
lnstructions for
Baking & Decorating

Motorcycle Cakes

PLEASE READ THROUGH INSTRUCT}ONS BEFORE YOU
BEGIN lN ADD|TIoN. lo de@iale cake vou will need:
. Witon Demraling 84 and Coupler or 9arcnmeni tiangles

To Decorale Molorcycle Cake
You will need W[on lcing Colors in Re+R€d, Blaci and Royal Bluei Tips 3, 12,
16,21. We suggesi lhal you linl all ijngs al one lirne $t\ile cake mols
Relig€€ie linled icings in overcd containeG unil rcady lo us€.
l\4ake 5 cups bultercrcao ic'ng:
. Tiol 1 1/4 orps blue (hin wili 1 labl€6poon and 3ll teaspoon light com syrup)

. Tinl 1/2 cup daft g€y

. T il V4 orp llghl g€y

' Tips3, 12, 16,21 {a{en'aledestns|5elips5,T)
' Wilton lcing Colrs in Red{ed, Bh.k, Ro}€i Blue

(afemaie designs use l€al, Vro{€|,
Lemoo Yeliow, L€f Gcs' and Sky Blue)

. One 2-layer cake ml or ing€dienls
io make hmdle lays cake €ipe-

. Foil{ove€d cake board or

, Reseoe 1 1/4 cups Wile

WITH THINNED ELUE lClNGr
, lce sides and backgmund arcas

WITH DARK GREY ICING:
. Use spatula h ic€ inside of wneeh

and backgmund oi molorcycle engine

' Use lip 3 and To Pip€ln'd€dom
lo pipe in cenler ol hub€aps

WITH UGIiT GREY ICI G:
. Use iip 3 and "To Outine' diredions

lo outine headlighl and shocks
. Use lip 3 and 'To Make Zgzags'

dir€crlons ro lill in headlight and

' Use lip 3 and 'To Ortine and Pipe
ln'direcilons lo ouline and pip€in oil
hnk, L?nsrnission, cylindels and

' Use lip 12 and "To Pip$ln'di€.liom
lo plp€ wheel spokes, handle bo|s
andchmmeexhaustlim

WITH RED lClNGl
. Use 0p 3 and'To Oulline"

dircclioN to outine fende€

. Us€ lip 16 and 'To Make Sla6"
dirediom lo mver hndeB and

WITH BLACK ICIilG:

dir€diotrs lo pinl ness.ge
. Use lip 3 and "To Ouline"

direclions b outine grip6 on

. Use lip 12 aid To Pjpeln'
dile.lions to pipe in wireels

WITH IIHITE ICING:
. Us€ lip 21 and "To Make

Z4z"g Puffs" to pipe ,gzaq

Wi[on elhod Cake Deconting Classei
Call:800.942.8881

To Decorate Her Ride
You Bill n€€d Wilion lciru Colo6 in Blact, T€61, Violel Lemon Yellowi lips 3, 5,

ilake 5 cups butErcr€an iing:
. Tiir I 1/4 clps 16l {hin wih I rabl€spoon

and 3/4 tearpoon lighl c([n strup)
. Tinl3/4 cup violet
. Tlnl 3/4 qp lighl grcy

. R€se e 1 1/4 flps wbile

Ip3ridnsq ra3Srs€y

Cake Release
For perfect, crumb-free cakes!
No need lo greas and nour your
baking pan - C€ke R€lease coals
in one slep. Simply spread Cake
Release liqhfv on pan bonom aDd
sides eilh a pastry brush 4d fill ri[t
banel Cakes rele& pe.feclly
uihour dmb6 erery time, giving
vou lhe id€l suda@ for dMdlim.
iltu in dnrenient dispencnq
botl6 Cedifi€d Koshe. 3 u
702'6015

rbsuadeiEh r'p l2*h.| @s pi{ hdns nD12bra.kpDein



To Decorate Kicking Up Dirt
You will ne€d lvlon ldng Colo|s in leaf O€€n, Blacl, Sky Blue, Lemon
Yellow; lip6 3,5, 7, 12,2l
Mak€ 5 94 dip6 hnbll|€dn idrEi
' Inl 3/4 dlp gieen
' Tlnt 1 3/4 flps blue
. Tint 3/4 cup grey

. R€5erve I 1/4 orF vtile (tin $h t htJ€spoon and 3/4 lEaspoon lighl

Baking Instructions
Prcheai ovs' h 3sFFor leirpe|?tule ler €cipe
dircclions Yon c€ke vdl lnmd e66iy, ll$dI slidong,
Men you F€p€te he pan flopery. GE6e dre l!*h ol
pan uslng a pady bru$ aM sofrd vegebbb 6norhd'E
(do nol us€ but€r, maEair,e orliqrn vesebde dI).
Sp€ad $e shdbninq so tEl al i|i€nHir6 ae
co1/s€d. Spd*le ab€{d 2 Tab|erpors foq irit e par
ad shake so li€t fiff (!\€|s a[ g€€s€d srhrc€s. lum
pan uFide dolltn and bp llghty b reflpvc erc€ss ior.
lf any shiny spols Ernan, loirn up lih nE|e sndBing
and iou lo pEvenl cake film sltcldng. (Yor cd' |lse
ve{€lable oil par sprdy or v€g€btle d p6n sp'ay *itl
Jlour, in pl€ce or sofd sl$reing and idlr, or oseilar
Winon Crle Rde6se, ior perEd sun&n€e cal€sll-
l/take one 2la!€r cafte mix accoding b paclcge or
€cipe dledions. Por lie cake b€&r inb pan, and ir
ne€ssary, spread fie batts arcund $t' a spabh Io
ill all a€s offie pan evenly B€ caretul not b lod'
sides or boibm of pen. Bake cake oo mi(hle rld( d
350"F oven for 30.€ minlies or untl cal€ hsis {,one
acmrding lo !€cipe dir€.tiois
Remo\re cal(e ion own a'd cool 0n cake ra.k lor 10
mlnd€. Whiie he cale is slill in fie p€n, catefiilv slice
of lhe mis€d cenl€. poriion oft'e care. Tlts alloG $e cake b sit mo|e le!€l and
helps pGvenl cra*ing. To Gno!€ d€ nnn pan, dace codir€ |a€t agairct cake
and lum bofi c.ke €ck aM par svEr Li[ p6n off car€tully Cool cake at leasl one
hour Brush loose crumbs off cake
To rans{er c.ie lo serving b€rd, hold a cake boad against cake and tum botr
cake aid .a€k over- Lilt off laclc Ho{d ander boad aqai|El botom of €ake and
tum cake over Be su€ lo hold cake, |ad and b@'d d6e taq€ther ftile tuming
lo prcvenl cake fiom cEcling.

Using Parchment Bags
Psrchmenl b€gs mad€ Jrom pedimetl| paper tiatd€s gi!€ }[u mo€ veEalility
and the €onv€nience ol onetnt€ l6e. Folb* padige ditediflE. Io'ttFin'
Lsing a cd parcnnenr bag. c1lt $e poinl oI t€ bag to &sEd opening.

Oecorating Wth Wilton lcings
lvilon Frcsthg i* Ye will ne€d 2-3 pack{Es of Cr€amy While ldng Mix
Io preparc, tullow p€ck4e dn€dior6. Ead' p6.bqe makes aboul 2 cups idng
Excellent lnlinting any shade requircd fyoore using anots lype offrdsling
mix, you will n€ed hl€e 15 4 oz ps.l(?ges of nte credny vanilla qDe $al will
lrcsthm I in- or9 in la}€rs. For eaci pad€ge oftosli.g rnir, use{0n less
l€aspoohs lEler hai padage diect$ hr pactage rdcs abdl 1 3r4 dips
icing Do nol refigeEle ioing belo{e d€.ordliE. Cate nEy be retige€led €ner
it is iced
lviltoo Rordy-lsu$ Decoratois k$g: Yor will n€ed approdmalely 23 cais
olor delicious white islg- :dr 16"5 oz can hd& abdl2 cl46 lts ijealfot
all of your d€coEtng n€€ds - fro6tng, deco.aling dd fdrer nald4

Making Buttercream lcing
ftB hidq butqeamy!*tue dhbnasn iing mak€6 il id€altor
deco€ling'. For besl €suts, ke€p ldng borj in rsni.l€rdlo. vhen nol in use ll
can be rcfrigeral€d in an aidighl codai€r hr 'lp b 2 *edc. Rs}ln(o bdore
using YIEID: 3 CUPS-
l2 ory solid v€{et lle shodening
1/2 c'rp bsf€| or maEain€
4 cups (1 lb )sifr€d corkion€'E s gar

lbr Wi[on Cl€€r Vanilh E(hdcl
Cr€rm butt€r and shodeiir€ rih elechc mi)cr. Add vanrla. G|adually add
sugar, one flp at a line, t€alhg rdl on medium speed So?pe sid€s and
bolton oiboM oller Whonalsug has be€n mired in, i:ir'g rill a9re$dry
Add milk and beat al m€diu'n s@ |3tlil lght and iury.
'r0 t'in for idE cdq dd a 5E dm,{otrcrM3rI,

Coloring Your lcing
mlon k:ilng Color5 al6 best l,r dero|sli.ng h€cause tley ar€ encenlral€d and
glve the deepesl mosl rivit icing €olors. &e a lod{i& l0 sfl/id ktE .ol0r inb
idng, lhen mix 'r€ll. Ard €olor grddualt und )oi get $e irng color you d€6ire.

For more Decorating Techniques &Tips
Vrsit our weL6ile at *rs.$ilton.com -
Le.m To DaoFE - Ba5ic De6Eltng l€*ons.

Using Your DecoEling
Bag and Coupler

You €n make nany dirssn detns rth ju$
one decorrling bagtul 0l hing by lsing tre
Wnon F€aherx/€igm or DbpGtle Decoratns
bags and coud€r ad dE €i'E decotaing lbs

1 s.re'r ing ofl coud€{ b se@€si}s ot
iinv hEads 12 in. aboe couder base

2. Forc6 cord€r basa as trr down idD
deco€ling b.g as il Ntll go.Tng| mafi sts€
bo&m firPd ol coql€. dE s$own .
@: ren'ov€ cd4i€r aS uim bg at F]tl

3. R€porilim co',ter in t6g dld F6h end
lhftqh opening lo e4ose

4. Po6idon d€coraling tp 0'/€r cdd€' and
s.rej, dllg tn place b sedrle To danle tps,
ur6crew dng, te*.e lip a{ repbce 'irg.

5. To lill, dfi op€n end of bq overyou hand
and insen icing v/ih a spatub fl b€q m
more ilan halt tul.

6 To close, undd ofiand tuK lop d b€g snut Ho$ illbl b€tulen yofi lhumb
and foEfng€r. ilob: Yoo cat elnhale any a& bubbl€c hat nray ha!€ hav6
torm€d by sq{eezing b6g gEflty ov€r itu bod unlil at b eleased.
lmpodart Se sut€ to vrdsh t'e Fcaf€n|ei{il bag ii hot soapy wBler, lh€n
dnse a|d dry anerercry usa A degr*r can make clsaFu! €bier.


