
lnstructions for
Baking & Decorating

Candy Gane Cakes

PtfPsE READTNROI]GH INSTRUCTJONS BEFORE YOU BEGIN
lN AD0|T1ON. to de.orate cake vou willn€€d:

To Decorate Candy Cane Cake
You wil ne€d tp 21 ; Wilion king CoU in NGTasle Red We suggesl bal you
unt all cing al one tme while €ke cools Refigemle iong in mwled mnlainer

WTN WH TE CING
. Use lip 21 and To Make Slals'

dirccijo$ lo cover while candy

Baking Instructions
Prehear o!€n b 35eFor lsnperatue !€l rccip€ di€ctons
Your cake wil unmold €asily, wihoLr siiddn6, vrt'€n )uJ
prcpare he pan Flp€dy. C]tase $e insiite of pan usng a
paslry brush and solid vegelable $orhnlE (do nol use
buter, maruadne or lqurd v€gelrble dl) Sp'Prd he
shonening so t'al all indenlalions alE covercd Spinkle
aboLit 2 TablesDa.m flau imrde r6n and snal€ s. $at
flor co,,e|s all grcas€d sudaces Tun p3n upside down
and bp i ghty kJ €16!€ €xcess flou lr arry shit'y spots
efiain. loudr uo wh mole shoiienno and flolI b ptevenl
cake film nicking. (You €n u* vegelrble oil pan sF?y of
vegelable oil p€n sF.y wih flolr, ln pla€€ of solid
shodening and nour, o. us€Ne{ Wilton Cake R-' ease ior

Make one 2-hyer cake mlx am'ning lo paclage or
recipe dircclons Pon the cake batef inio pen, and if
n€c€ssary, sprcad $e balter aound wiln a slatula to rll
all amas of he pan et€nly B€ ca'€tu| nol i0 toudr sides
or b0flom ol pan Bake cake on middle rackoi 35Of oven
for 3G40 minules of unlil cake l€st done accoding L

M6ke 4 cups buli€rcream icrng:

wlIl.1 RED tCtNG
' Use Iip 21 and To i\,lake 5116'

direclmns lo cover red c.ndy cane
. VYilion D€comling Bags and CoDpbls or parcnnrenl

lia.gles
, I ip21
. W lon lciru Cdd in NcTasie Red (altemale

designs use Kelly Gen, Red-R€d)
. Cake Board, Fancifoil W|ap of s€Mog ir"y
. one 2-layer cake mk or make falorile layer cake

. A(emate deslgn os€s lvo 6 @ packages oi rcd
gelarin

. Butercrcam lc.rns (ccipe ircluded) {altemale
d€signs use W[on Vani la llhipp€d ldng Mixi 2 pks
oi Wilion Ready-Tcuse Rolled Fondani)

Wilron ilellrod cake Decorating classes
Callr 800-942-8881

To Decorate Peppermint Stripes
You lill ne€d Wlton Ready-Teus€ Rolled Fondani {2 pks)t W lon lcing Colors
in Kelt G€en, Red-Red; Easy4lide Fondail Smoohe|s; craft knife.
. l'4ake 1 1/4 cup6 *'ile butercream icing (lhin \]vih 1 lablespoon prus 3/4

l$sp.on lighl coBr synp)
Wlh WilLn Ready-TGuse Ralled Fondanl
. Resefte 1 1/2 ph. anib
. Tinl 1 in ballrcd
. Tinl rcnrainder oi Fckale g@n

R€move c?ke fmm ov€n and cool on cake €c( tor 10
ninutes While he cake is slill in $e pan, ca|Etully sljce ofl tle €ised center
lon on ol he eke Thls alloiiis li€ cake lo sil moE level and helps preveni
cracking. To remove €ke td pan, place cooling mct agaiEi eke and lum boh
cake r"ck and pan over. Liff pan of ca|Etully. Cel %ke at leasl one hour. Bffh

To ransfer cake lo seMng board, hold a cake boad aqainsl cake and tun bolh
ca ke and .a€t ove. Lin off Ed( Hold anotEr boad againsi botom of ca ke and
lum cake Ner Be slre lo hold cake, rdc* and boad close hget'er shile iuming
io prevenl cake frcm crdchog



To Decorate Jolly Gelatin
You wr:ll ne€d lip 21; W on Vanik Vrhipped lciig Mir tw 6 oz packg€s ot

. P€pa€ Slatn mrding b pod(age di€clions Pour inlo hghty oiled pan
Refrigerale uilil set unmold.

For more Decorating Techniques &Tips
V,sit ou websile at w{w-wlion @m .
LeanTo DecoEte- A.sic DecoEtinq Lessons.

Coloting Your lcing
Wilbn liing Cob|s a'e best tor &coratng b€ca6e tley a|e coicenrabd and
give lhe deepest nosi vtvid icing cobs- (he a lr$bpict h said iirE color inlo
icing, Lten mix $ell- Add color grrdualt u||t] you g€t he idng cdor you desile

Making Butiercream lcing
'fh€ 

hi*, hi crcamy bxture ot $b &\/o|lul ij|E nat€6 it ideal for decoraling'
For besl rc€u[s, keep icing bowl in dirg€rdor $ien not in use. lt can be
relrigsated in an aidighl conbiner ftr up b 2 we€l$ Reship before using

1 lrp. W[on Clear Vanilh Exlract

Cream butl€r and shoftning *ih electb ml(er Add vanilb Grddually add
sugar, one clp at 6 lime, b€atrE vrell on hedium speed. Scrap€ !id€6 and
botom of bo\ry| oiEn- Wnen all $igar has hesr mi'€d h, ijng sill a0lear dry.
Add milk and beal al medium speed u il igfit ad tury
'ro dr n hl rdm €rB. .!d r srErrrmd ol ryr msy"p

lcing Smooth Wth A Spatula
Wih a spatula, place icing on cake sprcad kjng over a|!a
lo be cove€d FoI a snmo$ €ff€4 run spotula rddy over
lhe icing in tre same di'Eclion, blendi{ it in hr ar e'/€tr
look For a iury eff€cl, ssid iciq inb p€€ks 'rirE t'e €dge

Let's Practice Decorating
Use deco€thg bag and coupler as dnEcted in hb bothl
Prdclice €€ch ol he folloteing lechnhuE on dte back of a cookje
sheei wilh white ioiig Th€ prdctce d€coraliol6 can be ssa}ed
off lh€ cookie slEet bact inio $e mhit{ hqrl atd taEpped
for use again Io hold be rhil6 decoalhg, oll| fig€rs
amund b€gwithlhee lwisi lod€d hel're$ ydr tunb
and inder finger Inb blces dle king dov.i inb tle tp
ea* line yo! Eu€ezs Appt an ewfl prE surE $h all luir finge|s ard icing will
com€ out of t|e tip und you sbp Eu€eing. As FU decorde, pedodicalt lwisl
tle bag dorn turha, torciQ $€ k'lg dG{Il lio fre b. Use fingels 0r oh€r
hand 10 gurde 6 you demralo.
For more about &c!€$8, ider b dE WIhn Y€dot 6I C5k€ D€col;trE.

YIELD: 3 CUPS
1/2 cup solid r€gelable sho&ning
1/2 cup buter or maqafne
4 arps (1 lb.) siffed mnedion€|s s{ar

To Make Stars
Use 1ip 21- flold b€g st"aighl up and doim {see
ifiusl|dtun) i$ & 1Aio alove $xbce. SsE te
unlil a slrt is lorn€d, tl€n sbp F€a$re a|i Bil |tp
away Your slals fi|| be neaty fomed dily if yur
slop squdezing belo.e yor pull he b aBy.

Using Your Decorating
Bag and Coupler

You can male mary dtuIgf detgm rihjLEl oft
d€.o|aling hatul ol,&E b] t6ilg tE I'rnbo
Feaherc/eighl or tlbp€t* Decd"dling b46 aid
corpl€r snd dand{ d€cordlirg IiE

1. S€re'diingoffcaDk b eF@ ssi€6 d liry tr€eds
12in Ebo€ co$ler b6e:

2 Fdle c!{pb be .s lbr (brn inb dm-alirg bA
.s illlti[ go.fisr rEfi ltlles boton tne6d of
cdlp|e. strc|lls nyu{h h€g: rsrDr€ cdd€r and tim
b4 at pe-rd rEr virtr a Fid scissds

3. Repsrilion coopler in h6g ad tdl end ,rcl4h
Aenhg b erpoGe bfnn iiD ft€d3,

4 Poltljon demrajie b over c.otb td screrv ing in
dace lo !eq!e. To d.rEe qE, uFdEw dr€,
Gdace iip srd rEpbce ring.

5 Tofrl,siff opsr€rd0{bag0!€ryorhatdand insed
kjrE vrih a spatja Filbgmmde0! hdftull.

6. To d@, unlo5 sfiand iristbp d bag shut HoK iNig b€t/vE€{l }ow bunb
and b'EfirEEr. I'loE Yd| can dint& any an bobdes fial may have bnn€d
by see€ano bq S€rSy or,s nrE boxl ldil d b |€h€sed.
lnEodart B€ sire b ftdr tle Featsv/e$n bag in bl5@9y waler, tlen
'irse and dry sn€f e]€[y ilse A d€gt€€ od' fld(e cl€tr|up €alier.

Using Parchment Bags
Panhmed baos rd€ frun pafd!fisrt pope. tbngles givs yor mo€ ve$adl y
and th€ conver*hce ol o|FIirE use. tob* padage dnedions To'pip.+in'
usng a an paahn|gn bag, ond|6pot ofnle bag b desiGd op€nirg.

Decorating With Wilton lcings
Wt{n Ftosling IL: Yoo }E need 23 p€.l(ag€s of Cr€amy Wrih ldng lvlk lo
p4paE, tdk pdcge di€dixF. Edr p€@e maka, abodt 2 flF io49
Eaelent forlinlil! ary $ade eqircd []€dE utng anotEl bpe ornding mix,
}!! lrill ne€d hi€e 154 (e pa@Es dtle cedny vailb !!e hal Yrillftost two 8
in.orSin laye6. Fc edr pad€Se d rding mn, ure fo$ le€s brspoons wdler
tran p6cr4 &Ecb. Eadr pad€Se nak!. abo'n 1 34 urp6 idrE. Do i01
|Etige|ab id'g belre demltng- cd€ r€y be |€ftget?led aner it is lc€d
Willon R€6dy1ou!. Oscorator lo|!g: You Yd[ tl€€d appDxjmatet 2-3 €ns
or out deftiious $ilo iins. Fidt 16-5 oz can holds aboul 2 cuF. [s ij€al ror
all ol yor d€.oEtrb ie€ds - fEstng, decoratng 6nd nower maldng.

To Make Zigzags
usetjp2l Hold bag al a 45p angle rih li ligt'fy
louchira surhce. As )ru qe€te (|, iing *fi a
steady, 6vei p€ssule, mo'/€ hfl{i a silsto.6ile
moton Jor a zigzag effect To ed zigag, sbp plssne
and pul lip airdy. t!c€, ot€rlr@ zigz.gs tte flde
lollofing fl€ basic zigrag hdnique. As lotr mo!€ tte
iipin$eside.b€rdemoton, rydElrilhdtlezig4sandor/eDFoaeat
lo c|eale dimension, Co\/€rtq6 entre at€6, wih m b€.lgrDund sl[leing

Wilton Method
Decorating Glasses

Discover The Fun
of Cake Decorating!

Find Classes Near You!
hU s.A., ca|| 800-942-8881 o.visil
@r websde al $ir.n,willon,com
ln c,rda car (416) 67+0790 t00 or Eiair:


