
lnstructions for
Baking & Decorating

Scarecrow Gakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. lN ADDITION, to demrate cake you will need:
. Wilton Decoratirg Bags and Couplers or parchment paper tiangles.
. Tips 3, 16, 21 (altemate designs use tips 1,4,12,18,20' 47 ,101,1M"129'

352).
. Wlton lcing Colors in ComflowerBlue, GoHen Yellow, Brown, Orange,

Moss Green, lvory, Red-Red. (Altemate designs use Volet Kelly Green'
Leaf Green, Creamy Peach, Black, Rose,
Royal Blue, Lemon Yellotiv, Copper). Wlton
Tube Decorating Gel in Leaf Green.

. Cake Board, Fanci-Foil Wrap or seMng tray.

. One 2Jayer cake mix or ingredienb to make
favorite layer cake recipe.

. Buttercream lcing (rccipe included).

. Altemate designs use Royal lcing (rccipe
included), jelly candy worms.

Wilton Method Cake Decorating Classes
Call: 800-942-8881
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To Decorate Scarecrow
You will need Wilton lcirg Colom in Cornflower Blue, Goden Yellott', Brcwn'
Orange, lvory, Moss Green, Red'Red; lips 3, '16, 21 . We suggest that pu tint
all icings at one time while cake cools. Refiigerate tinted icings in covered
containen until ready to use.

*NOTE: A small amount of ivory Ms added to saci cobr except red to aghiew shades usd

WITH THINNED BLUE ICING WITH GREEN ICING
. Use spatula b ice cake sides and ' Use tip 3 and "To Pipe'ln'

backgrourd arcas smooth. directions to pipe in nose.

.Usetip3andToOut|inddirwtionstodirectionstocovere|bowpatches
ouflin6 scarecrorv, hat, facial feafures, and band on hiat.

WITH BROWN ICING

basket, apples.
. Pip tip 3 lattice strings and $itdt

mafts on elbo'v patches.
. Use tip 3 and 'To Pipeln'directbns to

pipein pupils, button on sleeve and
area under hat brim.

. Usetip 16 and To Make SfiPes"
direclions to pipe basket, tie around
neck.

. Use tip 16 and To Make Zigz4s'
directions b pipe top edge of basket

WITH IVORY ICING
. Use tip 16 and To [4ake Stars

directions to over face and collar.

. Use tip 16 and To Make Stars"

WITH RED ICING
. Use tip 16 and To Make Stars'

direc'tions to cover aPPles.
WTH ORANGE ICING
. Use tip 3 and "To Pipe

In'dhedions to pipein eYes. Use
tip 16 and To Make Sbrs'
direc'tions to cover shirt.

WITH YELLOW ICING
. Use tip 16 and To Make SbiPes"

diredions to pipe sfraw hair and
hards.

WITH BLUE ICING
. Use tip 21 and To Nlake Sbrs"

directions to pipe bottom border.

To Decorate Pumpkin Picker
You will ned Wilton lcing Colors in Goben Ybllow, Brown, Violet, Orange,
lvory and Kelly Green; tips 3,4, 16 and 18.

Make 5 114 cups of buterueam icing:
. Tint 1/4 cup yelbw . Tint 2 1/4 cup light ivory (thin I 1/4 cups with 1
. Tint 1/2 cup brown tablespoon plus 1 teaspoon of light com $yrup)
. Tint U4 arp viobt . Tint 1/2 o4 dark ivory
. Tint 112 cup orange . Reserve 114 cup while
. Tint 1/4 cup green
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To Decorate Happy Gardener
You'll need Wlton lcing Colors in Rose, Royal Blue, Comflower Blue, Lemon
Yellow, Golden Yellow, Brown, Violet, Creamy Peach, Kelly Green,and Copper;
tips 1,3, 16,18,21,47,1U,fi4,1N,352; buttercream and royal icings.
Make 6 3/4 cnps of buttercream icing:
. Tint 1 cup rose . Tint 1/2 cuP green
. Tint 3/4 cup royal blue/cornflower blue mixture ' Tint 1/4 cup light copper
. Tint 2 1/4 cups glden yellou/hmon yellorv ' Tint 1/4 cup dark copper

mixture . Reserve 3/4 cuP white
(thin 1 114 cups with 1 tbsp. plus 1 bp. loht Make 1 1/2 cups of royal icing:
com syrup) ' Tint 112 cup lemon yellow

. Tint 1/4 cups brown . Tint 1/2 cup violet

. Tint 1/2 orp golden yellorrDrown mixture . Tint 1/2 cup aeamy peach
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For more Decorating Techniques &Tips
Visit our website at www.wilton.com -
Learn To Decorate - Basic Decorating Lessons.

Baking lnstructions
Preheat own b 35trFor tempenature per recipe
direc{ions. Your cake will unmold easily, wi[tout stbking,
when pu prepare he pan propedy. Grease trc inside of
pan using a pas{rybru$ and sdkJ rcgehble slnrteniry
(do not use butterr, maryarire or liquid vegetatle oil).
Sprmd the shortening so ftat afl indentati:ns are
corered. Sprinkle about 2 Tablespoons ffour inside pan
and shake so that flour covea all greased surfam. Tum
pan upside dorn and tap ligfrflyto renpve excessflour.
lf any shiny spts remain, touch up wih mote shortening
and flour to prevent cake from sticking. (You can use
vegetable oil pan spray or vegetable oil pan spray witr
flour, in place ol solid shortening and flour, or useNew
Wilton Cake Release, for perfed, crumtsftee cakes!).
Make one 2{ayer cake mix according to package or
recipe dhections. Pour the cake batter into pan, and if
necessary, spread the batter around wih 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
350oF oven for 3$40 minutes or unlil cake tests done
according to recipe dhedions.
Remove cake ftom oven and cool on cake rack for 10
minute. $,rhile the cake is still in he pan, carefully slice
off the raised center portion ol he cake. This allours the cake to sit more level and
helps prevent uacking. To remove cake from pan, plrce cooling rack against cake
and fum boh cake rack and pan over. Lift pan off carefully. Cool cake at least one
hour. Brush loose crumbs offcake.
To hansfer cake to serving board, hold a cake boad against cake and tum both
cake and rac* over. Lift off rack. Hold another board aginst bottom of cake and
tum cake over. Be sure to hold cake, rack and board close together while fuming
to prevent cake from cnacking.

Using Your Decorating
Bag and Coupler

You can make many differenl designs wift just
one deoratirg bagtul of king by usirg ttc
Wilton Featherweight or Disposable Decorating
bags and coupler and dranging decorating tips.
Just follow these steps:
1 . Scrarv 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 0f couder shows ftmugh
bag; remove coupler and fim bag at pencil
ma* wih a pair of scissors.

3. Reposition coupler in bag and push end
through opening to expose
bottom two threads.

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

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

6. To close, unfold cuff and twist top of bag shut. Hold twist between your humb
and forefinger. Note: You can eliminate any ah bubbhs tlnt may have have
formed by squeezing bag gently over idrg bowl until air is rcleased.
lmportant Be sure to wash tre Feathenreight bag in hot soapywater, then
rinse and dry aftaevery use. A degreaser can make deantp easier.
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To Decorate Spellbinding Witch
You will need Wilton lcing Colors in Orange, Leaf Green, Black, Violet; tips 3,
4, 12, 16, 18, 20, 21 ; Wilton Decoratirg Gel in Leaf Green: ielly cardy woms.
Make 5 1/2 cups of butteraeam icirg:
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. Tint 3/4 cup onange

. Tint U4 cup green

. Tint t 1/4 rum black
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. Tint 2 1/2 cups violet (thin 1 'll4 cups wifrr 1
tablespoon plus 1 teaspoon of light corn syrup)

. Reserye 1/4 rupwhite
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