





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




LA U Lponius poo|

Japlog
PunaIlyTeg pus Sife

Ir3ys ayium 1z diy

¥oe)g
sig)s Ul yjoouss ag|
¥9e|g 91 dp
alum
i 13403 U Yloows 99|
oelg £ dip
Hotig Buguud
W oo g oy ApunBing g dij
B[N
areys fpuning MO|IBA g di)
g1}
uy adid
HoRIg ¢ dip
U adyd
AJelg g dig
S UMOJ d
JiBY 8)1as0) S188 Uhoig gl dig
orlg 91 dif abu))y pue

18ss%) adis pue
10D mojj8A g di|

sie}s Apunbing g diy YOBIg Ut auno g o

aNUM 5UN3 /L | enesaY e
MONEE dnd i TuL]

"UMOIG 8N3 2/L JULf «

Haelq dna grp i) .

ApunBing sdng g| LJull e
:Buia| weawienng sdno b e

L "GL"E sdy pue
-MOJIRA UBD|OT PUB UMOIG NoBIg ‘Apunbing ui s10j07) Buidy UM paad || m noa

IPRVT WinD PULUNG 9104090(] O]

43p10q |jays MojiaA g di], 2_59 Pauulyg v yioows pasy

MmaEas padiit)
U} Yloauwls pas)
punou fiyoun ple 53pig

512)s Jaddoy SIE}S UM

Tigpdiy 9l i

Aoaj

pauuy vl

BT ] Yloows past
i oig

p il wy)

HIms pue

10p Mo|[aA

Aeg gl

afiessaw

umoug z di)

u-adid

um p diy

up-sdid siels saddog ) g) dig
umoig pue

SUUM £ d1) saufino daddoy f dyy,

S$8113s0J UMmoig g1 di)
10p mo|ta Wieq b dig

abuny pue jasse) adins
PUE Jop mojjaA yeg g dif

SIEIS BlIUM

10p sjum ¢ di)
91 d) ¢

'(dnifs wioo yuby uoodses; gy|
Lhm uigy) Asoay dag /g jul)
“(euojysay) Jeddod 3 dno w7l )
4BAdoD dna | Ju1| -
‘Umaug dna 2/ i «
:Burol weelasyng sdna p/1 v oxe
129} 'y 'z sdy
‘AioA| puesaddos ‘umoig MOJIEA L8RI0D) Ul si0j0n Bula| Lojim pesu LTS

420914y (0], a194009(T 0f

‘(druks wiea b)) Uoodses) g/1 uim
dn3 /| Uiut) Bum Sana g7) | aAIesaY
“MOIBA uep dna py1 1)

‘(dnks woo 1yl Uoodses) p/t Uiim
dna 2/ ut) mofieA sdna zrg 1 uy] «



