
lnstructions tor
Baking & Decorating

V*,

. Tint 1/2 cup black

. Tint 1/2 cup dark brown

. Tint l cup lightbrown

. Tint 1/4 cup blue

. Tint 1/4 cup red

wtTfi TfitN rD WHITE tc c
. llse spalula and 'To lce

Smooih' direclions to ice sides
and backqround areas

wTfi $rfifiE lcl]tc
. Uselip3and "To oulline and

Pipe-ln' direclions lo outlille
and pipe-in skulland
crossbores on hat (smoolh
wiih linqer dipFd ifl

. ljs€ lip 16 and To Make Stars'
dircctions to cover st pes on
pants

WITH BLACK ICIIIG
. use lip 3 and'To 0utline and

Pipe In' direclions to outline
and pipe-in ey€, eye patch, skull
lacial iealures, and keyhole on

. use tip 16 and 'To Make Sla.s'
dircclions lo cover hat

WITH YELLOW ICING
. use tip 16 and'Io Make SlaG'

direclions lo clvef trim around

WlTtl C0PPEff lclllc
. Use tip 3 and -To Make

oullines' direcllons to outline
lace, ams, leqs and i€€t

. Use lip 16 and 'To Make Stars
dircctions io cover lace, ams,
{egs afd leel

Gake Release
For peafect, crumb-free cak€s!
No need to g@ase and flou your
baking pan - Cake Release .@ls
in om slep Simply spEad Cake
Release liqhdy d pan botlirm and
si&s filh a pasty btush 6nd fill eitr
balter. Cak6 release pedeclly
wihoLn crumbs evsy rme, gMig
vou lhe id€al surlae ior dmEliqa.
ilow ln mvenieni dispensinq 

--._

bot €. C€difi€d Kosher a d
702.6016

. Tint 12 cup copper

. Reserve 1 12cupswhile (thin 1
rup with 1 Tanbspoon lighl
com syrup)

wnH 0ABK 8R0Wt tC tG
. llse tp 3 and'To Make

Outlin€s' dircclions to outline
ireasure chest, sandals and

. ljse lip 16 and 'To l\4ake Stars'
dir€ctions lo cover lrcasurc
chest and sandals.

. Use lip 16 and To ll,lake Pull
out Sia ' dircctions lo add
harr

uTlt REo tcHG
. Use lip 3 and'To Mate

odlines direciions io oullin€
snirt

. Use lip 16ard-ToMal(eSlars
directions to cover shin

rrITH 8t-Ut tclt{G
. Use lip 16 and "To Make Slars

directions lo cover stripes on
panrs.

wttH t|GHT B80WI tCtllG
. Use parchment baq cUI wilh

3/8 in. opening and 'To Make
St/l,irls' directons to pipe
bottom swid border Spinkle
border wilh qanulated brown
suqar

Posfion candy cdins on border

trg

!E

Little Pirate Cakes

PLEASE READ'ftROUGH INSTRUCTIONS BEFORE YOU BEGIN
lN ADD|T|oN. lo dm|dle cates wu rilJ need:
. Wilton Decoraliftg Bags, Couple|s or Padrnrenl T'iangles
. Tips 3, 16 {allsnale desbns use lips 5, 7, 21)
. Wilhn lcing ClloG in Blac( Bmtm, Roy6lBlue, No-Tasle Red, Golden

Yellou Copper (skji ion€), (altemate desltm use christnas Red, orange,
Leef G€gl, VioH. temon Yellow)

. Cake Boad, Fami-Foil Wmp or seMng tay

. One 2layef €ke mit n make youl lavonte lals cake

. Buterceam lcing (rc€ipc induded)

. Granulaled bmwn slqar, gold foilovercd cnomble coins

. Atemale d€signs use clFcolaie nolgat Hdy, black
shoeslring lkofte, while candy discs, candy#led
chocolalEs, rc* candy (asso@ colo.s), candy neclftc€,
jelly be6n. shr€dd€d coconul lpd6e dastc bag

ethod Cate De.o6tiig Chssls
Call: 800.942.888 1

Srsr No 2105-2073

To Decorde litfle Pirate
You will ne€d Wilt0n lcinq Cololsin Black,8rcwn, RoyalBlue, N0
TasleRed,GoldenYel low,Copper(skintone)t t ips3, l6t  granulated
brown su0af, qold loil-covered chocolale coins, conshrch. We sugqest
lhal you tintallicirqs at onelime while cale cools Refiqeraie tini€d
icifqs ir covered conlaine|s untl ready to use.
Make 4 3/4 cups butlercream icing:



Ib Decorde Silll, Scbntist
You willneedWilton lcino Colors in Lemon Yellow, Elack, No Tasie
Red, Chfttmas Bed, Copper{skin lone),0range, Leal Grcen, Violeti
tips3, 7, 16; cornstarch.
Male 4 1/4 cups buttemrean icinq:
.  Trrr2l /4 cuDsveltow f l i in t3/4 ruDs .Tinl l /4 cup copp€r

wilh 2 lableaDoirns liolitcom svrupj .Tinl l/4 (up orange
. Trnt l/J cup blach 'Iinll/4 cup sreen
. l inr t4 cuD N0 lasle .Tlr l  l /4 cupviolel

Red/Chnslmas Red combnalion 'Beserve l/2 cupwhile

To Decorde Ftst llqte
Youwillneed Wiron lcifg Colo|s in 8lack, Copper (skin ion€), Lemon
Yel{ow, Royal Blue, No-Tasle Red, Chrishas Red; lips 3,5,7, 16, 21i

ilote: Bake cake and cui raised areas oll pirate design.

. Tint 21l4 cups liSht blue
($in 1 1/4 eups with 1 1/2
Tablespoons
light com syrup)

. R€serve 1/2 cup wiile

lvlake 4 1/4 clps butlercream icing:
. Tlol 1/4 cup No Taste Red/Chistmas

Red combinaiion
. -nnt 1/4 cup black
. Tiil l/2 cup copper {skin lone)
. Tinl 1/4 cup yellow
. Tlii 1/4cup dark blue
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Baking lnstructions
P€heal o!€n lo 3seFor lempeiatu.e per |edpe di|eclions
You cake fii1 unmold sily, wit!'n slicldng, lhen you
preparc he pan pmp€.t Gr€ase 0E inside of pan using a
pasty brush and solrd !€gelable cho'ieniog (d0 not use butter,
n€€adne n I qulj vQerrble dl). sgead he shoiening so
hai aI iftlefdio$ aE covsed Srdn{e abfll2
TablesooorE fou iEide oan and shake so t'al fou cor'es dl
gcas€d sudac€6 TLm par rrEije do\|m s'd lap qt'Uy lo
€move exc€.s flour liarry siiny spob 'smln, hucn up wih
morc shodening and ior b pdenl €ke 1'!m slicldn4. ffou
€n use v€gebble oii pan sqay or v€gdbb oil pan spiay
wit' flour, in place of sdid shdbning a'd tour, or uswifton
Cake Release, for pedect, c.rmbfee cal€s orBak€ Easl
Non.Stick SFay lor eaE reh€s)
Make on€ 2-layer mke mix ac€oding lD pacl€g€ 0r rccip€
dircclions Pou tle cake bafl€r inlo pan, and if nm$ary,
soread he bat€r arond $h a sEtuh h fll all at€a6 ol $e
oan ewilv ge carEtul rcl lo lbuch sid€s or boflom of oan.

For more Decorating Techniques & Tips
Vlsil our webslt€ at M.wilton.cofi -
Lea m To Deco6le - Basic o.coEtng L essons

Using Your Decorating
Bag and Coupler

Yoo mn make many diffeEnt des'gns widr jl6l one
d€coraliig bagtul of icing by lsing he Wi[on
F$fie eighl or Disposable ilemmting bags and
coupLef and d'anging dMEling tips

1.Scrcw ing ofl coupler lo expose s€ries of liny
ihrcads 1/2 in above coupr€l base.

2 Forue mupler ba* as tur dom inlo decoElinq
bag as it wl I go ft€fl ma \r4'erc bodom t'Md
of coupler sho{5 hrcwh bag; erove coupler and
rim b.q al pencrl maft v/ih a pair oisrtssos.

3 Reposilion cDupler in b€q and push ern $mwh
opening to expose boflom |'{o t'rcads.

4 Posilion demlaling lip over c.{!ler and s.rew dng
ln place b secure To dange ti!s, unsoew nng,
rcphce 1ip and rcpl#iins. L-l

5 To ii]l, orfi open end oI bag or€f '€ur lEnd and
iDsen icirg wilh a spatia Fili bag r(] r?lore han hrf tlll

6 To close. unldd cuf and iwist hp of bag sllln Hold tsist belween yo$ tlulnb
and foElinger Nole You can elirnimte arry ajr bubbl€s tlal 'ray ha!€
ionn d by squ€€:ing b€g genty over icing borl unli an is Eleased
lmpod?nt 8e sule lo lvash t'e FeatEftreiglt bag in hol soapy waler, hen
inse ad dry aft€€ve'y use A d€{,caser can make d€n-up easier.

@
MI,*ffi

ffi
ffi

Bake cal(e 0n niddle lack of ?,sfF oven for 30-40 minules or unlil cake lesls
done acoding lo €cipe dir€di.ns
Remo!€ cake i!(n ovgl and md 0n cate rd{t ior 10 minu&s Whlb $e cake is
stlintrepan,carctullysliceoff tleEisedcenlHpodionol$ecake llisallors
he cake h sit mo€ h\€l ard help6 ge,voil c€cldng. To rcsnove cake Ircm p€n,
dac' coling |dd( agaiEl €ke ad tn boh cake rack ad pan over Lin pan of
caefiilv Cool €{e at k€sl one iolr. gilsh loose flmbs off cake
To trarE{e. cake ir s€wir4 boad, hold a cake bed against cake and lum bolh
ca k€ and l?€k over. Lifr off |d t. Hold anotEr bo€rd againsl botdn ot cake 6nd
rum cake over Be su€ ro hold cake, |lck and beJd doc€ hgether whll€ luming
lo prev€ni cake irom crdchng.

rip ,1 il9rl btue ."-n 6cr botun bols



To Decorute Tr swe BounA
You willneedWilton lcinq Colors in N0laste Bed, Chrislrnas Red,
Copp€r (skin lone), Golden Yellow, L€mon Yellou chocolale nougat
candy, biac* shoestrirg licorice, wlt'le candy discs, cardy coated
chocolate, rock candy (assorled colols), mndy n€cklace, ielly bmn,
shredded coc0n6t, zip-close plasbc bag
lvak€ 3 1/4 cups butlercrcam icinq:
. Tint 1/2 cup No-Taste Bed . Reserve 2 cups wiite

Ch stmas R€d combination ohin wilh
. Tint 12 cup copper {skin tone) 2 Tablespoons lioht
. Tint 1/4cup Golden Yell0r/v/Lemon com syrup)

Making Buttercream lcing
The ihid( bLn crearry texlurc ol t'b lhwrf'n icing makes il ide3l for
decoJ?ling" For besl re6ulis, keep idrE bowl in reRl€rdior ren nol in use lt
can be Gfrigerahd in an dnighi mnbiner for lp lo 2 w€elG Rerhip beiore
using YIEID: 3 CUPS
12 ([rp sold vegelable shodening
12 dD buier or maqadne
4 c(p6 (1 lb ) siflEd conhdione/s s4ar

1 leasooon Wton Clear Van'lla Eirdd
Crcam blter ari shod€ning wih electic mker Add vanilla. G|aduaily add
sugar, one cup ai a lime, b€riirE well on medium sp€ed Sc"pe sides and
bottom ol bowl ofien When all sugar has been mixed ir, iing lyill appe dry
Add nilk and be3l al m€diLm s@ lnijl lig aM nufu
'ro bin to. c i! €kr, add a smr aen{ or ridil m 3ip.

Coloring Your lcing
vl/ilton lclng coloE are besi ior decordh{ becau* liBy are mncenlraled and
glve lh€ d€epesl most vivid icing mloc Use a lootDi* lo slrvid idng color into
icinq, then mxwell Add colorSradualt untl you g€l tre iing coloryou desire

lcing Smooth With ASpatula
Wih a spatula, plac€ icing o €ke Sp€ad iing over
arca lo be coler€d For a smoolh efl€.|. run sg3tub
lighlly oler lh€ 'cing in lhe same dirccton, blending it in
for an even look For a nLfiy efiect, s 'id idng inb peaks
using $e edge oi Ue spalula.

Using Pa.chment Bags
Pardment bags nrade fon pad'rnent paper tiangles gi!€ Wo mo€ ver$tility
and lhe convenience of oFIine us€ Follo.r, @€Se darcciions Io 'pip.+in'

using a cut parchrns oag. on $e ponl ol d'e brq to des/,ed opening

Decorating With Wilton lcings
Wibon lci.g ir You ril need 23 p3dag€s ol Cr€arry Whit6 lcing Mix To
prcpare, loBow pa€tage diEclions. Each paclege mkes aboul 2 cups idng
Exc€llent tu tnling any shade rcqdrEd- li you rE usirE anoher lype ol icing
mix, you will ne€d thle€ 15.4 oz pa.&.g6 ol f'e @smy vaDilla lype t|al \till
icetvroS in o.9in layes Ftr€adr Fcraqed'cingmir, uselourless
leaspoom water $an pecrage dincL Eadr pa*age makes aboL'l 1 3/4 ftps
icing Do nol €iige|?b kjing beloiE de6raling Cake may be Bfig€rdted afler

lviltq| R€ady.teks Decordor kjng: Yo! rill i€ed appoinralely 23 cans
ol o$ deliciolrs while icing- Ead) 16502 can hdds alout 2 crps ll's id€aifor
all ol your decaraling rceds - idng, de$atng and no|'er maklng.

To Tint Shredded Coconut
PIac€ mc.nd in ,pdo6e pbslic bag vdh a feq dmps of g|Een icing mlor,
knead uiijl col)l b ev€r y ble,rded

Use decordtng bag and mupler as di€ded PEdice ead oi
lhe loilowing lechniqu€6 on lie M* of a cooxte sheel viit'
white icing The pmciice d€coElions can be $aped off t€
cookie sheel tEck inlo lhe mi{ing borl and €$tipped for !s€
aga n To hold bag vhiie demraling, orl fngeE around bag
wilh lhe 6M ivisl locted belween row tlunb and index

Let's P.actice Decorating

b'!aks, )ui a|E nrovi'E bag bo qrildy or in'g is bo fiijc

squeozing As yqr detn€b, peirdicalt iNist tE bag dorn tudner, lonjng t'e
icing dovin inlo lhe lip. Use fnge6 ol otE hand to gurde as )ou deco€te
For more abod demraling, leler L be Wflan Y€66ook of Cake Demmling or

To Make Outlines

linger This forces lhe icing doiin inh $e lip €aci tme
you squ€€ze Apply an even ple.sule qih all bur
lingeB and icing {'ill cone oul ol $e lip untl you sbp

Use iip 3 Hold bag al a 45p angle and l!ud' lip to suface.
Sq,€€ze at sBtirg poid $ tlal ilrg slid(s b srlaca I'lc rdrse
lhe 0p slighty aMontnue lo Eueez. The icirg sn tuv 0d
ol fie lip $hile you died il ablg $fdce To end ar dltire,
ldlcn Up back to srlrb€e, slop Eueeziog ald Fd ti/€y I
idng 'ipd€s, }o r a€ sq'€erhg W bo M lritnsonfne

To Make Stars and Pull-Out Stars
Uselip 16. Hold bag staighl up and doYtll w n
lip 1i8 in above surfa€€ (se€ illushalion).
Squeeze ur il a siar is fom€d, t'€n 90p
press eand pulllip a ay Sh|s willbe n€aty
formed only if )ou stop squ€aing ffi€ lip is

T0 mte plll{el drc, rn tp as FU Eueeze, slop


