
Instructions for

. Tips 3, 21

. ttVilton lcim Colors in Royal Bltc,
Lsmon Yellow, Goldon YeSoH,0nnge

. One Z-hyer cake mix 0r ingredbnb to
malre favorite layer cake {finn-ts0trd
bathr lilG pound cake rmmmerded)-
Pan h*a 5 to 5 llzcuF of balter.

' Cake Board, Fanci-fuil tVrap or seruing
tray

. Buttercmam lcing (recipe inctudd)

. Household oottofl string or wirc

. Altemde Gbm also ue. tips 4, 5,]?,
16,67, 1t)4; Biown, Sky gui lcing Gobrs; ttilton Vanllh Whip@
ldns ilt{; Ready-To-tlm Mbd Fofihnt; Gum-Te*'Karaya; Lemon
MsrS Bmim {inc'luffi}, whbwder mndis, ffidy"coabd
$@hte candi*, grreded coconut tl bs8l, ?hdcs phsrb bag.

we rmmwnd udting wt in tffi, $0apy {vder.

WITH THIIII{ED OBAIIGE ICIIIG
. Use spdrh and 'to lce Smoottt'

directlolF to be beak Trace beak
openinguihs&esf s@th.

WITH WHIIE ICII{G
. use lip 3 and To Ptpe-ln'directiofls
to pipFin whites ol eyes.

lpzl ysfiow
n*adsttl

WITH BLUE IGIIIG
. Use tig 3 and To Pipe-ln'

directions to dpein PUPih.
Snuos& *ih finger dipped in
cornsarch.

WITH 1"Eil101{ YELL0W,G0LOE}|
YELI0W tGlilG coMBltlATloll

. the lip 21 rd To tt/hlc Sbrd
direc{*rr b mler dtdc

. tbe lip 21 ild To lr&lc R IF
&$$ars'bm&witt$.

Tp21,Ela{starE

Cake Release
For perfect, crumb-free cakes!

?!a{E{6

Baking & Decorating
3-D Rubber Ducky

Cakes
PLEASE READ THROUGH IHSTRUCTIONS BEFORE YOU
BE6lt[.lNADIXT|ON, to decorate cakes you will need:
. Wilton Decoating Bags anl Csuplctt or pardlment tiangles

Method Cake Decorating Classes
Call: 800-942-8881

6AXI2lkrhdrEfiis€,l|c
Woorlrilga fl.8{817
*tr.r#maon S'loc* ilo. 21{F2U,4

To DecordB 3-D Rubber DuckY Cake
You will need tits 3, 21;Wilton lcing Colors in Rq6l Blue, Lemon
Yeflow, GoHen Ydhur, 0range. We suggest thd you tint all icings at .-
one tlrieu*rlb ca*e cdds. Rbfrigerate-ir'ing in corcrd conbiners urilil
raSlouse.
Make 5 1/4 cum buttercream icino:
. Ttflt 4 12 cub ternon Yellow witr a stftell dnount of Goltkn Yellow
. Iint 1/4 cup irange Ohin wih 1/4 tempoon ligttt com syrup)
. Tint 114 cup blue
. R6ews tl4 cug white

fp3b[,e*teh



To Decorde Cncorutt Ducht,
You wifl nry$ Wllton leing Colors in Lemon yellow, 6range; shredded
coconut, $hite flat wafer candies, candy-coated chocolatc danrli*, zip-
clos€ plastic bao.
lildke21l4 cups buttercream icing:
. Tint 2.cups yellow (Tiin- with Z tatrtespoons lbht com syrup). Tint 1/4 cup orange (Ihin with 1/4 traspoon tfutrt corn synid)

To Decorde lemonMotuse Ducktt
Y_ou witf.need tips 4and1?; Wifton lcing Colon in Sky Blu'e, 0nnge;
Wilton Vanilla lryhipped lcing Mix, Lemon Mousse nebipe (bstowf
tEilotTOISEEBEGIPE
1 large (6 oz) or 2 small (3 oz.) packages of lemon gelatin
I oz. frozen tt{tipped topplng (thawed)
Prepare gelatin ruording to pmloge ilirections. When set, use mixer to
Dlend gehtin with whipped hpprng. Ptace in bp half ot pan that has
boen sprayed wi$ tqebbb pan spray. Let chil| in rclrigerator untitfirm.
Make 1 fip ot wfiipped topping:
. Iint 1/4 cup blue
. Tint 1/4cup orange
. Reserve 1/2 cup while
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To Decorcte Saeet Baby Duckv
You will n-egd tips 3, 5, 16, q7,_104; Wlfron tcing Cotod in Orange,
Lgmon Yellow, Brown; Ready-To-Use Rolled fonOant, Gum-Texto-
lQraya.
Make 5 1/4 cups buttercream icino:
. Tint 1/4 cup brange (Thin witrr t7q mspoon

ligfit corn syrup)
. lint 4 12 cups yellow
. Tint 1/4 cup brown
. Rssrve 1/4 cup white

Tp1fl*f$eadie

.l.ip 
Sutlile pipein

For more Decorating Techniques & Tips
Visit ourwebsite at www.wilton.com -
Learn To Decorate - Basic Decorating Lessons.

Using Your l}econating
Bag and Goupler

You can malre mmy dihrentd€stlns win lust
one decoralfu bagful of irt'ng by uiirq tre
Vfffid Fetnrvnign u Dispcdle Decorating
bap and cuger ard *bngtrg eord*rg 4s.
Jrdfiilbw tpse deps:
1. Scrar dng otrcouplerb expose series of tiny

fuds 1n in. above coupler base.
2 Fore euphrr basa m hr dom into

decoraling bag as ilwi[ p.Tfren ma* where
botutr fr\rcad of coupler slnrs hrugh bag;
rcmow co.tpls atd tim bag d pencil mak
uiha pairdsclsos.

3. Reposilion mupler in bagand ptsh etd
fm4h opening b qpose
bofun t'ro tfuEads.

4. Pcilion decoraling lip overcagerand
smer drry in @ b secure. To dwqe tip,
ursaer dng, re$ace lip ard redace ring.

5. To f{, orf open end d bag oler your hard
ad inserticingwih a spatuh. Fiil bag no

afi breftrBer. lhte: You Ht €fiminab aty afr futjbles hd rnav tnve
frxmed by squeezing bag genfy over iarg bod untit air b re|ejsed.
fmpoftntBesre to wdr te Feafrrenre{gtrt@ ln hdsoapyrratel ffrerr
drse and dry aftemery rce. A degeasercan mate deanap daler.
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mcethan half tull.
6. Todose, unbld offandtnristt4 of b€g shut Hontwistbe{rrem yoursrunh
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