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with these grade-A cakes. Perfect for grads from elementary school to college -
great for any end-of-class celebration!
Decoratino is easv with Wilton! Choose from our large assoftment -'-' 
of cake deioratinq accessories - bags, tips, icing colors, icing
mrxes and more.

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

Nilt()n Mdhod
Cxke tlccornliug ClT ssesl

CAll: l-8009.1.2'8881

Proud Graduale (Fealure)
Use t ips 3, 16, 21 and Wilton lcing Colors
in Copper, Lemon Yellow, Christmas Red, Brown,
Black and Royal Blue.

,- , ips 2, 4,16,21 and Wilton lcing
Colors in Golden Yellow, Brown, Copper
ano 1v0ry.

-- 4'-:-^ "

. * .  - /
Summa Cum Laude
Use t ips 3, 16, 21 and Wilton
lcing Colors in BurgundY, Black,
Brown and Golden Yellow.

Honor Roll  Gir l
Use t ips 3, 16, 21 and Wilton lcing Colors in
Royal Blue, Brown, Golden Yellow and Copper'
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lnstructions for
Baking & Decorating
Proud Graduate

Cakes
PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN.IN
ADD|T|oN, to demrate c€ke you will need:
. Wlton Demrating Bags and Couplers orparchment

paper triangles.
. Tips 3, 16, 21 (altemate designs also use tips

2 and 4).
. V\,4lton lcing Colors in Copper, Royal Blue, Chrisfnas

Red, Lemon Yellow, Brov{n and Black (altemate
designs also use Golden Yellow, lvory, Burgundy).

. cake Board. Fanci-Foil WaD.

. One 2-hyer cake mixor ingredients to make
favorite layer cake recipe.

. Buttercream lcing (recipe induded).

Wilton Method cake Decorating classes
Call: 800-942€881

To Decorate Proud Graduate
You will need Tips 3, 16 and 2'l; Vvlton lcing Colors in Copper, Lemon Yellow,
Chdstmas Red, Broum, Blac* and Royal Blue. We suggest you mlor all icings
at once wtrile the cake cools. Refigerate icings in covered containers until
ready to use.
Make 4 1/2 cups buttercream icing:

To Decorate Top Achiever
You willneed Tips 2,4, 16 and 21; Wlton lcing Colon in Copper, Royal Blue,
lvory, Golden Yellow and Brown.
Make 4 1/2 cups buttercream icing:
. Tint '1l2 cup brown
. Tint 1/4 c1lp copper
. Tint 1/4 cup light mpper

(Lightskintone)

02001 Wlbn Indusfies, Inc
\tbodridge, n.60517

Trp 4 \rhiie dol

llp 2 dark yellow dot
and slipe lassel
and ftinge

Tip 4 daft yellow dot

Ilp 16 hom oseft€s

Tip 4 mpper
outines

SlockNo.210t 1800

. Tint 'll4 cup blue

. Tint 1 1/2 cups yellow (thin 1/2 cup
with 'U4 teaspoon light mm syrup)

. Tint 1/4 cup da* yellow

I]p 16 white stars

Ip 4 white
pFern

Tlp 4 wl te and
D||le pD*ln

Tip 4.white
ppe-n

Tlp 4 brD\rn
outines

, Tint 1/2 cup light mpper (light skintone)
. Tint 1 3i4 cups yellow
. Tint 'll4 cup red
. Tint 1 1 /4 des bror,vn

WTH WHITE ICING:
. lce backgmund area of diploma. eyes

and shirt smooth
. Use tip 3 to pipe dot and stripe lassel

WITH BLACK ICII{G
. ouuine mortarboard, gown and shoes
with tip 3 strings

WTH COPPER ICING
' Ouuine facial features, hand, fingers,

and arm with tip 3 stings
. Cover face and hands wilh tip 16 stars
WTH YELLOW ICIIIG
. Ice background area and sides of cake

sm0dn
. Pipe tip 16 stripes for hair
. outline diploma uiith tip 3 strings
. Rtge base border Yiift tip 21 s#ls

Pipe li! 3 dot and
stipe tassel in \
rYhite

Coverface and .
hands wilh lip 16
copper stals

diphma in
Up 3 ydlor/
sldngs

l,\hle lip 3

message

lce badqound
area ot djploma
and shid smoolh
in $tite

. Tint 1/4 cup blue

. Tint 1/4 6'up black

. Reserue 1/4 cup white (thinned
witr 1/8 teaspoon light mm syrup)

WTH BROWN ICING
' lce shoes and inside of moulh

smooth
. Cover go',Yn and mortarboard
wilh tip 16 stars

. Add tip 3 zigzag for bottoms of
snoes

. Add tip 3 dot button on
mortarboard

WTH BLUE ICING
' Pipe in eyes with tip 3
. Wite tip 3 message
WITH RED ICING
' Pipe in tip 3 tie (smooth with
finger dipped in comstarch)

lce baclqroond area of eyes
snoob in f,fiitE

'llp 3 hor,n dot
butlon

Pipe fp 3 blue
eyes

lce inside of
moulh smoolh

Pipe tp 3 ted lie
(smooli wih finger
dipped in comstardr

tp 16 yellow
strip$ for hair

Cover gown wilh
lip 16 bown sLls

Tip 3 black
ouline of gown
ano 5n0es

Backgound
a.d srdes icld
smooh in

. Tint 1/4 cup ivory (thin with . Reserve 1 1/4 cups white ($in 1/4 cup
1/8 teaspoon light mm syrup) with 1/8 teaspoon light c€m syrup)

Tip 16lighl
copp€r stars

Tip 2 MrMi
message smoolh in bmwn

Tip 2 da* -
yellow dot and
slirl tim Cake Release

For perfect, crumb-free cakes!
No need to grezse and f,our your
baking pan - Cake Release coats
in one step. Simply spread Cake
Release ligh y on pan bottom and
sides,r,iith a oastrv brush and fillwith
batter. Cake! rele-ase pertec{y
without crumbs every time, giving
you the ideal surface for decorating. ,.
Now in con1,/enient dispensing ",1'
botue. Certifed Kosher. I oz.
702S0r6

lc€ sinooh in
lhinned ivory

lip 16w te stars

Sides and backgmund
iced smooh in hinned

!

Tp 3 biack
- oufne ot
UovermOnaDmro mdaboerd

'Iip 3 copper -
outine otfacial

lced smoolh in thinned while

lip 21 ydlow
shel border



Ilp 3 yello/v dot and
slipe tassel and
finge

Tip 16 blqundy
sla's

Tip 16 ble*
msetle heh

Tip 3 bla.k pipFin

Tip 16 bown stars

lip 3 blec* pip+in

'llp 
3 yellow ou0ine

To Decorate Summa Cum Laude
You vi,ill need Tips 3, '16 and 21t Wlton lcing Colors in Black, Brown, Burgundy
and Golden Yeilow
Make 4 cups buttercream icing:
. Tint 1 1/4 cups burgundy
. Tint 1/2 cup black
. Tint 1/2 cup browtl
. Tint 1/4 qip yellow
. Reserve 1 1/2 cups white

lip 3 ou{ine in

Baking Instructions
PEheat oven to 3seFor temperature per recjpe
diredjons. Your cake will unmold easily, without stjcldng,
wfien yo0 pepare $e pan propedy. Grease$e kx{deof
pan using a pastry brush and solid wgebble shortening
(do not use hter, margadne or liquid \eg€table oil).
Spread he short€ning so tHt a$ indenlatjons are overed.
Sprinl@ about 2 TabteEtmns four inside pan and sh3ke
so fnt flour mvers all greased surfaces. Tum pan upside
dov,n and tap ligh{y to remo\€ exce€s nour. lf any shiny
spots remain, toudr up with more shodening and iour to
prevent cake tom sticking. (You can use vegetable oil pan
sFay or vegetable oil pan spray with {our, in place of solid
shortening and four, or use l{et{ Wilton Cale Releasq for
perfect. dumb-fe€ cakesl)
Make one 2layer cake mix according to package or
recipe directions. Pour the cake batter into pan, and if
necessary, spread the batter around with a spatula to fill
all areas of the pan evenly. Be careful not to toudl sides
or bottom of pan. Bake cake on middle rack of 35eF
oven for 3G40 minutes or until cake tesls done accordino
to recipe dircslions.
Remove cake fom oven and md on cake rack for 10 minutes. V\hile the cake is
still in the pan, carefully slice off lhe raised ceflter ponion of the €ke. This allows
the cake to sit more level and helps prcvent cracking. To remove cake fom pan,
place moling rack against cake and tum bolh cake rack and pan over. Lifr pan ofi
carefully. Coolcake at least one hour Brush loose crumbs ofi cake.
To transfer cake to serying board, hold a cake board against cake and tum botlr
cake and rack over. Lift ofi rack. Hold another board against bottom of cake and
tum cake over, Be sure to hold cake, rack and board close togelher while tuming
to prevent cake tom cracking.

For more Decorating Techniques &Tips
Visit our website atwwuwilton.com -
Leam To Oecorate - Basic Decorating Lessons.

Using Your Decorating
Bag and Goupler

You can make many differentdesigns with just one
decorating bagtul ol icing by using he Villton
FeatheMeighl or Disposable Decorating bags and
coupler and changing decorating tips.
Just follortir these steDs:
1 . Screw ring off coupler to expose series of tiny

threads 1 /2 in. above couDler base.
2. Forc€ coupler base as far down into deconting

bag as itwillgo.Then mad( where bottom thread
of mupler shorvs hmugh bag; remove mupler
and trim bag at pencil mark with a pair ol scissoF.

3. Reposition coupler in bag and push end through
opening to e&ose bottom two threads.

4. Position decorating tip over mupler and sc.rew
ring in place to secure. To dEnge tips, unscrew
ring, replace tip and replac€ ring.

5. To fill, cufi open end of bag over you hand and
insed icing with a spatula. Fill bag no more than
haf tull.

6. To dose, unfold qJfi and twist top of bag shut,
Hold twist between your lhumb and forefinger. Note: You can eliminate any
air bubbles that may have formed by Eueezing bag gently over icing bowl
until air is released.
lmportant Be sure to wash lhe FeatheMeight bag in hot soapy water, then
dnse and dry afrerevery use, A degreaser can make dean-up easier.

Using Parchment Bags
Parchment bags made from parchment paper tiangles give you more
versatility and the mnvenience ot on+time use. Follow package direclrons. To
"pip+in' using a cut parchment bag, cut the point of the bag to desired
openmg.

fip 3 bruglndy
prir ing

Tip 3 bbck
ouDn€

)k Hs3 
buts*dy

Sides and bacJrgount /
iced smooth in while

Tip 3 oufines in
oai( copper

lip 16lighl
copper star3

'llP 
2l light --

lellor shell

. Tint 1 12 cups light yellow

. Tint 1/2 light copper (festdone)
' Tint 1/4 cup mpper
. Reserve 1/4 c{p white

lce smootr i

lce smooh in
Ha*

Tip 16
buq!ndy
dr13

Tip 3 oulline in
Ha*

Coverwiti lip
1E black sta6

'llp 
21 white

shdlbofder

Tip 3 white dot

Tip 3 royd btu6
PFFM

Tip 16 hro i
smpes

Tip 3 bm$r pipe-
in mouh (smootl
wih tnger dipped
in @mshrci

Tip 3 otiuines
in oyal blue

Iip 16lighl
colper stars

To Decorate Honor Roll Girl
You will need Tips 3, '16 and 21; Vlilton lcing Colors in Golden Yello\ , Brown,
Royal Blue and Copper,
Make 4 3/4 aDs buttercream icing:
. Tint 1 1/4 cups blue
. Tint 'll4 cup myal blue
. Tint 1/2 cup bm,ain
. Tjnt 1/4 cup yellow

Tip 3 outines in myal blue
Tip 16 Uue stars

Tip 3 yeilow \
lassel and fiinge

lce smooth in
while

16 while

Tip3t
witjng

Sides and -----J---
bed(gound *
rceo smoolt In \
light yellow

lip 16 myal
blue slars

slals


