
lnstructions for
Baking & Decorating
Butterfly Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN,
lN ADDITION. to de$iale cake vou will need:
. Wlton Decoraling Bags and couders or parchment t angles
. Tips 16,21 (altemate designs abo use lps 3 and 7)
. Wilton lcing Colo|s in Lemon Yellow,

Violet, Rose and Ocnge
. one 2-layer cake mix or ingredienls

to mako favorite layer cake recipe
' Cake Boad, Fanci-FoilWrap or

serying tray
. Buttercream lcing (recipe included)
. Albmale designs use Wlton lcing

Color in Black, Wihon Cake
Sparklesn in Rose and Violet Wilton
Whipped lcing Mix; (2)6 oz.
packages of favorite g€lalin fl€vor, 8
oz. froz€n non.dairy whipped lopping, Wllon Decoralor 8rush Set, chocolate
nougat candies, taffy {non sall wate4, spice drops, black shoeshing licorice,
mmslarch, light corn syrup

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

To Decordp Swrnrcr's Beedy Cake
Yo[ will need Wilton lcing Colors in Black, Violet and Lemon Yellow;
tips 3, 7 and 16; black shoestring licorice. We suooest you tint all
icings at one lime, while the cake c00ls. ReJrigerate icing in covered
containers until ready to use.
Make 5 cups buttercream icing:
. Tint 1 cup violet
. Tint 3/4 cuD dark violet
. Tint 1/2 cup black
. Tint 1/4 cup yellow
. Reserve 2 1/2 cups while (thin 1 1/4 cups with 1 Tablespoon + 3/4

teaspoon light corn syrup)

Tip 3 yellor

To Decorde Bufrerfly @e
You will need wilton lcing Colors in Lemon Yell0w, Violet, Rose,
orange: tips 16, 21. Wo suggest you tint all icings at one time. while
the cake c00ls. Refrioerate icino in covered containers until ready to
use.
Make 4 3/4 cups bunorcream icinq:
. Tint 1 cup yellow
. Tint 1/2 cuD violet
. Tinl 1/2 cuD rose
. Tint 1/4 cup orange
. Reserve 2 1/2 cups white (thin 1 1i4 cups with 1 Tablespoon ' 3i4

teaspoon light corn syrup)
WTH THINIIED WHIIE ICII{G
. Use spatula to ice sides and backoround areas smooth
wTH VlotEr tcrlrc
. Use lip 16 and "To Make Shrs" direclionsto mver body
W]TH ORAI{GE ICIIIG
. Use tip 16 and "T0 [4ake Elars" direclions to cover wing desions
WIIH ROSE ICII{G
. ljselip 16 and "To Make Stars' directions to cover wing designs
wtIH YErtow rcrl{G
. Use tip 16 and "To Mak€ Sbrs" directions to mver wing baclqround
wrH wHm tctilG
. Use tip 21 and 'To iihke Stars' dir8ctions t0 pipe bottom border
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Gake Release
For perfect, crumb-free cakest

bofie. Corlified Kosher. 8 oz.
702d)16

hinn€d whito icing



To Decorde Sbinrrcriry Brfrerfll
You will need Wilton lcing Color in Rose; tip 16, Wilton Cake Spa*lesrr
in Pink and Violet; Willon Whipped lcing Mix; (2) 6 02. packages of
favorite gelatin, 8 oz. frozen non-dairy whipped topping.

Cr6amy Gdlatln
Prepare 2 (6 oz.) packages ot gelatin according to box directions but
add only 1 1/2 cups cold wator for sach packags. Chill until slightly
thickened. Whip gelatin with thawed non-dairy whippsd toppinO. Pour
mixture int0 pan sprayed with vegetable pan spray. Chillovernight;
unm0|o.

Prepare '1 package Wilton Vanilla Whipped lcing Mix; tint rose.

Baking Instructions
Prcheat o'/en to 3soFor temporafuE per recip€
directions. Your cake will unmold easily, wihout sticling,
when you prepare h6 pan pmperly. Grease tE inside of
pan using a paslry brush and sdid vegelable sM€nir€
(do not use buter, maeadne or llquid v€gelable oil).
Sfferd he shorlenirE so lf|al all indenhlions are
mvered. Sprinkle aboul 2 Tablespoons iour inside pan
and shak€ so fnt flour coverE all greas€d suaces. Tum
pan uFile do'm and tap lightly b remo\iee\€€E&ioul
fany shiny spots remain, louch up wih mor€ shortening
and iour b pr€\,errt cake frcm slicking. (You can use
vegebble oil pan spBy or vegetabb oil pan spray wih
flqrr, in dace of sdid shstenirE and iqrf, or usewilton
Cake Rel€6e, for perfe4 sumtsiee €kes orBake
Easy Ionstick Spny for easy release).
Make one 2layer cake mix according to package or
rccipe direc,lions. Po$ tE cake balbr inlo pan, and it
nece9sary, Epread he ba$er aFound wilh a spatula to
fill all arcas of he pan evenly. Be careful nol to touch
sides or bottom of pdn. Bake cake on middle nack of
35{PF oven for 3040 minutG or until cake tesb done
according lo recipe diledions.
Remove cak€ from oven and cool on cake rac* for 10
mjnute$. While fie cake h slill in he pan, carefully slice of fie raised cenbr
Dortion of he cake. This allows he cak€ lo sil more level and helps pre!8flt
ciacking. To remo/e c€ke fiom pan, place oooling rd( againsl cake and tun bolh
cake rack and pan o\/€r Ljff pan ofl carefult. Cool cake at leasl one hout. Brush
bos€ qumbs off cake.
To tsansfer cake b seMng board, hold a cake board against cake and tum bofih
cake and rack over. Ufr of rack. Hold another boad against bottom of cake ad
tum cake over. Be sure to hold cake, rack and boad close logether wfiile tuming
to ffevent cake from crac,lftg.

For more Decorating Techniques & Tips
Visit our website at wuv.vrifton.com -
Leam To Decorats. 8a!lc Dicondng Le$ons,

UsingYour Decorating
Bag and Goupler

You can mak€ many diflerent designs wih just
one d€coraling bagful of idng by using the
Wilton Fe€lhe eight or Disposable Decorating
bags and coupler and changing decorating lips.
Just follow lhese steps:
'!. Screw dng otf mupler to expos€ series of

tiny fircads 'll2 in. above coupler base.
2. Force couplsr base as far down inlo

decorating be as it will go.Th€n ma* wiere
botlom lhread ot coupler shows hrough bag;
r€mo',/o coupler ard tim bag al pencil mafi
with a oair of scissols.

3. R€posilion coupler in bag and push erd
lhrclgh op€ning to expose bottom two
tlrcads.

4. Po6ition decorating tp over coupler and
sctei,J ring in dace to s€cure. To change tips,
unsqew ing, replace lip and replace dng.

5. To fill, cuff open end of bag over your hand
and insed icir{ wih a spalula. Fill bag no
moro flan lElt full.

spdn*le D6e desigm
wilh riolsl end pink
Cake Spartl€6

6. To clos€, unfold qif and twisl bp of bag shul Hold twisl between yout lhumb
and forefngor. Noto: You c€n eliminate any air bubbles hat may haveformod
by squeezing bsg g€nty over icing bowl until air is released.
lmporiant Be sur€ to wash lhe Fealhe eight b4 in hot soapy water, tten
rinse ard dry after every use. A degeaser can make clean-up easier,

Iip 16l6e
|tl'ipp€d
ldng. ou'tine
snd pip+in

To Decorde &wet Kdeidoscope
You will need Wilton lcing Color in Rose; Decorator Brush Set;
chocolate nougat candies, taffy (not salt water), spice dr0ps, black
shoestring licorice, granulaled slgar.
Make 3 cups buttercream icing; tinl rose and thin with 3 Tablespoons
light corn syrup.

Roll oul chocolate nougat and form 3 mounds f0r body sections.
Roll out taify on surface with granulated sugar. Cut 2 large and 2 small
teardrop shapes; brush with waler and sprinkle with granulated sugar.
Attach small latfy leardrops to large tatfy loardrops with waler. Insert
black shoestring licorice in spice drops for antennae.
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Using Parchment Bags
Parchment bags made from parchment paper tiangles give you more versalilily
and the convenience of one-time us€. Follow package directions. To 'pipe-in'

using a cut parchment bag, oJt the point of lh€ bag lo desired opening.

Decorating With Wilton lcings
Wlton Frosling ixr You srill need 2-3 packqes of Creamy white lcing Mix.
To prepare, follow package direc{ons. Each package makes about 2 cups icing.
Excellent hr tinting any shade required. lf youte using another type of frosling
mix, you will need thrce 1 5.4 oz. packages of fie creamy vdnilla b/pe lhat will
frost two I in. or I in. lay6r6. For €ach ps.k6g€ oftrosting mix, uE€ four less
teaspoons water than package directs. Each package makes about 1 3/4 cup6
icing. Do not refrigerate icing before demrating. Cake may be Gfdg€rated afrer
it is iced.
ylilton Rerdy.to-lrs. Decorator lcing: You wil| n€€d approimately 2-3 caBe
of our delicious whit6 icing. Each 16,5 oz. can holds aboul 2 cups. lfs ideal for
all of your deconting ns€ds - frosting, decorating and flower making.

Making Buftercream lcing
The thick, but creamy texture of his flavorful icing makes it idealfor
demraling'. For best results, keep icing bowl in refrige.ator when not in use. l1
can be rclrigerated in an airlightconhirEr for up i12 w€€ks- Relrdh b€hre
using. YIELD: 3 CUPS.
1/2 cup solid vegetable shortening
1/2 cup buter or margadne
4 qrps {1 lb.) sifted conf€ctioneE EWar
2 lablespoons nilk
1 tsp. Wlton Cl€ar Vanilla Extract
Cream butter and shortening with electric mixer. Add vanilla. Oadually add
suoar, one cup at a time, bating wellon medium speed. S€rapesides and
bottom of bowl ofren. Wlen all sug€r has been mixed in, icing will appear dry.
Add milk and beat at medium speed unlillighl and flury.
'To hin for iclno caks. add s small srnd,m of lishl co{n syrup

Coloring Your lcing
Wilton lcing ColoF are best for decoraling bec€use they are concertrated and
give the deepest, most vivjd icing color. Use a loothpick to swid icing color inio
icing, then mix well. Add coior gradually untll you get the icing color you desire.

lcing Smooth With A Spatula

Let's Practice Decorating
Use decoralirE bag and caupler as direded in his bmklet
P€clice each of fie follolving techniques on the back of a
ookie sheet with white icing. The praclice deconalions can be
scraped offthe cookie sheet back into the mixing bowland ,
re./hipped for use again. To hold bag while deorating, cud
fingers arcund bag with he end lwist locked between
your lhumb and index fnger. This brces lhe icing down
into he tip each time you squeeze. Apply an even
pressure wih ail fow ingers and icir{ will mme out of the lip until you stop
squeezing. As you decorate, perbdically tr,/ist the bag down turther, forcing he
icing down into the tip. Us€ fingers of other hand to guide as you decorale.
For more about decoraling, |efer b tE Wilton Yeaftook of Cake Decorating.

To Make Outlines
Use tip 3 of 16. Hold bag at a 4S angl€ and louch lip to
surfuce. Squeeze at shiirg poinl so hat icing stid$ to surfaco.
tlod raise lhe tip slighfiy andmntinue to squeeze. The icjng will
flolr/ out of tE tip v,fiile you dired it abng surface. To end an
outline, touch tip back to surhce, stop squeezing and pullaway,
I icing dpples, you am sque€zjrq bag loo hard. f icing outline
breal6, you ar€ mo4rE bag loo qui*ly or icirE is too ttid(

To Outline & Pipe-ln
Aier oullinlog, using the same lip, squeeze out rowsof
lines to lill area. Pat icing do',rn ',vith ling€djp dipped in
comstarch or smoottr with dampened art brush.

To Make Stars
Use lip 16 or 2'1. Hold bag straight up and down
(see illustation) ' ,ilh tip 1/8 in. above surface.
Squeeze until a star is formed, then stop pressure
and pull lip away. Your sta|s will be nea{y formed
only if you stop sqrcezing before you pull the tip
away.

To Make Dots
Use tip 3 or 7. Hold bag at 900 angle with tip almost touching
surlace. Steadily squ€eze out a dot of icing, lifting the bag
slightly and keeping tip in icjng as il builds !p into a smali
mound. Then stop pressure and pulllip away. Vary size of dob
by lengthening lh€ amount of time you apply pressure t0 lhe
bag.
To make large dots or balls, liff tip as you squeeze to allow
greater icing buildup.
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Bake Easy*
Convenient
Non-$ict Spray!
For cakes thai fum oJt
boadtfury erEry lirne, si6rt by
spraying pans vrith Bake Easty.
This non-stick spray helps your
cakes release perfecdy with
fewer crumbs for easier icing
and a llawless decorated cake. ,
Just a light, even coating does '
lhe job. Use Bake Easy for all
mixes and recipes---cupcakes,
brownies, breads and moae.
Versatile for all gpes d baking
and caoking. 6 oz.
702.61!18

Wilton Method
Decorating Glasses

Discover The Fun
of Cake Decoratingl

Find Glasses NearYoul
In U.S,A., Catj800.942{881 Or vbit
our w€bsib at www.v{ilton.com
h Can6dr, call{416} 679-0790 x200 Or E-maiii
classprDgrams@wilton,ca
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