
r Wilton Decorating Bag and Coupler, oirpor"ori'iags or parchment
triangles.

r Wilton Paste lcing Colors in Lemon Yellow Brown, Watermelon, pink
and Sky Blue.

r Decorating tips 3 and 16.
> 1/t cup of cake batterforeach minicake (2-layercake mixwill make 12to

18 minicakes).
r 4 to 6 cups icing* (for 12 to 18 minicakes).
*To decorate 12 to 18 minicakes as shown you will need:
/4 cup brown icing
/4 cup pink icing

/4 cup blue icing
7a cup watermelon icing

3Io 4t/z cups yellow icing
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Baking Instructions
1 . Preheat oven to 350'. Grease inside of each

pan well using a pastry brush and solid vegeta-
ble shortening. (Do not use butter, margarine
or l iquid vegetable oil.)

Sprinkle each well with flour, then shake unti l
f lour covers all surfaces. Turn pan upside
down and tap lightly to remove excess flour.
(You can also use a vegetable oil pan spray in
place of solid shortening and flour.)

Prepare cake mix accordlng to package direc-
tions or use your favorite scratch recipe.
Measure 7: cup batter into each well. Cover
remaining batter and set aside.

Bake minicakes on middle rack of preheated
oven for 15 to 20 minutes. Remove from oven
and cool on rack 5 minutes. e.'t away crowns
with serrated knife so minic, ri l l  sit level.

To unmold minicakes, place cooling rack over
pan. With both hands, turn pan and rack over.
Lift pan off. Let minicakes cool about Vz hour
before decorating. Wash pan and repeat
(depending on amount of batter mix or recipe
yields).
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Making Butteri.*.- Icing
The thick but creamy texture of this flavorful icing makes it ideal for
decorating. lt can be refrigerated in an airtight container for up to 2
weeks. Rewhip before using. Makes 2 cups. (Recipe may be doubled
to make 4 cups, if a large or heavy duty mixer is used.)

7r cup solid vegetable 3 cups sifted confectioners sugar
. shortening (There are 4 cups in a pound)
/3 cup butter or margarine 2 Tablespoons milk
7a teaspoon vanilla .

Decorating With lcing Mixes
You can get a delicious, creamy icing that is ideal for decorating with a
convenient WILTON ICING MlX. To prepare, follow package direc-
tions. Each package make_s about 2 cups of icing. WILTON ICING
MIXES are available in dreamy White (excellent for t inting) and
Chocolate Flavored. (lf you would l ike to use any other creamy vanil la
type icing mix, for each 15.4 oz. package of mix, use four less tea-
spoons water than package directs. Each package makes about 1 yq
cups of icing.) Do not refrigerate icing before decorating. Minicakes
may be refrigerated after they've been iced.



To Outline & To Fill-ln: Use tip 3. f'lr'1.-l bag at a
45' angle and touch tip to surface. Raise tip
slightly and continue to squeeze. The icing will
flow out of the tip while you direct it along the
surface. To end outline, stop squeezing, touch tip
to surface and pull away. To fill-in outlined area,
thin icing with a few drops of milk or light corn
syrup. Hold bag at 45' angle and touch tip inside
first outline. Squeeze out side-by-side lines of
icing to fill entire outlined area. Smooth fill-in area
with a dampened art brush.

To lce Cake With a Spatula: With a spatula,
place icing on cake. Spread icing over area to be
covered. For a fluffy effect, touch spatula to icing
and pull up.

To Make Dots: Use tip 3. Hold bag straight up and
down, almost touching cake. Squeeze to form
dot, keeping tip in icing until dot is size you want.
Flatten with fingertip dipped in cornstarch.

To Make Zigzags: Use tip 16. Hold bag at a 45"
angle with tip l ightly touching cake. As you
squeeze out icing with a steady, even pressure,
move hand in a tight side-to-side motion. To end
zigzag, stop pressure and pull tip away.

To Make Shells: Use tip 16, Hold bag at a 45"
angle to cake with end of bag pointing towards
you. Lightly touch tip to cake and squeeze until
icing builds and fans out into a base. Then lift tip
slightly and relax pressure as you pull tip down
and towards you to make a lail. For elongated
she//s: Maintain pressure and pullto form long tail.
Stop pressure completely and pull tip away for a
finished shell.

To Decorate Minichkes
As Shown*
*For a Quick and Easy way to decorate your Big
Bird minicakes, begin by using Yellow icing and
"To he Cake With a Spatula" directions to ice
face and head areas. Continue with Steps 1 to 5;
omit Steps 6 and7.
'l . Use Brown icing and "To Outline" directions to outline Big Bird's

eyes, beak and tongue using tip 3.
2. Use Pink, Blue and White icing and "To Fill-ln" directions to fill in the

three sections of eyes using tip 3.
3. Use Brown icing and "To Make Dots" directions to add pupils to Big

Bird's eyes using tip 3.
4. Use Pink and Red icing and "To Fill-ln" directions to fill in sections ol

Big Bird's tongue using tip 3.
5. Use Yellow icing and "To Fill-ln" directions to fill in both sections of

beak using tip 3.
6. Use Yellow icing and "To Make Shells" directions to cover top of

minicake using tip 16.
7. Use Yellow icing and "To MakeZigzags" directions to cover sides

of minicake using tip 16.


