
PC. Popple
Cake Pan



Buttercream Icing ReciPe

/ateaspoonvanilla 
lThblespoonp-lus
1 teasPoon milk

IN A LARGE MDilNG BOSfL: Cream butter and shorten-

i."'t-i ir""ti" .txer. Add vanilla' Gradually add sugar'

;?;;;;il;e, beating well on medium speed' Scrape

;td;#il;; of bowl-often' when all the sugar has been

#i.iiii i.r"e;ill appear dry' Add milk and beat.at high

".J,"i,'ito'?i'"a hinv' Keep icing "y":9 Y11l i-gTp
"i",tt "*if yo'u're reaOy to decorate' For best results' Keep

icing bowl in refrigerator when not ln use'

Baking & Decorating Instructions

are covered.

iprintte about 2 Tbsps-' flour inside and shake so that

flour covers all greased areas' trrn upside down and tap

Cool at least I hr. Brush off loose cnrmbs'

Decorating Techniques

violet pull-out striPes

Tip 3 brown detail outlines

Tip 3 violet PiPe-in nose

Tip 3 blue, white'
'green 

and brown
pipe-in eyes

Tip 3 brown
pipe-in mouth

brush.

To Make Stars
Ur" iip fe or 21. Hold bag straight up and down

rU*"'"uf". Squeeze until a star is formed'

Stop pressure and Pull tiP awaY'

ffiS*Sg a 6no
YES NO NO YES

To Make Pull-Out Stars
Use tip 21. Hold bag at a 45o angle to .
s-urface. As yoo squ""r" out icing, pull tip up

unA unnuy from sur-face. When icing strand is

long enough, stop pressur€ and pull decorat-

ing tip awaY.

for dimension.

Tip 21 violet and Yellow
pull-out stars

To Decorate P.C. Popple Cake You'll Need:
o Wilton decorating bags & coupler or parchment triangles

(instructions included with all bags)'

. ii*.."G,ipt 3,16'21' (Tips 4ind 18 may be substituted

for 3 and 16.)
. wltion purt t ing Colors in Orange, sQ ntug' fm91

Yellow, Violet' kaf Green and Brown' (lt uslng llqulo

;i;;; it rh. \:rilton set, follow alternate instructions for

"olo., not in"loded. The colors achieved will be more

pastel than those shown')
. 4 cups of buttercream tcltl;'
. Tint % cuP icing YeIIow'
r Tint I Tablespoon icing green'
. iiit yrcup icing orange' ledd a few drops of red to

yellow icing.)
. Tint % cuP icing brown.
. +;;ii;;; i"id violet. (with liquid coloq add 4 drops of

red, 2 droPs ofblue.)
. Tint I cup icing blue.
. n".Liu" i "up inttit" i"ing (thin with 2 Thblespoons lighl

corn synrp or water).

on top iced smooth with

thinned white icing.
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