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Complete Instrucfions
for Baking & Decorating

Mystical
Dragon

PLEASE READTHROUGH INSTRUCTIONS EEFOREYOU DECORATE,
TO BAKE AND DECORATE THIS CAKE
you will need:
o Willon Decorating Bag and

Coupler or parchment
paper triangles
Tips 3 and 16 (alternate
designs also use tigs 7, 1 2,
1 8, 190 and 225)
2-layer cake mix or ingre
dients lo make your
favorite layer cake recipe
4 cups buttercrea m icing
(recipe in this booklet) or 3
packages of creamy vanilla
type frosting mix (15.4 oa
box)
Wilton Paste lcing Colors
in Brown, Leal Green.
Lemon Yellow. Golden Yel:
low and Oranoe (alter-
nate desiqns 

-also' 
use

Violel. Pink and White-
While).



To Decordte
Mystical Dragon Cake

WITH THIT.INED BROWN ICING
' UseSpatulatoicacaksaidesandbackgroundar€soncaketopwith

lhinned brown icing.
WITH BFOWN ICII{G
' Use tip 3 and "To Outline" di,ectlons to outline dragon's body and

lealures.
. Use tip 16 and "To Make SheIs" dlrections to add shefl bo.dei

around edge ol cake
. Use tip l6 and'To Make Stars" direclions to 8dd stars to bact€round

ar€a on cake toD.
WITH WHITE ICING
. Us6 tip 3 and "To Fill-ln" directions to ti .in dragon's eye and teeth.
WITH LtME ICING
' Use tip '16 and "To Maks Stars'' directions to cover draEon's bach

tall. hands and he8d.
WITH OFANGE ICING
' Use tip | 6 8nd "To Make Stars" directions to cover dragon'a scales

and tio of tail.
' Use lip t6 8nd "To Moke Stripss' dlrections to mak6 dragon.s

flamino breath
' Use tip 3 and"lo Make Oots' dlrectlons toadd pup 

 

to dragon I eye
and to add noslril

WITH GOLDEN YELLOW ICING
' Use tip | 6 and "To Make Stars' dir€ctions to civer dragon's tummy

and leel
' Use tlp 15 8nd "To Make ZigzagC' dt.ec ons to cover dragods

wings
' Use lip t6 and "To Make St,ipes" dlrecllons to make dragon3

llaming breath.
WITH BROWN ICING
. Use tip 3 and "To Outline' directions to add detaits to dragon,s

win9s.
. Use tip 3 and 'To Write or P,int" directions to add messaae.



To Decorate
My'stical Dragon Cake

To makg the Dragon Cak€ tgatured on the tronl ol pan tabel you will
need tlps3 and 1 6 and Wilton Paste lcing Colofs in Leal Green, Lemon
Y€lloq Golden Yelloq Orango and Brow.r We suggest you tint all
icings al one tim€, while cake cools Retrigoratg tinted icinge in
covered contalners until ready to us€.
. Tinl qi cup icing lima by adding a small amount ot Lemon y€llow to

Leal Green lcing unlil desired color is achleved.
. Tint ll cup icing golden yellow.
. Tint Y. cup icing o,ange.
. Reserve /. cup while iclng,
. Tint 2 cups icing brown, o. use chocotat€ ictng (thin 1 y. cups with 1

Tbsp. milk or 2 TbsO. light corn syrup),
Cake sides and background aaea on cake top iced smooth with thinned
b,own icing

To Decorate
Quick'n Easy Dragon Cake

You willneed tlps3 and t 8 andWillon paste tcing Colors in 8.ow4 Leal
Green Lemon Yellovr, Golden Yettow and Orange.
. Tint 7. cup lclng llme by mlxlng a smafi amount ol Lemon Yeflow Into

Leaf Green icing, unlil d9sirdd cotor ls achieved.
. Tint rt cup lclng golden yellow-
. Tint 7. Cup icing orangs.
. Rgserve 7. cup white icing..
. Tinl 2 cups icing brown or use chocolat€ lciog (thin I !/. cups with I

Tbsp. milk or 2 Tbsp. lighi corn syrup).
lcecake sides and background on cake top smooth wath thinned brown
rcrn9
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To Decorate
Cake Bearing Dragon Cake

You witl need tips 3 and 18 aod Wilton paste lcing Colors in Browr\
Violel, L€af Green, Lemon Yslloq Golden Ye[or|, and Orange.
. Tinllt cup icing violet
. Tint lt cup ictng Oolden yeltow.
. Tint'/. cup lcim lim€.
. Tinl Y. cup icing oranga
. Rese|.e ')t cup whlt€ iclng,
. Tlnt 2 cups lclng b.own, or us€ chocolate icing {thin I lt cups with .l

Tbsp. milk or 2 Tbsp. llght corn syrupl
lce cake sideaand background area on ceks top smooth with thinned
brown icing

To Decorate
Super Mom and Friend Cake

You wilt nead tlps 3. 16 and 225 8nd Witton pssle bing Color3 in Lesl
Grse4 Lemoo Yellon Brown 8nd Pink
. Tlnt r,l cup lcing light brown
. Tint v. cup icirE brown (or u66 chocolate icing).
. Tint Y. cup lcing pin&
. Tint 7. cup icing yellow.
. Roaerve /. cup white iciitg.
. Tint 2y. cups icing lime by mixlng I 6mall amount ot Lemon yelow

into Leal Green icing (thln I rA cups with I Tb6D, milk or 2 Tbsp light
cofn syrup).

lce cake sides and backg.ound aroaa on cake top smooth with thlnnad
nma rc|ng
Use loolhplck lo mark kangaroo delalls
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To Decorate'Racing Turtle Cake
You will need tips 3,7, 12, 16, 16 and tgo andwilton Paste lcing Cotots
in Lesf Gr€eo, Lemon Yelloq Orame, Pink Erown and Golden Yellow.
. Tiot |A cup icing otange,
. Tinl Y. cup icing brown,
. Tint Y. cup lclng pink
. Tlnt it cup klng golden y€llow.
. flesorve 2 cups whlls icing (thin 1y. cupswith 1 Tablespoon milkor2

Tablespoons llght com syrup'
. Tinl yr cup ieing lims by mixi,rg s small amount ot Lemgo Y€llqw IntO

Laal Gre6n iclng,
lc€ caks sld€E and background areas on cake top smoglh wilh lhinned
whil€ lclng
Use toolhplck to mark turlle and buli€rlly details

To Decorate
Young-At-Heart Dragon Cake

You wlll negd lips 4, 'l6 and 18 and Wilton Paste tcing Coto,s in Leat
G.eeo, Pinh Orange and Gold€o Yellow.
. Tinl I t'r cups icing Leal Green {thin ll cup with 1 Tbsp. milk or 2

Tbsp. llghl corn syiup).
. Tlnl % cup icing Pink
. Tint Y. cup icing O.ange.
. Resewe y. cup white icing (thin 16 cup with h tso milk or 2 tsp. light

crrn syrup).
. Tlnl ri cup lclng Gold€n Yellor^,.
lce backg.ound and sldes smoolh wilh thinned white iclng
lce sides smooth with thioned grsen iclng
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