
Baking & Decorating

Stand-Up Lamb Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN.
lN ADDITION, to decorate cakes you will need:
. Wlton Decorating B4s ard Couplers or parchment papa biangles.
. 6 cup cake batter (pound cake, or any bater that produces a firm cake will do).

Cake mixes yield between 4 1/2{ cups batteq pound cakes approximately 4 cups.
..Cake Board, Fanci-Foil Wrap or servirg fay.
. For Rainbow Lamb: Pink, Lemm Yellorir, Sky Blue, Leaf Green lcing Colons;

Buttercream lcing {recipe induded); shrcdded coconu{ jelly beans.
. For Sugar Sprinkled Lamb: Butterseam lcing (recipe inside); ribbon trim; naisins;

confectioners' sugar.
. For Easter Sunday Genbrpkre: Tigs 3, 't4, 21, 67; Pink and Brurn lcing Colors;

Royal lcing {Meringue Povder nded} and Buttercrcam lcing (recipes included};
Lily Nail Set; Yellol Stamens; arfitcal Easter grass.

. ForSimply Beautiful Lamb: Leaf Green lcing Cobl; Butbfcream lcing (recipe
inside); ddng licorice; ribbon kim; shredded
coconut; jelly beans.

. ForEbgad Bread Lamh ll{lton Easbr Loilipop
and EastsTreab Candy tulolds: Rosemary Fruit
Bcad Reclpe {irctuO*);buter 1&12 in. $em
fresh rosemary; edible vft*{s;twine.
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Instructions for To Decorate Easter Sunday Centerpiece
You will need tips 3, 14,21 and 67; Wlton lcing Colors in Pink and Erown; Royal
and Buttercrsm lcings; Lily Nail Set; Yellow Stamens; artificalgrass. We
suggest tfiat you tint coconut and all icings at one time while cake cools.
Refrigerate tinted icings in covered contairem until eady to use. Make myal
icing flowen in dvance.
Usirg Royal lcing make:
. 12 tip 67 Ulies with tip 14 green star and yellow stamen centers.
Make 3 U4 cups Buttercream lcing:
. Tinl 1 1/4 cups pink
. Tint 114 cup brown
. Reseile 2 1/4 cups white
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To Decorate Elegant Bread Lamb
You will rreed Wilton Easter Lollipop and Easter Trcats Cardy Molds;
Rosemary Fruit Bread recipe; buttel 1&12 in. sbm fresh rosemary; edible

To Decorate Rainbow Lamb
You will need Wilton icing Colon in Pink, Lemon Yellow, S$ Blue and Leaf
Green; Butiereream lcing; 3 3/4 cups shredded 600nut, lelly beans
Make 4 cups Buttercream lcing:
. Tint 1/3 cup pink . Tint'l/3 cup green
. Tint 113 cup yellow . Reserve 2 113 orps while
. Tint 113 cup blue
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To Decorate Sugar Sprinkled Lamb
You will need confectioners sqar, raisins, ribbon and Buttercream lcing to
attach raisins.
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For perfect, crumbfree cakes!
No fteed to grease and flour your
baking pan - Cake Release apats
in ore sbp. Simply sprcad Cake b-*tC
Release ligh{ on pan bottom ard
sides with a pasfy brush and fillwith
batter. Cakes rehase perfecfly



112 teaspoon crushed rosemary
1 113 cups hot water (12e130eF)
I egg
1/2 cup diced dried fruit bib
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To Decorate Simply BeautifulLamb
You will need Wlton lcing Color in Leaf Grcen; Buttercream lcirE; lelly beans;
sfing licodce; 2 cups shredded coconut;
fulake 4 cups butercream lcing. Tir* comnut green
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For more Decorating Techniques &Tips
Visit our website at wwuwilton.com -
Leam To Decorate - Baric Decorating Leeeons,

Using Your Decorating
Bag and Coupler

You can make many different designs wi8r just ore
demraling bagtul d kirg by usirg the Wilton
Feaferue(;hi or Disposabb Decoratirg b4s and
cou$er and dnnging decomting tips.
Just follow these steps:
1. Smew dng off cou$erbexpose soies of tiny

ftreads 1/2 in. above coupler base.
2. Force coupler base as far down into decorating

bagas itwill go.Then ma*where bottom hread
of coupler slnws troqh bag; remove muphr
ard tim bag at pencil ma*wih a pair of scissoc.

3. Reposilion coupler in b4 and push end ftrough
opening to expose botbm trc threads.

4. Position demrating tip over mupla and suew
dng in place to smue. To dnnW tips, un$ctar
dng, replace tip atd rcpb drg.

5. To fill, arfi opar erd cf bag owr your tpnd and
insert icing with a spatuh. Filtbag no more han
half tull.

6. To dose, urfrld off and twist top d bag shut. Hsld l'nist b€{ween yout ttrumb
and forefinger. Note: You en eliminate any air hrbbbs ttat may tnveformed
by squeezir€ bag genty over icing bowl until air is teleased.
lmporhnt Be swe b wash Ere Fea$erweight b4 in hot soapy water, then
rinse and dry afterarery use. A degraser can make deanup easier.

Using Parchment Bags
Parchment b4s made fom par$menl paper tiangles give yul mom versatility
and the convenience donalime use. Fdbr pad<age diredions. To'pip+irf
using a oit prchment bag" qlt th€ point of tn bag to desired gpening.

Decorating With Wilton lcings
Wlton Frcdiry ttirYruwi{ need 2-3 pa*agm o{Crcamy V{hite lcirg Mir To
prepate, fdbw package dirdiJns. Edl package makes abuX 2 atps icing.
Exellent {w lir{irq any shade rcquired. lf yodre witg arlr&a typ of foelirg mix,
pu $ll rreed thrce 15.4 e. @<ages of fie smtny \€nilb type $at $ifi frosl tflo I
in. or9 in. hyers. furead packagedfrosliry mix, $efourhss hpoortvtater
hff p6*q€ dir* Edr @ry nnkesabod 1 g4 qS i*rg. Do ret rcfilerate
itcing before deoraling. Cake rnry be rctigerabd #r it is &ied.
l{ilton Ready.toUse Decontor lcing: You will need approrimately 2.3 cans of
our delbious wtrite icing. Each 16.5 oz. can holds about 2 a4s. lfs ideal for all sf
pur dmratrng rceds - trostng, deCIratrg and fiower making.

Making Buttercream lcing
TtE lhlck, but creamy texture of tris flavodul icirg makes it ideal fctr deeoralirq'.
For beet rssub; k€sp ioing bowl in refiig€ra$ rdten not in use. lt can bc
reftigerated in an airtight wrbiner for up to 2 ueeks. Retrhip before GW.
YIELD:3 CUPS.
12 orp solid vegetabb shortening
Itr a4 butter.or margarine

2 tablespoons milk
1 tsp. Wlton Cleaf Vanilla Extract

a rups (1 h.)sifted confedbrers'sugar
Crcamlu&r and shotening wih decfb rnixer. Add vanilh. Gradually add
sugar, oE cup at a time, beatirg well on medium speed. Scrape sides and
bolbrn d bonl ofien. Wher a$ Sugar has been mixed in, idng will appeardry,
Md milk ard beat at medium speed until light and flufry.
To$ln brhlE cake add a snel| amourltdht*rt comsynp.

Coloring Your hing
Wilton ldng Cobm are bestfu decoraling becauseihey arc concer*rated and
gtve tfted€epe${ $oS v$uid ieing cobrs. Use a bdhpic* to s*itl idq cdot inlo
icirq, trcn mix urell. Add color gradually until you get he icing cokr you desirc.

44 1/2 cups all purpose flour
1/3 cup sugr
112 teaspoon saft
1 package fastrising yeast
5 tablespoons butter, cut into small pbrxs
Grease pan. ln a large borvl, combire 2 cup fbur, sugar, salt, yeast butter and
msemary. Gradually add hol urater, stining h meft butter. Add egg beat well.
Stir in dried fruit bits and enough remainirq ffour to make a sofi dough. Knead
dough on l[htly floured surface I b 10 minute, or until smooth and elastic.
Fksein baek d prepred Fan; lie S d pan aver b&n with *iW; l*doglr
rFe 30 min$eg or ur** dsubled i* si:e. Preh€at oten !0 35tr F. B*€ bfead 35
to 40 minubs or until lighfy bro'med. Remove fom pan and cool.
Serve wih moUed butbr, mde wittr cardy nolds. Serves 12-14.

Baktng lnstructtons
Preheat oven b 325oF. Spray inside of pan hahes with
Whon Cake Release or gercrously grease inside of pan
halves with solid vegetable shutenirg usins a pasfy
brush. Be sure to b cover all irdenlalions. lf using
shutenirq, spdnkle about tuo bblespoons fuur inside
eadt pan half ad$akeso flur ovets dl greased-
sudaces. Tum pan halves upide ddm atd lap llghilylo
remove excess flour. ll any shiny spob remain, toudr up
wift more shortening and flour to prevent cake from
sticking. Pan may be spayed wttr vegbble oil spray
irsled. A feavy batter is necessary lor his ake. Pound
cake, puddlrgadded cake, or pund cake variafiron on
eke mix wo* well. A regular 2-layer cake rccipe or mix is
not recommerded. Make mix m*diry to pa*ag+
dircctisfis, or use your favorite scrabh recipe. You will
need 5 cupr of battei imost boxed pound cake mixes yield
4 cuF; 2-layer mixes yields 4{ o4s.
Pour batter into font haff of pan. The bdter rust mme
dght to tfe dm, almosl to the point of overflowing. Srnp te
back half 0{ the pan in place and lie pns tigtrff together in
two places wift tnusehoH sbing orwire, to Brevent dsing baterfrom forcing
pars apart.
Bake on middle rack of oven for 'l hour, 10 minutes. Top tnlf of pan may be
removed during last 1 0 minutes of baking lr dmk cake, Spred aluminum foil
of botom rack of oven to catch any batter ftat might seep finugh while
baking. ltlhen cake is done, rernove tonoven andplace on eake raek{o cosl
for 5 minub. Then rcmove top half of pn and cool 5 minubs more. Replace
top pan, trm cake oven ard rerpve bo{tom pa* lt my be{€cessary to tap
pan wih the handb of a spatula b fee de fton pan.
NOW, lel cake resl in fronl half of pan, lying down, until completely ool. (At
least I hours). Remove cake from pan by placing one hatd genfr on cake
suffae and setting cake and pan upright on serving plafrer. Then caretully slip
top away tom cake. lf cake does not sbrd level, tim bottom or prop
undemealh wl$r icing.


