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Complete Instructions
for Baking & Decorating

Donald Duck
Character
Cake

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU DECORATE
TO DECORATE CAKE you will need:

« Wilton Decorating Bag and Coupler
or parchment paper triangles

e Tubes3and 16

» Serving plate

« One cake mix or ingredients to make
your favorite layer cake recipe

« 3% cups buttercream icing (recipe in
this bookiet) or 3 packages of creamy
vanilla type frosting mix (15.4 0z. box)

o Wilton Paste Food Colors: Red-Red,
Royal Blue, Golden Yeilow, Lemon Nt BIRTHDAY
Yellow and Brown DAISY

* Spatuia '
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