
lnstructions for
Baking & Decorating

Stars & Stripes Cakes
PIEP.SE READ THROUGH INSIRUCTIONS BEFORE YOI.] BEGIN IN
ADDtTION, & de.o6b calcs yo{ will need:
. Wlion D€.ordltru Bags and ftlplers or Parchment Triangles
. TiF 16,21
. Wilton lclng Colols in RoFl Blue and Christnas Red

To Decorale Stars and StriDes
You will need Wllo0 lcie Colols in RoFl Blue and Chdstnas R€d; lips 16, 21
We suggesl lhal you linl all idngs al one iime while €ake €ools Refng€raie
iclng in co'/ercd co0laine6 unlil€adyto u*.

Make 4 1/4 flps butl€rcleam tong:

' linl 3/4 cup rcd
' Rewfte 3 cups while (lhin 1 ap $t' 1 labl€spogl ql com sfup)

' Cake &ad, FanciFoil Wrdp or

. One 2layer cake flix or ir{redi$ls
lo make favoih lay€. cake rcdp€

. Buterc€m lcj'g (recipe ircluded)
' Alernale desigr$ |]se W[on Plphg

Gel, C@m Che€se Mous$ rccipe
lincluded), sfaflbsry slaze, neEr
slEwbenies, fr esh bhl€bff ies,

WTH ]HII,INED WHITE ICING
. Use spalula and'lcing Smoolh

Wlh Spaluld direclbns lo ice

WITH REO ICIIiIG
. lse lip 16 and To Make Sla6

direclions io covff sbipes
WIIH WHITE ICIITIG
. Use lip 16 and 'Io Make Shls

dircctions to col€l sbipes

WTH BLUE ICING
. Use lip 16 and -To i,lake SlaE"

dir€diofls b €over star bacfgound

WTH WHITE ICING
. Use lip 21 and 'To Make Sia|s'

diredions b pip€ comer slaF
. U* lip 21 and "To Make Sb|s'

diredions lo plpe bolhm bod6f

To Decorate Red, White and Cool
Yo'r will need Wtloi lcing Color in Royd glue; Wton Pipiag Gel Crc€m
Che€6e Mousse r€.ipe, sfa ,berry gbze, fesh slrdwbeflies and bluebedes,

Sp6y pan *in' vegelable pan sfrdy and fill s1'h c'Eam cheese qouss€ Eupe
Refrigerale fdbwing |"dpe di|Ediorc; unmold. Fill parchmenl bag wilh blL€
linled piping g€1, c1rt small opening in bag and pipe in baclgound a.ea behind
sla|s Fi[ ancfi€. parcnnrent @ wih stsas,berry glaze, cul small opening in
bagand pipeztgsgEd stipesonibg Gan6h wih fr€sh ftuii and ninl

\lYilton ile0lod Cate De.odting Classes
Callr800-942-8881

Cake Release
For perfecl, crurnb-free cakes!
No need io gease and flou your
bakir,g par - Cake Rde@ coals
in one step. sjmplv spread Cake
Relee lighdy on pan botiom and
sides wilh a Dstrv brusb and fll sitr
bar@r Cakes Elea$ ped*lly
wilhoul crumbs ewry hme, gMng
you he ideal dfae tu d@Edng. .
Nw in convenient dispeNing _a
bod€. Ceilif€d Kcher a o
?02.6016



l@d sn@d' rir' dibed tt! it Ir 16 €d d/lE

k d r.od rft niD.d $i! idis

To Decorate Long May lt Wave
Yoo will need W[on kil8 Cdos in Ro]€l Blue and Chrisnnas Red; Up 16.
lvake 3 12 o]F bol€rs€fl iing.
. Int 34 dlp led
, Tinl 12 04 Uue Oin udh 1 12 l€6pool6 light clln strup)
. Rese{e 2 1/4 olps 'rliib 0li| I o{ sih 1 Slecpoon light cim syrup)

For more Decorating Techniques &Tips
Visit our website al $rvw.wilton.com .
learn To D€@nte - Basic DM€ti! Le9n9

Using Your Decorating
Bag and Coupler

You can hake ftany dfrerenl &srgns {dh i6t
on€ decoEli.ng ba!ftil 0f idng by utt|g nt WIbr
Fmlhe'r€ighl or DGparable De€ording bags and
coud€r and d'anging decorat{ lips.

1- SclE,i, dru off cDupler lo e$ose ssies at|!ry
lhrcads 12 ii- abo!€ coup|er base.

2 Force c(B4l€r base as 6r &m lnb decor?tng
bag as il will go.Tlen r€* rltee to{dn $rcad
ol coupler sho € lhroogh bag; rEnove coupler
and tim bag al pefttl mak slh a Ffcf scissors

3. R€posilion coLpler in b€g dt grsfi ern h|DWr'
opening h eryose ffin lwo t €alh.

4. Posilion decolaling lip over cou*r at ssBw
dng in p|tr€ b s€qie. To dEnqE iir6, urBo€w
ung, rcpla€e tp and €place iig.

5. To lill, dlii open end ol bag over)€u hand and
ins€d icing rMh a spatuh. Fil b€g m more lEn
haffull.

6. To cla6e, unfold dlff sd tNist hp d b€0 stuL
Hold lvis,t b€lveen yar hllrb and tudllger.l'lole:Yor car dk nab any
af br$tl€s tut nay havelom€d by squ€ehg h€g genty over i{ing bowl

lmpodant Be sir€ b *a* [|e Fer$e$€i$t bag in iot s6py v/€ler, t'a'
dns€ and dry 6fot3wry us6, A degtdcan nafe desr{p €ssier

Using Parchment Bags
Pardrm$t bags made tmm fa|d|msn pap€r tiargl€6 dle you no'e
r€|sallliy and te conveniffcB d one{tn€ |a€. Fdbw pad€ge drectons. To
'pip+!n using a cin pa|tnrl€r bg,onltepohtdfieh€gtod€Eited
0penmg.

Decoraling Wrth Wilton lcings
Wilton F|lstirlg lix: Yor rill n€ed 2-3 padcg€s of C|idry Whib lcji'g Mix
To pr€parE, {olls, pqctage tuio|E. E dr p6d€gp mal€s aiotn 2 flps
idng. E)rcdlentloi lhliQ rny sK '€q/l€d. ff yofie tling aiot'er tpe of
f!6ling mb( you vill n€.d diiee lsJ oz pscl€g€s ol $€ cr€any radlla lype
hat fifl fio6l lv'! 8 in. or 9 in. blss. Fo. €acn padcge dttdiQ n( use
Jou less h6poorB rabr tEn Fdage ded' Ec|l padage malGs about 1
3/4qrps idq Do mt €ftetrb i:iig b€toe dffd'lg. C€1(6 nay be

Etige€ted afle. ir is ild
Wlfto|| R€ady{o{l6e D€coubr knq: Yo|l Id ne€d a0prdimely 2-3 cans
dfoutdelidolswtile Erng. Eadr 165ozc holds abod 2qrps.lts idealhr
all of youl deco€ling ne€ds - fiGling, decsaji'E ad ffoa n.king

Making Buttercream lcing
Th€ $ick but creamy blire 0{ tbnariflftl iitrg mat€s il lieal lor
de.otEtng' Fo. b€s{ r€sulb, @ iiE bort in ftfilersr unen nol in '6e. n
can b€ r€fril€rated h an aiilighl dtin€.ft. e b 2 r€€l(s. Ro$hip b€ture
'6ing YIELD: 3 CUPS
1,{ glp sdd vegelable shcbiirg
12 crp butor or naoadne
4 cuts (1 lb.) Ened cdfediorHs's'{*
2 labl€spoorE rnilk
1 lsp. Wtun Cl€drvadlla M
Crcam blter arxt sl|odsilng $h €a€ct*: miler. Add v.ni&r GJ?dually add
€ugar, ons qip al a lime, b€lftg wdl on rEdiun speed. S.rdpe riides and
bo(on ol b6fll offg|' lrvllm d $gar h6 hglni{ed h iing $[ 4p€€r dry.
Add milk and b€d al 'nedEn speed 'dr fufi atd  4.
'r.{rnrd idt, dre.dd. {E! rE 'r.fEro9t'+

Baking Inslruc'tions
Pai€61osr b 35trd bnFrdxe per |€dpe
dirBcfo|E. Your €ak6',rl uflnold dy, $tnd didirq
{r|en yfl pr€pdetle pdrsrpst e€datto i'*lo ot
pan udry a @y tnEi ad r.[d \cge6|e *.lg'ir'g
(do nol 'Ee buetr, "ra!a'iF r ft|n ngBde d).
Spr€6d ,E ffiing so H d hdslatdrs de covaed,
Sginlde abcd 2 T*bp@l6 idr irih p€n fld slEk€
!r$alftuco,ss 'l gre6dg|hce. Tun pd' iqdde
dovn a|d bp lithty b |e|mre €rcessndr. ff 'ly shiny
spob cmai'r, qld) e sih nlde slE|ging and ftur b
rcveri c*e ilrn sldi'g. {Ydl cdr rls€'/€s€bble dl pan
spray or v€gelable d par sp.dy uft n(rr, in @ olsollj
sltodfling and fou, (r use ilfl WiIqr Cak€ Rel€ase,
lo. p.rl€4 sunSf€e cGr)
Make one 2+yer cd(e ffidiE b p€@E 0r |Edpe-
dt€diorE. Porn nc caie bder iio pdr, ad il
ne.essry,spre€d$effi aurdr 4spatubbfl
aA a€€s ol tp pdr €!/€rt. & caEnrl not lD l(l(dr srdes
or bo&m ol pdl Eale cale m mi$b |d( ol35gF
o'/en tor 3G1O minub r U|ltl cake bh dc€
acro'{ing b l€dps di€dirE
Renove cak6 totn o/tr| atd-cod ofi cate rad( fo. 10
minul€s. Wnile tp * b d ir tle pa! €drdy ske off t'e Eir€d cenl€r p..ton
of he ca*o. Tl* ala$ llo cdc b sl nde lerd and hdts pmvenl sRldno. To
lemor€ care iom p{', *ce coc5! rEd( agaiEl cake and tum boh cake ract alrd
pan ov€r.l-ti p dca€frt. Cd€b atleald|e ho!r. Bndr looce mmbsofl

To lranster cdc b sc$ng bdd, hold a €l(e bo€rd aoainsl cd(o and tum bolh
cate {t t?ct over. tjlt olf rEck fhd andlet b@rd against boten d care and
lum €ala o€r. B€ sltre b hold €te, rad and t@d clo6e hqefi$ wfil€ tuming
lo $eveil cal@ ilm cradlE,


