
BaseballCaps
Use tips 3, 16 and Wilton lcing Colors
Sky Blue, 0range.

Basebalk
Use t ips 3, 16 and Wilton lcing
Colors White, 0range.
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Mini Ball
T s i,,St, - se n' i t t g cu ke s' i r let il'fo r u r t'1' spe c i ul

f,crntii,,. sturcks ruul rture!

Decoruting Hirtts
For best decorating results'  use
Wilton lc ing Colors stnce theY re
concentrated and won't thtn tctng'
6"nir i ianneo ic ing beiore using (or i f

it becomes too soft)

To ice smooth, Place ic ing on cake
*itl.t tPrtrtr. then sPread lightlY
with sPatula in one directton over
the area to be covereo

To out l ine, use t iP 3 Hold
Oeco rati ng nag at a 45" angle and
touch t iP to cake. Squeeze as You
raise t iP sl ight lY and guide along
suriace. To end out l lne stoP
iqrJezing touch tiP to cake and
pul lawaY.

To oioe slars.  use t iP 16 Hold
niq'siraignt uP {at a 9o' angle)
uni iqrri,r, until star rs {ormed
StoP Pressure and Pul l  t ip away

To pr int .  use t iP 3 Hold bag at  a

45.';nqf, wrth back of bag to the

r,ior,it, i t horizontal l ines toward
, , i , ' - ro i  ver t ica l  ones Squeeze out

i inr t  i t  r lou ra ise t rP s l ight lY To

, .0,  t toP squeeztng,  touch t iP to

cake and Pull away

To make Pull-out dots, use tiP 3

HotO Ouq st rarght  uP (at  a 90

anqle)  wr th t iP ' '  in  above caxe'

ind sqret te to form dot  KeeP

tro-  in  
' ic ing 

unt i l  dot  is  desi red

size then Pull t ip uP and away

from cake.

To make z igzags.  use t rP 3 Hold

;;r' ;i t +s; anste with tiP lishtlY
io,itr'ts cake Squeeze out icing
with steadY. even Pressure as You
nlout tiP in a tight side-to-side

To make roseltes, use t iP 16'
Hold baq straight uP (at a 90 angle)
with tip 

-' 
e in. above cake Squeeze

and hold tiP in Place momentaril1l
Cont inue squeezing as You move
t io around to the r ight in a short
circular motion StoP Pressure
iust be{ore You reach Your
starting Point. Pull tiP away'

nls and Ingredients
?{ore vou beqin baklng and
;;;;ii;; anY or tne Mini Barl

esigns shown' 1lou l l  neeo
re fol lowing:
One 2- laYer cake mix ( ior 12-15

Mini Bal ls)
wiiion otror.ating bags and
;; ; ; i ; ; . t  Parchment tr iansles

, btr'oiitins iips {or desrred destgn
(see other side ot label )

' wirion riing Colors for desired
deslqn tsedotner side of label)

' [o,n]lui Cro*ns (Stock No 21 13-

2635) for accent
o 4 cuos o{ Wilton Buttercream

lcinq (or use 2 Pkgs of Wil ton
i . ing Mi* or 3 16 5 oz cans of

I vanilla f rosting)

\pking Instntctiotts
Preheat oven to 350".
Using Pastr1 l  brush,  grease
ins id i  o f  Pan wi th sol id  vegetabte
shortening.  or  use vegetable Pan
spraY.  SPr ink le about  2 T { lour
into pan, shake to cover all
greased surfaces and remove
excess f lour .
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Prepare cake mix: Pour r4 cuP
batter into each well in Pan
Bake on middle rack for  1 5-20
min .
Cool  5 min.  and t r im so cakes s i t
level.
Unmold cakes and cool  % nr '
before decorating.
Wash pan and rePeat to Yield
12 -15  M in i  Ba l l s
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Minil
Single-seruin

occ1tsion, sTutck

Took and Ingredimts
,Before you begin baking and
idecorating any of the Mini Ball
idesigns shown, you' l l  need

{the fol lowing:
.  One 2- layer cake mix ( for 12-15
I Mini  Bal ls)
i. witton decorating bags and
I couplers or parchment tr langles
l .  Decorat ing t ips for desired design
r (see other side of label)
l .  Wi l ton lc ing Colors for desired
I design (see other side of label)
l r  Comical Clowns (Stock No. 21 13-
I 2635) foraccent
l. 4 cups of Wilton Buttercream

lcing (or use 2 pkgs. of Wil ton
lcing Mix or 3 16.5 oz. cans of
vanilla frosting)

lpaking Instructions
f1. Preheatoven to 350'.
12. Using pastry brush, grease
I inside of pan with solid vegetable
j  shortening, or use vegetable pan
i spray. Sprinkle about 2 T f lour
I into pan, shake to cover all
I greased surfaces and remove
I excess f lour.
{3. Prepare cake mix: pour % cup
i batter into each well in oan.
4 Bake on middle rack for '15-20
r  I I l i0 .
1S. Cool 5 min. and trim so cakes sit

level.
Unmold cakes and cool 1/z hr.
before decorating.
Wash pan and repeat to yield
12-15 Min i  Ba l l s .

Clotms
To decorate follow directions
below innumericdorder:
t . Copi tvtini Balt.rlfirr, pinx

stars (tip 16).
2. Pipe pink str iped arms

(t ip 21 ).
3.  Make yel low pul l -out dot

hands (t ip 3).
4. Pipe yellow zigzag cuffs

(t ip 3).
5.  Push in ComicalClown

nea0.

Baseball Caps
To decorate follow directions
below in numerical  order:
1. Cut out blue posterboard

cap brim and position
under Mini  Bal l .

2.  Qover Mini  Bal l  with blue
stars (tip 1 6).

3. Pipe blue rosette button
on cap (t ip 16).

4. Print orange message
(t ip 3).

tuseballs
To decorate follow directions
below in numerical order:
1. Cover Mini  Bal l  with white

stars (tip 16)
2. 0ut l ine orange seams

(t ip 3).
3.  Make orange pul l -out dots

on seam edges (t ip 3).
4.  Pr int  orange message

(t ip 3).
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