
lnstructions for
Baking & Decorating

Step-By-Step
Snowman Cake

PLEASE READ THROUGH INSTRUCNONS BEFORE YOU BFGIN.
lN ADDITION. lo deco|ale caie '/ou will n€€dl
. W[on Ro]€lBlue lci.g Co{or
. One z-layer cake mi{ or ingredienls lo make

iavorit€ hyer €aksrcope
. Cake 8oad, Fanc&Forl wrap or ss\'ing tay
. But€'sEam L'ing (ratpe in€tuded)
. Caity€aled cho.obles, spice dmts, speamrinl

Wilion l&inod Cake Decoraling Classes
Call:800'942-8881

Bake lce

Bake Easy'-
Convenient Non-Stick Sprayl
For caks lhat tum orn bernitu y
ewry lime, sldt by sp€ying pans }iln
Bake Easy- This lesli.k sp€y hdF
you( €k6 €l€se pertuc y eitt
fewer mfrbs fd €si€ icjng and a
tuwr* d@red €ke. J6t a ligh!
even cqling d€ heiob Ue Bake
Easy for allmix6 a.d Eipe+ .
@p€k6, bloMi6, bF2ds and
horo veMtire 60r arl iypas of bakng

Decorate lf-'m

olrick ontd]'Stlowtnl
Put a smile on hls rnowman in a jiffy! Jusl bake and cool yolr lavorite 2-layer
c.ke €cipe. Make one ratp€ blner(|F?m iong fiinned ridr 3 TtblespooN oi
com syrupi color '2 v'ih Wilon RoFl Elue lcing cot].- Use spaluh b i.6
smoolh fac€ in N/hih and hal in blue. Deco"b v'ih loul blon'te €ndies ror
your own p€Fonaltoucn Makes 12 seNings
To mold pasla and ric€ sahds, tne srt' plastc rrap, Eess salad jn linnryl
unmold To bake blead or mod gdaltn, Idbw ecipe or pacl€ge dil€clions.

ase ard Cde
Belore ii|sl use, hand wash in hot soapy wale't dnse and dry For best resuts
ulren baking and holding &sseG, follow rea:pe dteiliqE and spJ"y insjde ol
pan wilh \€oetable pan sp|"y, g# wih sdij vegebbl€ *o'lening or use

Cake Release
For perfect, crumb-free cakes!
No need io g@se and flou y@r
b€kiM @n - Cake Rel€e @ts
in ore-;lep. Sihply spead Cake
Rele*e lighly @ p8n botbm and
sd6s wrh a pasiry bnBh ad ftl $h
bafier. cakes Eleae pede{y
wihod crumb6 €verv ltme, oM&
you $e ld€l sutu@ tor d@6tng ;
Now in @vsienl dispssing
botle Cedilied Kosher A d.
702-6016and @king 6od 702{018


