
lnstructions for
Baking & Decorating

Tractor Gakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. lN ADD|T|ON, to decorate cakes you will need:
. Wlton Decorating Bags and Couplers or parchment paper triangles
. Tips 3, 16, 21 (alternate design uses tips 18, 233)
. Wilton lcing Colon in Lemon Yellow, Golden Yellow, Leal Green,

Black (altemate designs use Royal Blue, Kelly Green, No-Taste Red)
. Gake Board, FancFFoil Vllrap or

To Decorde Tractar Cake
You will need tips 3, 16, 2.1; Wilton lcing Colors in Lemon Yellow,
Golden Yellow, Leaf Green, Black; large biscuit shredded wheat cereal
broken into small pieces, Buttercream and Ch0colate Buttercream lcing.
We suggest that you tint all icings at one time while cake cools.
Refrigente icings in covered containers until ready t0 use.
Make 3 3/4 cups buttercream icing:
. Tint 114 cup Lemon Yellow
. Tint 1/4 cup Lemon Yellow with a small amount of Golden Yellow
. Tint 1 cup Leaf Green
. Tint 1/4 cup Grey (add a small amount of black)
. Reserve 1 1/4 cups White (thin with 1 tablespoon and 3/4 teaspoon of

light com syrup)
. Make 3/4 cup chocolate buttercream icing, tint Black

serving tray
. One 2-layer cake mix or make
lavorite layer cake recipe

. Buttercream, Chocolate
Buttercream lcings (recipes
included)

. Large biscuit shredded wheat
cereal

We recommend washing pan in hot,
soapy water.

Wilton Method Cake Decorating Classes
Call: 800-942-8881

O 2002 Wilton IndusEies, lnc.
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To Decordp Big Hmnster
You will need tips 3, 18, 233;Wilton lcing Colorc in Royal Blue, Black,
Kelly Green, No-Taste Red, Buttercream and Chocolate Buttercream
lcings.
Make 4 3/4 cups buttercream icing:
. Tint 1 1/4 cups light blue {thin with 1 tablespoon and 3/4 teaspoon of

light corn syrup)
. Tint 1/2 cup grey (use a small amount of black)
. Tint 1 1/4 cups green
. Tint 3/4 cup red
. Make 1 cup chocolate buttercream icing, tint black
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WITH THINNED WHITE IGING
. Use spatula and To lce Smooth'

directions to ice sides and
background areas smooth.

WITH LEMON YELI.OU' ICING
. Use tip 3 and'To Pipe-ln'directions

to pipe inside of wheels and
hubcaps (smooth with finger dipped
in cornstarch).

WITH GREEN ICING
. Use tip 3 and'To Make 0utlines'

directions to outline tractor.
. Use tip 16 and To Make Stars'

directions to cover tnctor.
WITH GREY ICING
. Use tip 3 and To Pipe-ln'directions
to pipe seat, headlights, exhausl
pipe (smooth wilh finger dipped in
cornstarch).

WITH BLACK ICING
. Use tip 3 and To Pipe-ln"

directions to pipe-in steering
wheel (smooth with finger
dipped in cornstarch).

. Use tip 21 and To Make
Swirls'directions to pipe in
tires.

. Use tip 21 and To Make
Zigzags' directions to add
treads to tires.

WITH LEMON
YELLOWGOLDEN YELLOW
COMBINATION ICING
. Use tip 3 and To Pipe-ln'

directions to pipe engine area
and lront grill.

. Position shredded wheat
pieces for bottom border.
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Cake Release
For perfect, crumb-free cakes!
No need to grease and flour your
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Ti' 1B bhck dbcdate Tip 18 bhck chocolate
hitercreamwirb ounercre€unzgzags

baking pan - Cake Release coats
in one sbp- Simply spred Cake
Release lighflyon pan bottom and
sides with a pastry brush and fillwith
batter. Cakes rclease perfec'tly
without crumbs eYery time, giving
you he idel surface fur decorating.
f,loyin^colyprlqltdispensing ./.
bottle. Cenifed Kosher- 8 oz.
702-6016

lced smmlh wih lhinned light blue icing



To Decorde Crop Crusader
You will need tips 3, 16, 21; Wilton lcing Colors in Lemon Yellow,
Golden Yellow, Black, Kelly Green.
Make 4 1l2 cups buttercream icing:
.lint?1l2 cups green (thin 1 1i4 cups with t hblespoon and 3/4

teaspoon ol lighi com syrup)
. Tint U4 cup Lemon YelloMGolden Yellow combination
.Iint'll2 cup grey (add a small amount of black)
. Make 3/4 cup chocolate buttercream icing, tint black.

Using Your Decorating
Bag and Coupler

You can make many different designs witr just
one decorating bagfulof bing by using the
Wton Featherwelght or Dbposable Demrating
bags and coupler and dunging decorating tips.
Just follow these steps:
'1. Suew rirg ofi coupler b axpose series of

tiny threads 1/2 in. above coupler base.
2. Force coupler base as f-ar doryn into

decorating bag as it will g.Then ma* where
bottom thrcad of coupla shors fiml4h
bag remove carpbrand tim bag at pencil
nnrk with a pair of scissoc.

3. Reposilion coupbr in bag ard psh end
through opening to expose
bottom two threads.

4. Position decorating tip over coupler and
screw ring in plae to secure. To change tips,
unscrew ring, replace tip and replace ring.

5. To fill, cuff open eM of bag over your hand
and insert icing with a spatula. Fill bag no
more than hatf full.

6. To close, unfold cuff and twist top of bag shut. Hold twist between your thumb
and forefinger. Note: You can eliminate any air bubbles hat may have
formed by squeezing bag gently over icing bowl until air is rcleased.
lmportant Be sure to wash tte Feathenreight bag in hot soapy water, tnn
rinse and dry after every use. A degrcaser can make clean-up easier.

Using Parchment Bags
Parchment bags made from parchment paper triangles give you more versatility
and the convenience of one-time use. Follow package directions. To "pip-in"

ushg a cut parc'hment bag, art the point ol the b4 to deslred opening.

Decorating With Wilton lcings
Wilton Frcling ili* You will need 2-3 packages of Cteamy Whib lcing Mix.
To prepare, follow package directions. Eadl package makes about 2 cups icing.
Excellent for tinting any shade required. lf you're usirE another type of frosting
mix, you will need three 15.4 oz. pack4es ol the ueamy vanilla type that will
frost two 8 in. or I in. layers. For each package of frosting mix, use four less
teaspoons water than package direb. Each package makes about 1 3/4 cups
icing. Do not refrigente icing before deconating. Cake may be refrigerated after
it is iced.
lllilton Ready-{eUse Oecorator lcing: Yot willneed appmximately 2-3 cans
of our delicious white icing. Each 16.5 oz. can holds dout 2 cup. lts ideal for
all ol your decorating needs - frcliry, decoraling and flower making.

Making Buttercream lcing
Tt6 thk*, but aeamy texture of trb flavorful irjng makes it ideal for
decoraling*. For best reeults, keep lcing bowl in ret{prator wtnn not in use. lt
can be refrigerated in an airtight containerfor up to 2 weeks. Rewhip before
usirg. YIELD:3 CUPS,
1/2 cup solid vegetabb shortening
1/2 cup buteror margaine
4 cups {1 lb.) sifted confedioners'sugar

2 tablespoons milk
I bp. Wlton ClearVanilla Extnct

Cream butterald shorteningwih eledric mixer. Md vanilh. Graduallyadd
sugar, one cup at a time, beating well on medium speed. Soape sides and
bottom of bor,l ofren. When all sugar has been mixed in, i:ing will appear dry.
Add miil< and beat at medium speed until light and fluff.
To thh br icirg cake, add a srEllanount ol liStco.n slrup

Making Chocolate Buftercream lcing
Add 3zf cup poadered bakefs cocoa orhree 1 oz. ursweetened dncdate
Euares, me{ted, and an additbnal I to 2 tablespoons milk to tp recipe. Mix
until urell bbrd€d.

Coloring Your lcing
Wtton lcirg Colors are best br decoratirg because lhey are concenffied ard
give the deepest, moet Wkl icing cobn. Use a tmftpicft io srrirl icirg color into
icing, fren mix well. Add color gradually until you get the lirg cdor you desire.
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For more Decorating Techniques & Tips
Visit our website at www.wilton.com -
Learn To Decorate - Basic Decorating Lessons.

Baking Instructions
Prcheat oven b 350"F or temperaturc per recipe
direc'tions. Your cake will unmold easily, witlnut
sticking, ufien you preparc the pan properly. Grese
the inside of pan using a pastty brush ard solid
vegetable siodening {do not use butbr, margarine or
liquid vegelable dl). Spread $e stprtenirg so that all
indentations ae oorered. Spdnkb about 2
Tablespoons flour inside pan and shake so that fbur
covers all grcased sudacs. Turn pan upside dorn
and hp lighty to remove excess flour.
lf any shiny spob remain, touch up wih more
shortening ard flour b prevent cake tom stickirq.
(You can use vegetable oil pan spray or Wilton Cake
Release, in place of solid shortening and flour.)
Make one 2-hyer cake mix according to pckade or
recipe direc{ions. Pour he cake batter inb pan, and if
necessary, spread the balbr around wih a spaMa b
fill all arem of the pan evenly. Be careful not b touch
sides or bottom of pan. Bake cake on middle rack of
350'F oven lor 30-40 minutes or untl cake bsts done
accordirq to recipe dircctbm.
Remove cake fmm oven and cool on cake rack for 10
mirutes. While the cake is still in the pan, caretul!
slice off the raised center portion of $e cake. This
albws the cake to sit more lanel and helps prevent cracking. To remove cake
from pan, place oolirg rack agairct cake ard tum bolh cake rack and pan over.
Lift pan d carefully. Cml cake at bast one fpur. Brush loose crumbs off cake.
To tansfer cake to serving boad, hold a cake boad against cafte and tum bofrt
cake and rak over. Lift ofi rack. Hold ansher boad against bottom of cake and
tum cake over. Be surc to hold cake, rack and Mrd dme togethet while tuming
to prevent cake from cracking. We recomrrend wmhing pan in hot soapy water.
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