


Elerod"Calre

Coloring lcing:
Wilton Paste lcing Colors are bestfor
decorating because they are

Decorating With
lcing Mixes:
You'll need 2 pkgs. of WILTON tCtNG
MIX to decorate your cake. Prepare,
following pkg. directions. Each pkg.
makes about 2 cups. Our lcing Mixes
are available in Credmy White
(excellent for tinting) and Chocolate
Flavored.

Decoratinq With
Canned lcTng:
You'll need three 16.5 oz. cans of
vanilla frosting. Each can yields about
1 72 cups..Hint: Refrigerate before
usrng. tr tctng Decomes too soft, place
decorating bag in refrigerator until
chilled and firm.

Baking & Decorating Instructions

To Bake Cake:

Ll:,!,91""":1.t."_3_!0'or.temp. perdirections. your cake wiil unmolC easity, without
sl|cKrng, tt.',ou grease the inside of the pan compieiety usinq a oastrv brush and
:glgyeselq?tg snonenrng oi use.a vegetabte oil pan spray (see pii n). (bon,t usenu=oi' ,iidrgilr'r'r€ or rrqurd vegetabre oir). spread shortening so that ait indentations
are covered.
Sprinkle about 2 Tbsps. flour inside and shake so that flour covers all greased
areas. Turn upside down and tap lighfly to remove exceiJflour.
Prepare 2-layer cake according to pa4kage or recipe directions; pour Into pan
Bake on middte rack ot 3SO. oiren ior 30'io 40 miris. or rniiicaxe rests done.Remove cake from oven and cool on cake rair iofio miils. 

'

So cake sits level and to prevent cracking, while in pan, cut awav the raised centerportion with serrated knife. To unmotd ca-ke, place booting riJGgainst caie iniiturn both rack and pan over (see pic B). n'emoue paniCooift reast t hr. Brushoff loose crumbs.

lcing Smooth
The first step is to ice background area on cake top and sides

smooth with thinned icing. Hint: To ice small baikground
areasontop, usetip 16. SqLieeze icing on the area and

smooth with spatula.

To Make Stars
Use tip 1 6. Hold bag straight up and down above
cake. Squeeze until a star is formed. Stop
pressure and pull tip away.

To Make Pull-Out Stars
Use tip 16. Hold bag at a 45" angle to surface. As
you- squeeze out icing, pull tip up and away from
surface. When icing strand is long enough, stop
pressure and pull decorating tip away.

To Make Dots
Use tip 3. Hold bag straight up and down , 1/4" above
cake. Squeeze to form dot, keeping tip in icing until
dot is size you want. Flatten with finger tip dipped
in cornstarch.
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o Tint 2 Tablespoons icing blue.
o 

li.nt1/1 cup icing orange. (Add I drop each of red and yello
o TinI 1/z cup icing rose. (Add 1 drop red.)
o Tint 1 cup icing violet. (Add 1 drop each of red and blue.)
.  Beserve 1?ls cupS white icing

Tip 16 orange
pulFout stars Tip3brownouilin"(thin t cup with 1 teaspoon water or corn syrup )

(add after
stars are piped)

Tip 3 white and
prpe-rn eyes

with tip 3 brown dot
pupils

Tip 21 violet stars

Tipl6orangestars

Cake side and
background areas
on cake top iced
smooth with
thinned white icing

Tip 3 brown dots

Tip 21 white star
borders

Tip 3 brown detail
outlines

Tip 16 rose stars

To Decorate Eleroo" Cake you'll Need:
'  Wil tondecoratingbags&.couplerorparchmenttr iangles(instruct ionsincludedwithal lbags).
.  Decorating t ips 3, 16, 2' . .
. wilton Paste lcing colors in sky Blue, Brown, orange, Rose and violet. lf using liquid colors

in the wilton set, forrow arternate instructions for corors not incruded.
. finl th cup icing brown (Thin with % teaspoon water)

L a b e l  N o . 1 8 2 1 - 1 9 5 0

Tip 3 brown printed


