
lnstructions tor
Baking & Decorating
Little Hero Gakes

PIfASE REAO ]HROUGH INSTRUCTIONS BEFORE YOIJ BEGIN
lN ADolTloN, lo deco€le cake6 yo! rill ne€d:

To Decotde Liltle Herc
Youwillneed Wiflon lcing Colo|s in ilo Tasle Red, Christmas Red,
LemonYellow, Copper (sldn tone), Blacl! orange, Brown;iips3,16,21,
comstaruh. We suqqest lhat you tint all icings at one lime wille cake
cools ReJrigefate linled icings in cover€d conlainers until ready l0 use
I\4ake 6 l/4 cups buttercream icinq:
. Tint 12 cup No Tast€ Red/christmas R€d combination
.Tint 1 cup yellow
.Tint Y4 cup copper {skin tone)
.llnl 1/4 cup black
. Tinl 1/4 cup brown
. Tinl 1/4 cup lighi sny (use a smallamounl of black)
.Tint 3/4 cup da* sray {use a smallamounr of black)
. Reserve2l/2 cuos$hile {lhin I l/4cup wilh I Tablespoon + 3/4
teaspoon light corn syrup; .emajning ressrved yvhite icin0 will be used
ln baq which h spalula griped witi NcTaste Red, omnge and Lemon
Yellow lcin0 Colors).

. W[on Deco|:trE Bags and Couplers or Padircnl
I'iangl€s

. Tips 3, 16 and 21 (ahemate designs 'F 2, 6, 8, 18)

. Willnn lcing Colod in NcTasle Red, Ctuishas Red,
Lemon Yellow, Copper {shn tone), Bbcr, onnge,
Smsn (anemate de.signs abo use ltars GrE€n, Kelly
Green, Royal 8llre, Golden YellN)

. Cake Bosrd, Fancifdl W|ap or seMr8 Fdy

. One 2lalq cake mb( or ingrcdisG tr rnak€ jblodte

. Buliercr€am Idr€ {tEdpe idud€d)

. Atemale deson also us€s small Ameican ffag

WiLlon Method Cake 0ecomling Cbss€s
call;800-942-8881

WITH THINNEO WHITE ICING
. ljse spatula lo ice sid€s, shirt and

background areas smoolh.
WITH LIGHT GRAY ICING
.llselip 3 and -To Pipe-ln'

directions io cover hat shield
(srnooth wilh finger dipped in
comstarch)

WITH NO.TASTE RED,CHBISTIIIIAS
RED ICING
. Use tip 3and'lo Pipe-ln'

direclions to cover inside ol hat
(smooih wi$ finger dipped in
cornshrch).

. Use tip 3 and -lo Make ouflines'
directions lo oulline hat

. llse lip 16 and To lJtake Sta$'
direclions to cov€r hal and
overpipe shield border and rim ol
hal

WITH OARK GBAY ICII{8
. use tip 3and'ToWdle orPrinr

directions to print letlels on hat
. Use tip 3 and 'To Make outlines'

dircctions to outline coat,
bottoms ot shoes and hose.

. ljse tip 3 and'Io Pipe lr'
direciions lo cover hose, noz?le
and botloms of shoes (smooll
wilh ling er dlpped in comshrch)-

. Use iip 3 and "To l\lake outlines
diEclions to overpipe nozle

. LJse tip 16 and -Io Make Slars'
dir€ctions to cover bell and
boltom band ol coat

WITH YELLOW ICIIIG
. llse lip 3 and -Io Pipe ln'

directions lo cover inside of
sleeves (smooti with iinoer
dipped in cornsbrcn).

. Use tip 16 afld 'To Make Slars
direclions to mver coat,

WITH ELACK ICII{G
. Use tp 3 and 'To Pipe-ln'

dircclions to pipe-in eyes
(smooh wifi tingerdipped in
comshrch).

. ljse lip 3 and'To oultine"
direclions to outline mouth

. Use lip 16 and -Io Make Slars
directions to cover shoes

WITH COPPER I6ING
. LJse tip 16 and'To Make Sta6'

direclions to cover lace and
hands. l,lole Overpipe lhree
layels of sh.s to build up mse

WITH BROWII ICING
. LJs€ tip 3 and'To Make Pull_Od

stdngs' directidns lo make ialr
WITH I,IO,TASTE
NED/'YELLOWOBAI{GE ICING
. Use tip 21 and'To spaiula

$npe ard 'To ll,lake Pull'oul
Stars' direclions to pipe 'liarne"
bottorn border

Bake Easy*
Convenient Non-Siick Spray!
For @kes ahar tum dn b€ut'tully
every time, dan by spraying FN lnn
Bake E6y. This nGstck spray hdps
yow €k6 rele@ perte<dy witr
iewer dmbs fq eaes iong and a
fhwls de@ted eke- Just a ligtd
even @ling dc lhe jo6. ue Bake ,
Easy for all mar6 and @ip+ -/
cupek6, brcqie5 bre€ds and
moe VeEl e for al ryp€ or bahng
and eotjlE 6@ 702d,i8

Cake Release
For perfect, crumbjfee cakesl
No need io g@e and flou yM

botr€ C€ir'ned Yosher 8 @

baking pan - cak€ Rdee @ts

ii"?BliB;ii1H":fftri.",i5, -r
b€lier Cakea elease ped{lly :
emou ctumbsdory me, sMrts e :

ird in-@N-enientdEp€tuns .' iE-:

7026016



1o Decarste Soklier Ba|,
You willneed Wilton lcing Colols in l\,loss Green, Kelly Greer, Black,
RoyalBlue,Copper(skintone),  Brown;t jps3,6, 16,18,cornshrcf
llak€ 7 1/4 cups brttercream icinq:
'Tini 1 cup da* Kelly Green/Moss Green combinati0n
.Tint 1 rup medium I(elt Grcen/Moss Green combinalion
. Tlnl 1 cup liSht Kelt Greetutiross Green combhation
. Tint 1 1/4 cuos Kellv Gruen
.Tint 3/4 cup copper .Tinl1 1/4 cups blue (thin with 1 Tablespoon
. Int 1/4 cup brown + 3/4 t€aspoon liqht com syrup)
'llnt l/2cupblack . Reserve 1/4 cupwhile

fo ])ecoMe Pi\t-,ttc Pt)llce
You willneed Wilton lcing Colors in thck, Royal Blue, Brcwn;lips 2,3,
8, 16, 18, comslarch

r'p 16.!nssb^

T0 Decatde Asho liid
Youwillreed Wlton lcing Col06 in No Taste Red, RoyalBlue, Goldei
Yellow, Black, Copper {skin tone), Bown; tips 3,16,18;small
American Flag, comslamh.
lllake 5 1.2 cups butlercream icing:
.lini 1 1/4 cups blue 0hin wnh 1 Tablespoon + 3/4 teaspoon light com

svrup)
. Tlni 1/2 cup s|ay (use a smallamounl of black)
.Tinl  l /4 cup black .Tinl t  l /4cLpsyelow.TFr 1/2 cup copper .tinl 1/4 cup red
Belore deconlinq, ldm nose, arm ' llnt1/4 cup brown
€xtensions 3nd €ars oll cake- . Reserve 1 1/4 cups white

np 16 rsr ttu sr,6

Baking Instructions
Prch€€i o!€n lo 3s0For lemperatuIe per recipe
dirccliolls Ycr cake willunmdd 6ly, Utbd stckng,
when you F€pate he pan p'op€dy GBse t'e i*ide of
pan using a pasiy bnrsn afld sdid r€SBle slut€dng
(do nol us€ buftr, maqarine o. l4nd vlgebue dl).
Spead lhe shdbning 60 $d al ifflertalto(E a|€ cors€d-
Sprinkle abo{i 2 lalrespoo.s tuu rE de pan ad sbke
so 0€t lhu col€|s all g€ased sljlhc€s. Tum p€.' up6de
down and iap lEhuy lo rca'ove ex€.s ndn- [ ,ny $iny
sp0ls rcnain, Luch up wih ro|e shorlening al$ forr lo
p'p!€nl cake filnr slido! (You can |4e vegedle cil pan
spray or vegelable oil tsn spBy wih nor, ii de of solid
shodening andiouf,orus€ W[on Cake Rel€ase,for
Ffect crumtsfree €ke-s or Bake Easy Non.Stick Spray

Make one 2iaFl cake mix acmding lo pa€l€ge or
reoioe dir€clions Por lhe cake bats into oan. and ii
necessry, sp€ld he battsamund haspatulatofill
ala,eas ofhe pan eveily Be caretulmliotouch sid€6
or bo{om oi pai Bake cake on middle rdckof35OF
oven tu 3040 minules or Llltil €kB tests dor€ a€coding

Remow cake fmm oven and cool on cake €ck tor 10 minubs lvhile he cake is
siill in he p6n, €retully slice of tle Eiis€d cenler podon 0i tE cal€ Tl s allo$/s
lbe cake lo sit mo€ lev€l and i€lps pe\€nl c.dddng To rcnove cake fmm pan,
plac€ coolirE r"ck agaiNl cake and tum bob cal€ |.l t and pan over Lrfr pan off
caretully. Cod cake al iersl o"e holr Brush loose sumbs of cake
To tansler c.ke b serving bcd, hold a cake board €qainsl cake and ium bolh
cake and €ck over Liflofmck Hc{d anotEr boad agaiEt boton 0J cake and
tum cake over Be sure lo hold cake, €* and board close togeber while luming
io pr€v€ni cake lrom .acking-

For more Decorating Techniques &Tips
Vsit ou website al wlrv/.wilton.com -
Leam To0ecoraie Basic 0ecorating Lessons
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