





. ~ with these grade-A cakes. Perfect for grads from elementary school to college —
great for any end-of-class celebration! g

ki o
-

Decorating is easy with Wilton! Choose from our large assortment
of cake decorating accessories — bags, tips, icing colors, icing
mixes and more.

For more decorating ideas and quality products, see the current
Wilton Yearbook of Cake Decorating.

Wilton Method
Gake Decorating Clusses!
| Gall: 1-800-942-8881 =

Proud Graduaie (Feaiure)

Use tips 3, 16, 21 and Wilton Icing Colors

in Copper, Lemon Yellow, Christmas Red, Brown,
Black and Royal Blue.

o ips 2,4, 16, 21 and Wilton Icing
Colors in Golden Yellow, Brown, Copper

and lvary.

Summa Cum Laude
Use tips 3, 16, 21 and Wilton
v Icing Colors in Burgundy, Black,

|

fi
L Brown and Golden Yellow.
|

' Honor Roll Girl
I Use tips 3, 16, 21 and Wilton Icing Colors in
Royal Blue, Brown, Galden Yellow and Copper.
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To Decorate Honor Roll Girl

You will need Wilton Icing Colors in Royal Blue, Golden Yellow and Copper; and
tips 3, 16, 21.

Make 4 1/2 cups buttercream icing:
 Tint 1 1/4 cups blue

« Tint 1/4 cup royal blue.

+ Tint 1/4 cup brown.

* Tint 1/4 cup yellow.

« Tint 1 1/2 cups It. yeliow.

» Tint 1/2 cup It. copper (fleshtone).
« Tint 1/4 cup copper.

= Reserve 1/4 cup white.

Tip 16 Blue slars

Tip 3 Yellow tassel

and fringe Tip 3 White

dots

Tip 3 outlines in Tip 3 Royal Blue

Dark Copper pipe-in
Tip 16 Lt. Copper stars Tip 18 mm_q__ok“

ice smooth in Tip 3 Brown pipe-in
White mouth (smooth with

| » finger dipped in
Tip 3 Blue writing cornstarch)
Ice smboth in Tip 3 outlines

White in Royai Blue

Tip 21 Light
Yellow shell
border
Tipi6 Lt
Coppar stars
Tip 16 Royat
Blue stars
Tip 16 White
stars

Sides and background
smooth in Lt. Yellow

© 1995 Wilton Enterprises
Woodridge, IL 6051

A Wilten Industries Company Stock No, 2105-1800

Instructions for Baking & Decorating

Proud Graduate Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YQU BEGIN.
IN ADDITION, to decorate cakes you will need:

» Wilton Decorating Bags and Coupler
or parchment paper triangles.

+ Tips 3, 16, 21 (alternate
designs also use 2 and 4).

« Wilton Iging Calors in
Copper, Lemon Yellow,
Ghristmas Red, Brown,
Black, Royal Blug
(allernate dasigns also
use Golten Yallow,
Ivory, Burgundy).

» Cake Board, Fanci-
Foil Wrap.

+ Ona 2-layar cake
mit aringredisns
o maka your
favorite layer
cake recipe.

* Buttercream lcing
{recipe insida).
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To Decorate Proud Graduate

You will need Wiltan lcing Colors in Coppéar, Lemon Yellow, CHristmas Red,

_ Brown, Black, Royal Blug; and tips 3, 16, 21, W suggest that you tint all icings
at one time while cake cools, Refrigerdate tinted Ieings in covared containgrs until

ready to use

Make 4 1/2 cups buttercream icing:

+ Tint 1/2 cup light copper (fleshtona).
« Tint 1 3/4 cups yellow.

* Tint 1/4 cup red.

* Tint 1 1/4 cups brown.

* Tint 1/4:cup blue

* Tint 144 cup black

* Reserva 1/4:cup white. (thinned)

WITH YELLOW ICING

* |ge background area and sides of
cake smooth,

= Pipe tip 16 stripes for halr

* Qutline diploma with tip 3 strings.

+ Edge base border with tip 21 shalls:

WITH WHITE ICING

» Ice background ared of diploma,
eves and shirt smooth,

» Llga tip 310 pipe dot and stripe
taggal,

WITH BLACK |CING

* Qutling mortarboard, gown and WITH BROWN ICING

shoes with tip 3 strings. » |ce shoes and inside of mouth smooth.
: « Cover gown and mortarboard with

WITH COPPER ICING tip 16 stars.

« Qutline facial features, hand, fingers, * Add tip 3 zigzag for bottems of shoes.

and arm with tip 3 strings.
«» Cover face and hands with WITH BLUE ICING
tip 16 stars. = Plpe ingyes with tip 3.

= Write tip 3 messaqe

WITH RED ICING
= Plge in tip 3 tie (smaoth with finger
dipped in cornstarch).

Tip 3 Biagk outiine
of mortiroeard

Ice background
area of syes
smooth in White

Caver mutiarbeted with
tip 16 Brown stids Pipe tip
Yollew Sl

Pipe 3 dot and fork

stripe tassel in
White

W ol
AT Ty
ot S 1...,1..;_.
Tare el e

5

Tip 3 Copper
outfine of facial

features, hands
and arm

ti:
Blue e

Ice ins
Cover face and of mo
hands with tip 16 smoot}
Copper stars Bro
Outline e
diploma in with fin
mw._mus. &uﬁ_
strings U
Wrltaas Ce
tip 3 gt

with tip

diploma,
shirt

lce shoes
smoaoth in
Brown

Tip 3 Brown
zigzags on shoe
kottoms

Edpa bage bordin o

Background and sides
21 Yellow shalle

iced smooth in Yellow

TAOVd 40 NOLLOd
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Instructions for
Baking & Decorating

Proud Graduate
Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN. IN
ADDITION, to decorate cake you will need:

* Wilton Decorating Bags and Couplers or parchment
paper triangles.

+ Tips 3, 16, 21 (altemate designs also use tips
2and 4).

= Wilton leing Colors in Copper, Royal Blue, Christmas
Red, Lemon Yellow, Brown and Black (altemate
designs also use Golden Yellow, Ivory, Burgundy).

+ Cake Board, Fanci-Foil Wrap.

+ One 2ayer cake mix or ingredients to make
favarite layer cake recipe.

« Buttercream lcing (recipe included).

Wilton Method Cake Decorating Classes
Call: 800-342-8881

© 2001 Wiiton Industries, Inc.
Woodridae, Al. 60517

whww.wilton.com Stock No. 2105-1800

To Decorate Top Achiever
You will need Tips 2, 4, 16 and 21; Wilton Icing Colors in Copper, Royal Blue,
Ivory, Golden Yellow and Brown.

Make 4 1/2 cups buttercream icing:

« Tint 1/2 cup brown

= Tint 1/4 cup copper

« Tint 1/4 cup light copper
(Light skintone)

« Tint 1/4 cup ivory (thin with
1/8 teaspoon light com syrup)

Tip 4 white dot
Tip 16 white stars
Tip 2 dark yelluw dot \ '-_,.""" p

« Tint 1/4 cup blue

« Tint 1 1/2 cups yellow {thin 1/2 cup
with 1/4 teaspoon light com syrup)

« Tint 1/4 cup dark yellow

« Reserve 1 1/4 cups white (thin 1/4 cup
with 1/8 teaspoon light com syrup)

and stripe tassel
and finge
Tip 4 white

Tip 4 dark yellow dot Pipe-n
Tip 16 brown rosettes

i Tip 4 white and
Tip 4 copper blue pipe-in
outlines
Tip 16 light Tip 4 white

copper stars "

Tip 2 brown
message

Tip 2 dark
yellow dot and
swirl fim
Tip 18 fight

Ieg smooth in GOREES Snry
thinned ivory
Tip 16 white stars

T:pn21 ygllaw
Sides and background shell border

iced smoofh in thinned
yellow

Iced smocth in thinned white

To Decorate Proud Graduate
You will need Tips 3, 16 and 21; Wilton Icing Colors in Copper, Lemon Yellow,
Christmas Red, Brown, Black and Royal Blue. We suggest you color all icings
at once while the cake cools. Refrigerate icings in covered containers until
ready to use.
Make 4 172 cups buttercream icing:

« Tint 1/2 cup light copper (fight skintone) « Tint 1/4 cup blue

= Tint 1 3/4 cups yellow « Tint 1/4 cup black

« Tint 1/4 cup red + Reserve 1/4 cup white (thinned

+ Tint 1 1/4 cups brown with 1/8 teaspoon light comn syrup)

WITH WHITE ICING: WITH BROWN ICING

« |ce background area of diploma. eyes » lce shoes and inside of mouth
and shirt smooth smooth

» Use tip 3 to pipe dot and stripe tassel « Cover gown and mortarboard

ith tip 16 stars

WITH BLACK ICING Wit ip 10

. O_Uﬂir!e mort_arboard, gown and shoes :ﬁ: et‘l'p 3 zigzag for bottoms of
Wil DI 0s « Add tip 3 dot button on

WITH COPPER ICING martarboard

* Qutline facial features, hand, fingers,
and arm with tip 3 strings
» Cover face and hands with tip 16 stars

WITH YELLOW ICING

» |ce background area and sides of cake
smooth

» Pipe fip 16 stripes for hair

« Qutline diploma with tip 3 strings

WiTH BLUE ICING

» Pipe in eyes with tip 3

« Wite tip 3 message

WITH RED ICING

» Pipe in tip 3 tie {smocth with
finger dipped in comstarch}

« Edge base border with tip 21 shells
lce background area of eyes Tip 3 brown dot
oTl[Ri ig;d‘ smaooth in white bution
Cover mortarboard

with i 46 brown Pipe tip 16 yell
oW
p 16 y

stripes for hair

Pipe tip 3 dot and o

stripe tasselin . Pipe tip 3 blue
white eyes

{ce inside of

Cover face and -

hands with ip 16 m"rg'wsnmﬂﬂth
copper stars

Pipe tip 3 red tie

Tip 3 copoer — {smoath with finger
outline of facial dipped ir comstarch
feaiums,

handa ond am

Cover gown with
fip 16 brown stars

Tip 3 black
f' outiine of gown
s and shoes

L
__r_-—E & Dase berger

Wirite ip 3 A/ fip 21 pediow

blue i

message at

Ice background

area of diploma

and shirt smaoth Background

in white and sides iced
thin

Tigs 3 browe BQIEgs o yello

uhos mmﬂge : i)

smoath in brown -~ b

Cake Release

For perfect, crumb-free cakes!

No need to grease and flour your

baking pan — Cake Release coats

in one step. Simply spread Cake

Release lightly on pan bottom and

sides with a pastry brush and fill with

batter. Cakes release perfectly

without crumbs every time, giving

Klou the ideal surface for deooranng ,,‘"“
ow in convenient dispensing

bottle. Certified Kosher. 8 oz.

702-6016
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To Decorate Summa Cum Laude
You will need Tips 3, 18 and 21; Wilton lcing Colors in Black, Brown, Burgundy
and Golden Yeliow.
Make 4 cups buttercream icing:
= Tint 1 1/4 cups burgundy
= Tint 1/2 cup black
* Tint 1/2 cup brown
« Tint 1/4 cup yeliow
* Reserve 1 1/2 cups white

Tip 3 outline in back

Tip 16 burgundy
Tip 3 yellow dot and stars
stripe tassel and
fringe

Tip 16 brown stars

Tin 16 black
Tip 3 black pipe-in rosefle hair
Tin 3 yelaw cutine Tip 3 black pipe-in

Tip 3 burgundy

printing

Tip 3 dlack Tip 16
buqline burgundy

Tip 3 burgunds
di‘ﬁs Ll Tip 3 cutline in
black

Ice smaoth in

Cover with tip
i 16 lack stars
Ice smoathin w
black .

S ——Tip21 white
"2 shell border

Sides and background - 3 ﬂﬁ

ieed smoath in white

To Decorate Honor Roll Girl
You will need Tips 3, 16 and 21; Wiiton Icing Colors in Golden Yellow, Brown,
Royal Blue and Copper.
Mzke 4 3/4 cups buttercream icing:

* Tint 1 1/4 cups blue

= Tint 1/4 cup royal blue
« Tint 172 cup brown

« Tint 1/4 cup yellow

= Tint 1 1/2 cups light yellow

« Tint 1/2 light copper {fleshtone)
« Tint 1/4 cup copper

+ Reserve 1/4 cup white

Tip 3 outfires in royal blue

Tip 16 blue stars

Tip 3 yellow ) ]
tassel and fringe Tip 3 white dot
Tip 3 outines in Tip & royal ive
dark coppsr hides

Tip 16 light

copper Stars Tip 16 hrown

stipes

Ice smooth in
white Tip 3 brown pipe-
in mouth (smooth
with finger dipped
in comstarch

Tip 3 outlines
in royal blue

Tip 21 light ———=
eliow shell

= g Tip 16 light

copper stars

Tip 15 royal
blue stars

Sides and
background
iced smoothin
light yeliow

Baking Instructions

Preheat oven to 350°For temperature per recipe
directions. Your cake wilt unmold easily, without sticking,
when you prepare the pan properly. Grease the inside of
pan using a pastry brush and solid vegetable shortening
{do not use butter, margarine or liquid vegetable oil).
Spread the shortening so that all indentations are covered.
Sprinkie about 2 Tablesgoons flour inside pan and shake
s0 that fiour covers all greased surfaces. Tum pan upside
down and tap lightly to remove excess flour. If any shiny
spots remain, touch up with more shortening and flour to
prevent cake from sticking. (You can use vegetable oitpan ™
spray or vegetable oil pan spray with flour, in place of solid |
shortening and flour, or use New Wilton Cake Release, for
perfect, crumb-free cakes!)

Make ane 2-layer cake mix according to package or
recipe directions. Pour the cake batter into pan, and if
necessary, spread the batter arcund with a spatula to fill
all areas of the pan evenly. Be careful not to touch sides
or bottom of pan. Bake cake on middle rack of 350°F
oven for 30-40 minutes or untit cake tests dene according
{o recipe directions.

Remove cake from oven and cool on cake rack for 10 minutes. While the cake is

still in the pan, carefully slice off the raised center portion of the cake. This allows
the cake to sit more level and helps prevent cracking. To remove cake from pan,

place cooling rack against cake and tumn both cake rack and pan over. Lift pan off
carefully. Cool cake at least one hour. Brush loose crumbs off cake.

To transfer cake to serving board, hold a cake board against cake and tumn both

cake and rack over. Lift off rack. Hold another board against bottom of cake and

tum cake over. Be sure to hold cake, rack and board close together while tuming
{o prevent cake from cracking.

—_—

For more Decorating Techniques &Tips

Visit our website at www.wilton.com -
Learn To Decorate - Basic Decorating Lessons.

Using Your Decorating
Bag and Coupler

You can make many different designs with just one
decorating bagful of icing by using the Witon
Featherweight or Disposabte Decorating bags and
coupler and changing decorating tips.

Just follow these steps:

1. Serew ring off coupler to expose series of tiny
threads 1/2 in. above coupler base.

2. Force coupler base as far down into decorating
bag as it will go.Then mark where bottom thread
of coupler shows through bag; remove coupler
and trim bag at pencil mark with a pair of scissors. | ¥ f 8

3. Reposition coupter in bag and push end through [ f
opening to expose bottom two threads.

4. Position decorating tip over coupler and screw
ring in place to secure. To change tips, unscrew |
ring, repiace tip and replace ring.

5. To fill, cuff open end of bag over your hand and
insert icing with a spatula. Fill bag no more than
haff full. L

6. To close, unfold cuff and twist top of bag shut.

Hold twist between your thumb and forefinger. Note: You can eliminate any
air bubbles that may have formed by squeezing bag gently over icing bowd
undil air is released.

Important: Be sure to wash the Featherweight bag in hot scapy water, then
rinse and dry afterevery use, A degreaser can make clean-up easier.

Using Parchment Bags
Parchment bags made from parchment paper triangles give you more
versalility and the convenience of one-time use. Follow package directions. To
“pipe-in” using a cut parchment bag, cut the point of the bag to desired
opening.



