
Snowflake Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU
BEGIN. lN ADD|T|ON, to decorate cakes you will need:

lnstructions for
Baking & Decorating

To Decorde Srnuflake hke
You will need tips 3, 16, 21; Wilton lcinti'Color in Royal Blue,
cornstarch. Refrigerate icing in covered container until ready to use.
Make 4 1/2 cups buttercream icing:
. Tint 1 3/4 cups blue (thin 1 'll4 cups with 1 Tablespoon + 314

teaspoon light corn syrup)
. Reserve 2 3/4 cups white

. Wilton Decorating Bags and Couplers
or parchment triangles

. Tips 3,16,21 (alternate design uses
rip 18)

. Wilton lcing Color in Royal Blue

. Cake Board, Fanci-Foil Wrap or
serving tray

. One two-layer cake mix or ingredients
to make favorite layer cake recipe

. Cornslarch

. Altemate designs use two 6 oz.
packges of red gelatin and Cream
Cheese Mousse Recipe (included)

. Buttercream lcing (recipe included).
Altemate design uses Wilton Vanilla
Whipped
lcing Mix, Wilton Chocolate Ready-To-Use Decorator lcing

. Alternate designs use fresh cranberries and mint, small chocolate
nonpareil candies

We recommend hand washing pan in hot, soapy water.

Wilton Method Cake Decorating Classes

Call: 800-942-8881

O 2002 Wifton Industi6. lnc.
Woodidge, ll 60517
wr$v.willon.com StockNo. 2105-2067
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WITH THINNED BLUE ICING
. Use spatula to ice sides and top o{

cake smooth.
WITH WHITE ICING
. Use tip 3 and To Make Outlines'

directions to outline "pattern" areas
of snowflake.

. Use tip 16 and To Make Stars'
direclions to cover snovvflake.

. Use tip 21 and To Make Stars'
directions to pipe bottom border.

Tip 3 white
outlines

WITH BLUE ICING
. Use tip 3 and To Make

Zigzags' directions to pipe-in"pattern' areas of snowflake.
Pat smooth with finger dipped
in cornstarch.
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To Decorde Glitteri,ng Geldin
You will need tip 18; Wilton Vanilla Whipped lcing Mix, two 6 oz.
packages of red gelatin.
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Tip 18 whipped
icing stars

Tip3tre
ryags.
Pat smooh wisl
fr{er dipped in
co{nstarcil.Tif 21 white stars

Cake Release
For perfect, crumb-free cakes!
No need to grease and flour your
baking pan - Cake Release coats
in one step. Simply spread Cake
Release lighfly on pan bottom and
sides with a pastry brush and fill with
batter. Cakes release perfectly
without crumbs every time, gMng
you the ideal surfuce for decorating.
Now in mnvenient dispensing ...
bottle. Certified Kosher. I oz.
702-6016

Tip 18 whipped
icing rosettes



To Decorde Chocolde Ffu,rry
You will need Wilton Chocolale Ready-TeUse Decorator lcing, small chocolate
nonpareil candies.

lce cake srnootr
with dlocdate idng
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To Decorde Merry Mousse
You will need Cream Cheese Mousse Recipe (induded), fresh cnanberdes and
mint leaves.

Cream Cheese Mousse
2 1/2 cups whipping aeam 1 1/4 cupo granulated sugar
3 pckeb unffavored gelatin (2 Tablespmns) 2 1/2 teaspoons vanitla extract
23 arp cold uahr 1 1/4 cups milk
20 oz. cream deese, sofrernd 2 1/2 teaspoons lemon juice

Wth pasfy brush, lighty oil pan wtth vegehble oil or spray wih vegetable pan
spny. The following mixhre will set quicftly after gelatin is added; be sure to
assemble in the following der. Whip cream until soft peaks bm. Set aside.
Soffen gelatin in cold water, hat in bp of double boiler until dissotued; cool.
Beat cream cheese and srlgar unlil l[ht and fluft. Md vanilla, milk and lemon
jukr, mix. Add gelatin, slir. lmrnediately bb in whipped aeam.
Pour into prepared pan. Refr(prate until firm, at least 6 hours or ovemight To
unmold, hold pan in warm waler bah for 30 seconds. Place seMng plate over
top of pan and carefully invert. Makes 16 seMngs.

For more Decorating Techniques & Tips
Visit our website at www.wilton.com -
Learn To Decorate - Basic Decorating Lessons.

Using Your Decorating
Bag and Coupler

You can make many dfierent desigs wift just
one decorating bagful of icing by using the
Wilton Featherweight or Dispcable
Decorating bags and coupler and dungirB
decorating tips.
Just follow these steps:
1. Screw ring off coupler to expose series ol

tiny treads 1/2 in. above coupler base.
2. Force coupler base as far down inb

decorating bag as it will go.Then mark
where bottom hread ofcoupbrshom
through bag; remove coupler and tim @ at
pencil ma* wifi a pair of scissors.

3. Reposition coupler in bag and push erd
through opening to expose
bottom two threads.

4. Position decorating tip over oupler and
screw ring in place to secure. To dange
tips, unsoew ring, replace lip ard rcphce
nng.

5. To fill, cuff open end of bag over your hand
and insert icing with a spatula. Fill bag rn
more than half full.

6. To cbse, unfold cufi and twist top of bag
shut Hold twist betwen your thumb and forefirger. Notq You can eliminate
any air bubbhs that may have formed by squeezing bag gently over birg
bowl untilair is released.
lmportant Be sure to wash the Featrerweight bag in hot soapy water, ften
rinse and dry afterevery me. A degtaser can make deanup easia.

Baking Instructions
Preheat olen b 35ffFor temperafure per recipe
diredions. Yourcake will unmoH easily, wittorI dhking,
when you preparc fc pan propaly. Grease fte inslde of
pan usirg a pasty brush ard sditl vegebHe stubnirg
(do not upe bulter, maryarine or liquid vegebUe oil).
Spead tte stutenirg so tut a$ inderdations arc
covercd. Spdnkle abon 2 Tabbspmns flow inside pan
and shake so flat fiour mrcrs all geased surfrces. Tum
pan upslle doum and bp lighfyto remon excessflour.
If tny shiny spob remain, kxch up witt nnre stnrbning
and flour to prevent cake from sticking. {You can me
vegebble oil pan spnayorwgebtile cil pan spraywitt
flour, in place of solkl shorteniry and flqr or meWilton
Cake Release, for perfed, oumbfree cakes!).
Make one 2Jayer cake mix accordirg to package or
recipe direc,tbns. Pour tfp cake batbr into pan, ard if
necessary, sFead he batteraround with a spatula lo
fill all areas of the pan evenly. Be careful rpl to buch
sides or bottom of pan. Bake cake on middle nack of
35fF oven for 3040 minutes or unlil cake tesb done
according to rccipe direc{ions.
Remove cake from oven and cool on cake rack for 10
minutes. lllhile the cake is still in he pan, caretully slice
ofithe naised center portion of fie cake.'lhis albrc fie cake to sit more level and
helps prevent cracking. To renwe cake fiom pan, @ce cooling rack against cake
and fum botr cake rack and pan wer. Lift pan off carefully. Cool cake at hast one
hour. Bnnh loose crumbs df cake.
To hansfer cake to seMng board, hoK a cake board against cake and tum both
cake and rack over. Lift off nack. Hold another board against bottom of cake and
turn cake over. Be sure to hold cake, rack and board dose together while tuming
to prevent cake from crad<irg.

Positim small
cfiocolate no{pareil
candis


