
lnstructions for
Baking & Decorating
Mini Bal lGakes

CIown
Use Wilion lcing Co 0|s Golds Yellow, Olaige Acc€nt wh Dedy Clowns
(Sto*No 2113-2635).UseTips3, 16and21
To decoEle follow dircdions b€lo' , in num€rical order
1 Cover Mini ball wilh rip 16 link sla|s
2 Pipe Up 2l pink sldp€d amrs.
3 lvake Up 3 yellow dol hands and bdlon
4 Pipe lip 3 yellow zigzags dffs
5 Push in Dety Clown headPLEASE READ T]-lROUGH iNSTRUCTIONS BEFORE YOU

BEGIN lN ADDlTl0N,lo decorale cake you will need:
. Witon Demrdiing Eags and Couplers or parcnmenl paper Uang es
. Wilion Dem€ling Tips 3, 16. 21.
. Wilion lcing Colocs in Sky Bh€, While, OEnge, Pink and Golden YeLlow
. Cake 8oad, FanciFoil WEp; blue posterboard lor Baseball Caps
. Small Derby Clo,{n {Stock No 211}2
. one 2-layer €ke mir or ingredients t
tavorite layer cake €.ipe- (for 12-15 [

. 4 cups W[on B{ilercream lcing
(r€clpe lncluded)

llon Melhod Cake DecoEting Cla$€s
Call:800-942-8881

Baseball Caps
Use Wlo. lciiq Colors Sky Blc and O€nse. U* Tips 3 and 16
To decarale follow di€clions below in numerical c,rder
I Cul od blue posredoard cap bin at'd politoi Jpde. Mini 8a
2 Cover Minl Eall wilh tp 16 blue siaG.
3. Pipe fip 16 blue rocete buim oo mp.
4. ftinl Iip 3 orange nressage-

Baking Instructions
P€he6lovent 3sfFof iempe€llre per rccipe
di€clions Youl cake will unmdd easly, vrihoul stc$ng,
wh€n you preparc $e pan pq€dy Grc6s dE iNide of
pan using a pasty brush and solkj v€gelal,le $odsing
(d0 nol use Mle( maeadne or lirtuid !ege!6ue dD-
Sprcad the shodening so har all idenralions ale mve€d
Spdnkle abod 2 Tabl€s@ls flou i'Eile Fn and dEke
so lhal flour cove6 a[ greas€d sirbces. Tun p6i up*ie
do,|lr art lrp lighty b 'enot€ €rcess flolr It any st*ny
spols reoain, toud' up tdh more shor&rtng and ffoir b
p€venl cake f1Jln siidiry. (Yau can L6e vegetatle 0'l pan
spmy or vegelab e oil pan spEy Mh f,our, in pb.e ofsdid
shodening ?nd four, or use New wihon Cake Releasq
ror perf€4 crumb{ree cakesl)
Make one 2.layer cake mt{ a@ding j! paclGge or
rcch€ dieclions Po$ 2/3 cup cate bader inlD €cn well
in oan. aboli 23 full Be caretul nol lo lddr sides or
boflom o{pan Bake cake on middle |?ck of 35CF oven
for 2510 minul€s or unlil cake lesls done acco'ning io

Renow cake from oven and cool on cake G.t lor
10 minules While ihe cake is sjill in be Dan. ca|Etully slice offfie mised cenler
poiion of he cake Tnls allom $€ cake t' sil mole le!€l and helps p€va't
cr"cking. To Emove €ke ilm pan, dace cooling |?ct agaiml caG and tum bolh
cake €ck and pan o!€r Lift pai ofl €etully Cel €ke at leasl Me l.ou SGh

To f"ansier cake lo servirE b.€'d, lbld a cake boan assinst cake and l']m botr
€ke and l3ck o!€L Lin off rack tiold anober boad agaiml botom of cake and
tunr cake over B€ sure b hold cake, la.k and board dose togeber whlle lumjng
lo p€ve't cake lrom crackng.

Decoraling With Wilton lcings
Wilton Fmsling lUir You Mll need 23 packag€s of Ceamy White lcing Mix
To prepare {ollow p€ckage dirccbiois Ead' pactage makes aboul 2 cups idng
Excellenl forlintjng aiy shade rcquir€d ryou'rc using anots type offiosiing
mix, you will need three 15 4 oz pa*ages of he oeamy !€nilh type hal w I
liosi bm I in orgin layeE Foreach petage of fr!6ling mt{, use four less
l€aspoons watef $an package dire.b Eadl pa*€qe makes about 1 3/4 cups
lcing Do nol €tigeal€ icing befm dedBling. Cake may be efrigeEled aflef il

Wilion Reidy{o-Use Decoratofs lcing: You will ie€d appuimalely 2.3 €ns
ol ourdelicious while icing Ead' 16 5 oz can holds aboul 2 qlps ns ide? lor
allol yould€co€lin{ needs tr61ing, decordling and no$er makirg

Baseballs
Use W[on lcing ColoG While and OBnge. Use ]ips 3 and 16
To deco€le lollow diredions b€lorv in nunsical ode.
1 Cover Mini Ball wih rip 16 dile sr*s
2 Ouline lip 3 oEnge s€drs.
3 lGke lip 3 orange pulfoul dob on se3m edgres
4P nl lip 3 ordige nr€ssage.
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