
3-D Cruiser Cakes
Hil $e open rcad fit' a @r tut shors your slylel Wnat a fun way h celeb€le a
n€w drlver in fie family, wdcome Fdvebls hone 0r creale lhe €r 0f your
deams. Bate exc'l'ng SdinerFonal cakes, rcady lo dlslonize fof all o€8islons
We €conn€nd hand rrshlnt pan in hot so€ty s"dler.
PLEASE READ TI]ROUGH INSTRUCTIONS BEFORE YOU
BEGIN N ADDIT 0N to deco€le cake you willneed:
. Wilion Deco€ling Sag. and Couple6 or parchment Fper lrbngies
'Tip6 3, 16, 21 (altemale d€signs use 2, 6, 8, 12, 18)
. Willon ldng Colo|s in Royal Blu€, Lemon Yellw, Black

(altemale dsigns use Ro6e, ReSRed, Kelly Gleen)
. Cake B@d, Fan€i-Foil Wlap or seding hay
. 6 1/2 cups oi polnd cake or pudding added balt€r

(one pound cake mix ields 4 arps b€ter, one
2layer crke mix ields 4 12 to 5 12 cups baipr)

. Buttercle3m lcing (€clp€ included)

Wilton Method Cake Decoraling C asses
Callr 800-942.8881

To Decorate Retro Ride Cake
You wil n€€d lips 2, 3, 6, 8, 12. 18, Wton lcing Colo6 in Rose, Black Lemon

Make 3 1/4 cups butie'Ercam rcjng:
'Tint 1 1/4 q4s light Ge . Int 1/4 cup grcy (use small amounl of b 6ck)
. Ti't l cupdaftms€ (hin eih fl4 tsp of lighl mrn syrup)
. Tinl l/4 cr,p bhct . Rese e 1/4 clp whlle (hin wllh 3/4lsp. of
'Tlnl1/4 cup yellow lig com syrup)

Iipsydh*d6

lnslructions for
Baking & Decorating

To Decorate 3-D Cruiser Cake
You will need lips 3, 16, 21t W[on lcjng Colo|s in Royal Bluq Lemon Yel ow,
Blact We suggest ltEl you linl all ictgs al de lime stijle cake mols
Reldge6te icing in co'/ercd mitaii€c unlil €ady to use.
Make 3 1/2 arps buliercrcam ic'ng:

. Tjnt 1 U4 oes blacl< {inin 1/4 qT wibr
94lsp ol lighl com sfup)

. Tinl 3/4 cup grcy {use small amoud 0t bla*)
{f in 1/4 cup lih 34 bp 0l light c8m sFUp)

. Tinl 1/4 cup yellow {$in \dh 3/4 bp ol lbhl coirl syrup)

WITH BIACK IC1NG
. Us€ spatuia, tlrinned icing and -Io

lceSmolh dileclons io rce

. Use Iip 21 and To Make Swds"

WITH GREY ICING
. Use spalula, lhinned icing ar'd "Io

Ice Smooh' dlr€clons lo lce

. Us€ lip 16 and "Io i,lake Slals"
dir€ciions to cover bumpeG

WITH YELLOW ICING
. Use spabh, lhinned Eing and 'To

lce sn@t" dnedions rn lce
hedlighls

' Use lip 3 and To PlpsJn" dnectuns
lo pipe in taillbhls (smooin wib
finser dipp€d in comslard')

WITH BLUE ICING
' U* lip 21 and 'To Make Sta6"

. Use tp 3 and "Io Make oots"
di|lclioN to pipe door handle

)Es4 ,lttffi

ffi
ffiDecorating With Wilton lcings

ItilLn Frosting ilil- You will n€ed 2-3 pactag€6 of Cr€€my While lcing Mt
To pr€par€, bllow pa*age dir€dims. Eacn padage males aboui 2 c!ts
icino. Ercellent for tiling any shade equled- r )oure using sno$er lype of
lrosling mi{, you $ll n€.d $iee 15t oz pad{6ges 0l lhe cr€amy vanilla ly!€
hd uill fm6l tvo 6 in or 9 irl hysE For e€dl ladGqe oi lrosling mi4 use loor
h6s t€€sp.ons water tun @age dirEds. Ea.n Fc*ag€ maker aboul 1 3/4
qlFs idng Do nol 'Enige|"te iing befo€ de.o$ling. Cake may be rctigeBled

wilion Rcady.tlu$ Dcco'dols lcin$ Ydl wil need appmijmalely 2-3
cans ol our delkious Mil€ iing. Eadr 16 5 oz can holds aboul 2 cups lts
idea lor all oi your decoraftA t'eeds -lroshg, de€onlip,g and tolller makjng.

shodenino $ lhal a llndenlitivN ae covs€d Soiilde aboul
, lahbdbds floM ituiide Mn lnd stEke e hai nor Bs
all gres€d sLdaces. Tum iEn uF;ide dour and tap lighty lD
rcmove excess iour I any shiny spob 'Emain, lolch up wih
more shonening and iour lD pEv€ni cake frlm slicldng (You
can use vegetaue oil pan spay or vegehble dl pd' sprdy
wihflo r, in place oi sdid shns'ing and iour, or @New
Willon Cake Releas€, lor psf€.i, sljmbnEe cal(es!)
Make one 2-laye. cake mu ac.oding lo pa.l(,ge or rc.jp€
diirclions PoM tE cake bater inb pan, and ii necessary,
spread he bafl€l around wih a spatula to fill all arcas oi t€
oan evenlv Be car€tu| nol lo lomh sid* or botlor oi oan
Sake eke on middle lack oI 35Of ovefl for 3+() minules
or unlil cako hsis done ac{ordiry lo cope d-iie.1jot's
Remow cake frcm ove, and cool on €ke rad tor 10 minules- While $€ cake ts
slill in lhe p6n, car€tully slice ofl lie Eis€d c€nls porlioo of$e cake. This allov,E
tle cake b sit mole level and HF prelen a"dftg To tenove cake iun pan,
pl6ce cooliQ |Ec|( a$tnst cake and bm bofi cal(e rad a'd par' o!€I Lin pan ofl
cactullv Cool cate ai leasl one lx r- Brush loose crunbs ofl cake
To lransier cake b serying b@d, hoH a cale board againd cak€ and tum bofr
cakeand €ctowr Lrfloff.ack flcrda4otE boad alainsl botom ofcake aDd
lum cake over Be sure b noh cake, |a{* and boaid dos€ toqets while tumlng
lo g€venl cake from c|d€kfg



To Decorate Funny Car Cake
Ihf il#"rfr,1,Jj;ili**n rLins coo," ,n coyar B,E. Re..q€d, {e[y
Mate 4 cPs but€rdEam iig:
' 
]lT l4.qo Eev {|.Ee gn3/tamounror bbcrt . r"n r/4 arp se€n

- nt 4lih 3/,t.tsp oI tighr c!.n sy!p) . inirio *p yurro*. rhr I 1/4 crp6 blue. n,a*f*, -- :iilli,l,l"Jff,t,",[

Colorinq your lcino
Wihor lcho cooJs ae b€.1 ror oeo,ilag oecar:se treylre conennar* ano
s ve r.e oeepesl nosr wrd kjng mn6. Use a roohpcl to wd r.1g co,o, nrocng, fis nr *ett. Add c.!or grdduly utrlit to,r gel dle itE cdd ,ir] oesil€.

ru | 0F so ns |001(.0 o€l\{een vor humb aid indei finqer. Tnis torces heGng,ooim mlo fie np eidr tme ,ru slue€re. Apy'r a eveo pr€ssu.e ltlith r Iro!'q4ge6 and.ong $rt mne our ot he Up unu you stop sqJee/inq. As you
oecorae oemdrc!,tv htrst te oag dom turtler, torcjry Sle bng d@n inro he
ry. use nng€N ot oher h.nd ro guid€ as you d€coEre.

For more Deco.ating Techniques
vrrr orr weostte at w*lv.wittod.com.
Learn To oecoEte. Basic Decorat ng Lessons

&Tips

For more aboL't decoraring, €tu lo tle Wlron ye:Jtook ot Cake Deco|dtm
To Make Ougines

Use ip 3 or 12. Pltd bag at a 4So angre and buci rD h slda€e.
!!!€€ze al slartr'g pon !o d'at ong sd*s b snhce. Normis€ he bpsn$r'y dnoconDnue to E €e/e TIF |g,19 Mfl low out st 0E !p mne
rcu dircct jt along sudace To end a ourie rud, d bact; 

-'

sunace, slop El'€€zing trd pul flay n iing .ipd6. lul ar€
6qr€ezrirg brg bo iEid. It bry drd?l€ bErs, !& ae nD!,r! hrco qunoy ff nns is bo hid(

3. Repwtior couDtr h uas .nd push sd hrouoh L\ l.lGf
op€nlng elelpose botdn lm$rE6ds v L! v

I l$iry"9*"ta tip."*e"pterrnd ssav ird in pbce ro s€c!€. ro

1 ScrBqi dru ofi coupter b eposesercso||invrireaG
lz n. above cluphl bas€.

2 Force cor4ler base as tu dovm iab decordinq bao a6trw g0. tmn niad wie€ boibm tr€ad d mdoie;
snws tuugn bagi 'pjno,,e oupler ard hm hai arp€ncr marr w ' a pan d sciss.rs.

To Outline & piDe-tn ..a, .^.
ffi r:#;:ifi ff tr iltipdffi m ffi)(:' )
orsJnooh w'li danp€nedadbrusn V \/

To Make Dots and Balls

To Make Beads

- 
.tan$ ip6, d$qe{ d{, Ephce nr"o*pu"j-",,s""-- 

"

' 
i:JkHtrtrfrfrF "*r yu, ft€nd ,nd insed icins nh , sparura Fr,l

Using parchm€nt Bagspamrr'€ol b€gs nade liom parchnlgi Fp€f bia{ks gie you m,o,e vets,titityand file coivenierce ot o|le-rne t6e Foklv !add!€ d-redj;s. To .pp+in,
usng a cu parcrh€nt bag. cld 0le poinl ot he ti:g lo de+ed openiry.

- Making Buttercream lcinq
Ine,rdck. butlre3Fryrextul€6tbb nallolij i g makss id;t ,or decorarqg,hor D€sr rcsu[s. l€ep dng bowi in l€lri]erdor rfor not in |1*. lt €n mera€raeo 'n ar a,?19t| mlrtains lor up b 2 ureets. ReMip betore |Jsiru.

]? cup plid veserabte sho.reihg 2 rabtespoons mitk
j,1 9lp.?Yl€t 0l ry'g{"e 1 Ep. w ron cr€€r va{Ia E r,€d4 arps (r D.)srb{ co.Edbft{s ${a.


