Instructions for
Baking & Decorating

3-D Cruiser Cakes
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Wa recommend hand washing pam in bol, soapy weisr,

PLEASE HEAD THROUGH INSTRUCTIONS BEFCRE YOU

BEGIN. IN ADTITICN, o decorate cake you will nead;

* Witnn Decarsting E=gs and Couplam o parchmant papet fiangies

» Tips 3, 16, 21 (altemate designs use 2, 6, 8, 12, 18)

+ Wilton Icing Colors in Roya! Blue, Lemon Yellow, Biack
{altlemate designs use Rose, Red-Red, Kelly Green)

+ Cake Board, Fanci-Foil Wrap or serving fray

+ 6 1/2 cups of pound cake or pudding added batter
{one pound cake mix yields 4 cups batter, one
2-layer cake mix yields 4 1/2 fo 5 1/2 cups batter)

« Buttercream leing (recipe included)

+ Comstarch

Wiiton Method Cake Decorating Classes":

Call: 800-942-8881

@ 2001 Wition Industries, Inc
Woodridge, | 60517

v wilon com Stock No 2105-2043

To Decorate Retro Ride Cake
You will need tips 2, 3, 6, 8, 12, 18, Wilton lcing Colers in Rose, Black, Lemon
Yeliow, comstarch
Make 3 1/4 cups butiercream icing:
= Tint 1 1/4 cups light rose « Tint 114 cup grey {use small amount of black)
« Tint 1 cup dark mse {thin with 3/4 tsp_ of light corn syrup)
* Tint #4 cup black = Reserve 114 cup white (thin with 3/4 sp. of

= Tint 1/4 cup yellow light com syrup)
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Decorating With Wiiton Icings
Wiiton Frosting Mix: You will need 2-3 packages of Creamy White Icing Mix
To prepare, follow package direcions. Each package makes about 2 cups
icing, Excellent for tinting any shade required. If you're using another fype of
frosting mix, you will need three 15.4 az. packages of the creamy vanilla type
that will frost two & in_or 9 in. fayers. For each package of frosting mix, use four
less teaspoons water than package disects. Each package makes about 1 344
cups icing. Do not refrigerate icing before decorating. Cake may be refrigerated
after it is iced
Wilton Ready-to-Use Decorator's lcing: You will nead approximately 2-3
cans of our deficious white icing. Each 16 5 oz. can holds about 2 cups. It's
ideal for all of your decorating needs — frosting, decorating and flawer making.
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Baking Instructions

Praeesad mers in J50FFor Empersiune per radps decions.
figur cai Wil unmodl easlly, withou sficiing. whan you
praparm e pan propecly. Greass the meide o pan using &
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fruiy, rargaiine or loud vigetsbls off), Spread e firm
shortening so that aff indertations are covered. Sprinkle about | ™ ,__'_l._%q;é:
2 Tablespoons flour inside pan and shake so that flour covers | |~ Fd
all greased sufaces. Tum pan upside down and tap lightyy to | A== ﬁ;‘;
remove excess flour. If any shiny spots remain, touch up with =

more shartening and flour to prevent cake from sticking. (You ;
can use vegetable off pan spray or vegetable ofl pan spray
with flour, in place of solid shartening and flowr, or useNew
Wilton Cake Release, for perfect, crumb-free cakes!).
Make one 2-fayer cake mix according o package of recipe T
directions. Pour the cake batter info pan, and if necessary, | =
spread the batter around with 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 350°F oven for 30-40 minutes
or until cake tests done according i recipe directions
Remove cake from oven and cool on cake rack for 10 minutes. While the cake is
stil in the pan, carelully slice off the raised center poriion of the cake. This allows
the cake to sit more level and helps prevent cracking. To remove cake from pan,
place cooling rack against cake and turn beth cake rack and pan over. Lift pan off
carefully. Cool cake at keast one hour. Brush loose crumbs off cake

To transfer cake to serving board, hold a cake board against cake and tum both
cake and rack over. Lift off rack. Hoid another board against botiom of cake and
turn cake over. Be suse to hold cake, rack antl board clese together while tuming
to prevent cake from cracking
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For more Decorating Technigues &Tips
VisH our website al weww.wilisn, cam
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3. Reposition coupler in bag and push end through _J
opening to expose bottom two threads.

4. Pesition decorating tip aver colipler and screw ring in place to secure, To
changeﬁps,muewﬁng,raplawimand@lace%

§. To i, cuff open end of bag over your hand and insert icing with a spaiula. Fill
bag ne more than half full.
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Using Parchment Bags
Parchment bags made from parchment paper tnangies give you more versatility
and the convenience of one-lime use. Foliow C directions. To “pipe-in”
using a cut parchment bag, cut the point of the bag to desired opening.

Making Buttercream Icing
The thick, but creamy fexture of this flavorful icing makes it ideal for decorating®
For best resufts, keep icing bowl in refrigerator when not in use. It can be
refrigerated in an aidight container for p o 2 weeks. Rewhip before using.
YIELD: 3 CUPS.
1/2 cup solid vegetable shorfening
172 cup butter or margarine
4cups (1. sifted confectioners’ sugar
Crasrm butter and shortening wih slactric mimr. Add varilis Graduady add
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2 tablespoons milk
1 tsp. Witton Clear Vanilla Exiract

Coloring Your Icing
Witton lcing Coiors are best for decorating because they are concentrated and
give the deepest, most vivid icing colors. Use a toothpick to swirl icing color into
Icing, then mix well. Add color gradually untdl you get the icing color you desire.

lcing Smooth With A Spatula
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Let's Practice Decorating
Usa deceraing bag and ooupier 22 direced in this bookint. Pracios ;
A o INe: fofovang inchriquas on the back of = coalie gost with (oo |, |
whity g, The practice decarations can be scaped off fhe L ok
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Bigain, Tohakd bag whiln dacorafig, arf fingers niouni bag =
wilf {ive eng Twist Iocked between your thumb and index finger. This forces the
icing down info the tip each fime you squeeze, Appiy an even pressure with all
four fingers and icing will come aut of the tip untl you stop squeezing. As you
decorate, periodically twist the bag down further, forcing the icing down into the
tip. Use fingers of other hand to guide as you decorate.
For mare about decorating, refer to the Wition Yearbook of Cake Decorating

To Make Outlines

Use tip 3 or 12. Hold bag at a 45° angle and touch tip fo surface. ~ —1) =
Squeeze at starting point sa that icing sticks fo surface. Nomaiseﬂmeﬁpl%._
slightly andcontinue to squesze. The icing will flow out of the {ip while i)
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To Outline & Pipe-in 5D N
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To Make Dots and Balls
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To Make Beads
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