Instructions for
Baking & Decorating

Little Hero Cakes

PLEASE READ THROUGH INSTRLUCTIONS BEFORE YCU BEGIN
N ADDITION, to decomte cakes you will need:

v 'Willon Deécoratng Bags and Cougters or Parchman
Trign{jies

=+ Tipz 3, 46 end 21 [sltemets designs use 2 6.8 18

+ Wilton foing Colord in Mo-Taste Red, Chestmas Red,
Lamon Yellow, Capger {skin tona). Black, Crange,
Bemam [slimmain dosgrs abo e Moss Green, Kily
Gxheseen, Pyl B, Golgen Yakow)

= Cake Board, Fand-Fol Wrap or senong iy
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To Decordte Liftle Hero
You will need Wilton Icing Colors in No-Taste Red, Christmas Red,
Lemon Yellow, Gopper (skin tone}, Black, Orange, Brown; tips 3, 16, 21,
comstarch. We suggest that you tint all icings at one time white cake
cools Refrigerate tinted icings in covered containers until ready o use

Make 6 1/4 cups buttercream icing:

« Tint 1/2 cup No-Taste Red/Christmas Red combination

« Tint 1 cup yellow

« Tint 3/4 cup copper {skin tone)
= Timt 1/4 cup bhack

= Tint 1/4 cup brown

« Tint 1/4 cup Fght gray (use a2 smalf amount of black)

= Tint 3/4 cup dark gray {use a small amount of black)

« Reserve 2 1/2 cups white {thin 1 1/4 cup with 1 Tablespoon + 3/4
teaspoon light corn syrup; remaining reserved white icing will be used
in bag which is spatula striped with No-Taste Red, Orange and Lemaon

Yellow Icing Colors).

WITH THINNED WHITE IGING

= |Isg spatuda to ice gides, shirt and
backigrownt aress smocih

WTTH LIGHAT GRAY IGIHE

= |Ise tip 3 ard “To Pipe-in®
direations fi cover Rt shiald
[smoth wilh lnger diposd &
Lamstamh)

T HE-TASTE RED/CHRISTMAS

AED ICINL:

* Lige tip 3-and "To Fipe-in®
deraciions to cover malde of hat
ramoalh wilh nges dippad o
comstanh)

* Lize tip 3 and "To Maka Dulfings”
firechions 1o pefling hat.

» Lk tip #5 o T Mk Starg”
derecikins |o coves hat and
m!plue ahigld bordar and rim of

WTTH DNFK BRAT IC I_H G

o s N 3:and "To Wik o Print”
diracdions 1o print IBIkers o el

* [[=a tip 3 and To Maks Ouifines”
(1] 17 caibiing ooz,
lertimens af shoes and hosa,

» Use tip 3 anl "To Pipe-in®
dirsctipns & covar hose, pozile
il biotipms of skoss (Empoth
with Onget dipped 0 camsiach).

s Ligz fip 3 and “Tao Mako Dullnng’
fercdinre 1o overplpe noera

» Uise lip 16 and T Winke Stors”
directiong 15 covar belt and
bBattoan tand of eoal

WITH YELLOW ICING

+ Use tip 3 and "To Pipe-in°
directions to cover inside of
sleeves {smooth with finger
dipped in cornstarch).

= Use tip 16 and "To Make Siars"
directions o cover coat.

WITH BLACK ICING

= Use tip 3 and "To Pipe-in
directions to pipe-in eyes
{smooth with finger dipped in
comsiarch).

» |Jse tip 3 and "To Outline”
directions to outline mouth

« Lise tip 16 and "To Make Siars”
directions to cover shoes.

WITH COPPER ICENG

= Use tip 16 and "To Make Stars*
directions to cover face and
hards. Note: Overpipe thrae
layers of stars to build up nose

WITH BROWN ICING

« Use tip 3 and “To Make Pull-Out
Strings" directions to make hair

WITH ND-TASTE

RED/YELLOW/ORANGE ICING

» Use tip 21 and "To Spatula
Stripe” and “To Make Pull-Out
Stars” divections to pipe “flame"
bottom border
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Bake Easy" Cake Release

Canmvenienl Non-Stick Spray!
Far s Bl L. oul Besulifuby
eyary time, stan by apreying pors-with
Haka Easy. This ran-stick Iﬂll'-]:pl
cakss mégases paracihy
crumas for sasmr iong and a
fiwaiess decorated cako. Just a Bgni,
wEn coadng doas e b Lisa Bake
Eagy far all miges- and racipsas—
brovwress, breaos amd
rore. Wsraaiie far 8l Gypes of Deiirg
and cookitg. 5 or 7136018

Far parfect, crumb-fres cakes!

lp noed fo and Sour ymr
haking pan — Cake Release coats

in one stap. Simply soread Cake
Release lightly on pan bottom and
sides with a pastry brush and fil} with
batter. Cakes release perfectly
without crumbs every time, giving
you the ideaf surface for decorating.
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To Decorate Soldier Boy

You will need Wilton Icing Cotors in Moss Green, Kelly Graen, Biack,
Roval Blue, Copper (skin tone), Brown; tips 3, 6, 16, 18, comnstarch

Make 7 1/4 cups bittercream icing:

+ Tint 1 cup dark Kelly Green/Moss Green combination

« Tint 1 cup medium Keliy Green/Moss Green combination
+ Tint 1 cup light Kelly Green/Moss Green combination
«Tint 1 1/4 cups Kelly Green

« Tint 3/4 cup copper =Tint 1 1/4 cups blue {thin with 1 Tabiespoon
= Tint 1/4 cup brown + 3/4 teaspoon light corn syrup)
* Tint 1/2 cup black + Reserve 1/4 cup white
T T wlam Jeudd Ll
Tip 16 darkimediumlighl
Kely Green/Moss Green

combination stars Tip 3 Wack pipe-in

feed smoath = Tip 3 black outlines
with thinned
blug icing Tip 18 darkimediumMight
Kelly Greentboss Green
combination stars
Tip 3 dark K
GreenMoss Cre
combination outlines Tiga ) il i
1l ailh B
Tip 3 medium Kelly s
Green! Moss Green
combination pipe-in
{smooth with finger
dipped in
comstarch)
Tip & brown pipe-in

{smoath with fimger
dipped in comstarch)

TP § back pige-in
{smaoth with finger
dipped in comstasch)

Tip 16 Kelly
Green putl-out
Star grass
Tip 16 copper stars
To Decordte Astro Kid

You will need Wikton kcing Colors in No-Taste Red, Royal Blue, Golden
Yellow, Black, Copper {skin tone), Brows; tips 3, 16, 18; smaf!
Americart Flag, comstarch,

Make 5 1/2 cups buttercream icing:
= Tint 1 1/4 cups blue {thin with 1 Tablespoon + 3/4 teaspoon light com

syrup)
» Tint 1/2 cup gray (use a smalf amount of black)
« Tint 1/4 cup black «Tint 1 1/4 cups yellow
* Tint 1/2 cup copper »Tint 1/4 cup red
Before decorating, irim hose, arm » Firt 1/4 cup brown

extensions and ears off cake. = Reserve 1 1/4 cups white

Tip 3 red priniing

Tip 3 black oulfines

Tip 18
copper stars

Tip 16

£opper stars
(buikd up)
leed smooth
with thinned
Blue icing ~

-.

Tip 16 brown
pull-out stars
Tip3
while dots

Tig 18

white stars Tip3
biack dots
Tip 18
y:}lcm stars Insert Flag
in hand
Tipd
yeliow dois
T
ou
Tip 18
gray stars
Tip18
bive stars

To Decorcte Pint-Size Police
You wilt neegd Wilton Icing Colors in Black, Royal Blue, Brown; fips 2, 3,
8, 16, 18, comstarch

Maka 5 34 cups buflorcre=m icing
= Tinl 1 108 gugrs light pluse

= Tirnl 104 cup clark e

= Tt 1 cup Bghi brawn

= That 172 cusp black

« Tt 104 gup gray (use 2 small
amount 14 bk

= A=paryg 2 102 cups while (Hhin 1
14 cups with 1 Tablespoon + 34
easpoen lght com syrug)

. .
Tip 16 fght blue stars o3 ok Tpdgmy Tip2black printng

Tip 3 gray pipe-in {smooth

Tip 3 dark blue outines wilh finger dipped in
comstarch)

Tip 3 tack cutlines

o ge

smoth rger Tip 3 black pipe-in

dipped in comstarch) fsmaoth with finger
dipped in comstarch)

Tip 16 light brown stars

Tip 3 gray s bras

- Tip 3 light brown
Tip 3 dark biug cutimes cullines
led srmogth with

Tip 8 black pipe-in
(smocth with fingse
dipped in comstarch)

Tig 3 light brown pipe-in
(smenth with finger

dipped in comstarch Tip 3 black oullines

Tip 3 black cutires Tip 2 black pipe-in
{smopth with fmger
dipped in comstareh)

Tip 16 ight Blue stars

Tip 18 white stars "
Tip 8 light brown stars

Baking Instructions

Preheat oven to 350°For temperature per recipe

directions. Your cake will unmoid easly, without slicking,

when you prepare the pan properly. Grease the inside of

pan using a pastry brush and sofid vegetable shortening

{do not use butter, margarine or liguid vegetable o). :

Spread the shortening 5o that all indentations are covered. L 'f H
|

Sprinide about 2 Tablespoons flour inside pan and shake | 142
s0 that flour covers all greased surfaces. Tum pan upside | ——
down and tap fightly o remove excess flour. fany shiny k4
spots remain, fouch up with more shartening and flowr fo
prevent cake from sticking, (You can use vegetable oit pan - -
spray or vegetable il pan spray with flour, in place of solid -_%_F =
shortening and flour, or use Wilion Cake Release for ~ ~
perfect, crumb-free cakes or Bake Easy Non-Stick Spray
for casy release). —
Make one 2-fayer cake mix according to package or
recipe directions Pour the cake batter info pan, andif |
necessary, spread the batter around with a spatula to fill [
all areas of the pan gvenly Be careful not o touch sides
or bottom of pan. Bake cake an middle rack of 350°F
oven for 30-40 minules or until cake tests done acconding |
{o recipe directions

Remove cake from oven and cool on cake rack for 10 minutes, While the cake is
gtill in the pan, carefully stice off the raised center portion of the cake. This allows
the cake to sit more fevel and helps prevent cracking To rernove cake from pan,
place cooling rack against cake and tum both cake rack and pan over. Lift pan off
carefully. Cool cake at ieast one hour. Brush loose crumbs off cake

Tao transfer cake fo serving board, hold a cake board against cake ard tum both
cake and rack over. Lift off rack. Hoid another board against botfom of cake and
turn cake over_ Be sure fo hold cake, rack and board close together while tuming
1o prevent cake from cracking.

For more Decorating Techniques & Tips

Visit our website at www wilton.com -
Learn To Decorate - Basic Decorating Lessons



