. Agply an even pressine with afl four fingers
and icing will come out of the tip until you stop squeezing. As you decorats,
periodicafly twist the bag down furher, forcing the icing down into the tip. Use
fingers of other hand {o guide as you decorate.
For more about decorafing, fefer io the Wiiton Yearhook of Cake Decotating.

To Make Outlines
Liza tin 2 Heold han st a 450 anole and tnuch tin 1o sirfaes

To Wiril
Use tip 3 or 4. Hold bag at a 45° angl
of cake with bag toward your right so
{ace you (see Hustration). As you wil
atways work from left to right. To wrib
out icing with a steady, even pressur
tip along surface in a smooth continu
Houp wiist atrsight; usw your amn, 1w
to form each line, letter or word. Tip s
print, touch tip to surface and then rai
The icing witl flow out of the tip while
and touch Up o sarface fo end each
away.

To Make
Usa tip 18. Hoid Bag Stralgnt up and
in. above surface (see illustration). S¢
tip in place momentarily, then mave &
right in a short circular motion, stoppi
before you reath your original startin
away and you have a rosetie.






lepuoy doy
ayED Jeys
umoig g1 djL

$BUIRNOC |lBlSp
umodq v di]

uMmolIq €

euusjue
gie)s uaaub adiys uaalb
ssow gj dil gsow 91 dil

8ie1s
umosg g1 dil

‘aseq ayed afipa 0) suonoaunp SBYS 4Bl OL,

ONI

wedia o) sufiisy) ppe o) suonoslp sBezBiz aYew oL,
‘afiesgow ppe o] SUOHDBNP SHIM Ol

1epunt do) eyea ppe 0} SUDJSNP (SIEIS BN OL.

ONIZ

doy @xeD ul seul ppe o) suondalp Seduis aNew o, [



Follow same procedure 10 Till In oiner outhnes.

To Make Stars

An entire cake or just one aréa can be covered wilh
icing stars made very close together so thal no cake
shows between siars.

_:_maz_“_.*mc:m._.EEnmmm:m_w:__cum:nnasimmm
ilustration) with tip " above practice surface.

Snuesze until a star is formed, then stop pressure, and

pull tip away. Your stars T ;
will be neatly formed oply  5%%
[Fyou stop soueezing be
fore you pull the tip away.

Icing Smooth with
a Spatula =

E__:m__mﬁ_mE_m.n_mnm_n_:mn:nmrm.mﬁﬂmma_o,:mo,_.m..-
pres to be covered. For a smooth effect, run spatula
lightly over the icing in the same direction blending it~ 7
in for an even look. For a fluthy effect, touch spatula to |
leing and pull up.

To Make Stripes

Use tip 18 or 18, Hold decorating bag at a 45° angle to ¢
squeeze out |cing with a steady, even pressurs, mave tip il
tion laying out a ribbed stripe of icing. To end a stripe,
and pull tip away. Stripes can ba made siraight or curved
in area,



