Instructions for
Baking & Decorating

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN
IN ADDITION, to decorate cake you will need:

+ Witton Decorating Bags and Couplers or
Parchment Triangles {instructons included
with all bags)

+ Tips 3and 16

« Wiilon leing Colars in Violet, Black, Rayal Blue,
Burgundy and Winnie the Pooh icing Colors Kit
{or use Brown, Golden Yellow and No-Taste
Red instead of Kit; see how to mix Winnie the
Pooh Colers in these insinictions}

» One 2-layer cake mix or ingredients fo make
favorite fayer cake recipe

» Cake Board, Fanci-Foit Wrap of sesving tray

» Buttercreamn lcing {recipe included)

* Wilton Piping Gel or honey
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To Pipe with Piping Gel
Preur cul sy bguie, Fian it desimed coker wifh Witan eing Color. Add 8 small
arrcunt of rofer 31 a ime (pef takes: ool veny 182f). Use & cul bag fo-fow piping
ool Ineo desired ares
Mote: Righ-handnd desormioss bk iom k2o rght, nflhander detorets
rigit fo it wecmpd whien pinfing o witing.
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For perfect, crumb-free cakes! pe
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haking pan — Cake Release coals

in one step. Simpiy spread Cake
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sides with a pastry brush and fiHl with

hatter. Cakes release perfectly

without enimbs every fime, giving

mﬁ} idua! Em for doormes
in Lrven TR

Il Certifed Komher 8 ot

Tid-5016

To Decorate Winnie the Poobh Cake
Yo will ot Willzin Decorting Tips 3 and 18, Willon Icing Cofors in
Yindet, Black. Royal Blue. Rurgundy and Winnie the Poah 1Girg Goiars
Eit-[or use Brosn, Goidan Yalbow and Mo-Tasis Bed instead of Kil se
hisa By i Winnie the Pooh Goéars belaw), Willon Piging Ge2. We
susges] you nd all |¢ings a2 ona time, while e cake cools, Refrigeits
bzing i covered containirs b ready 1o usd
Make 4 cups buttercream icing:
« Tint 1/8 cup light yellow {thin with 1 teaspoon light corn syrup)
= Tint 2 cups vellow™
« Tint 1/8 cup dark yellow** (thin with 1 teaspoon light corn syrip)
« Tint 3/4 cup blug**"
« Tint 3/4 cup red :
« Tint 1/8 cup black (thin with 1 teaspoon light corn syrup)
« Tint 1/8 cup burgundy (tin with 1 teaspoon light corn syrup)
= Tint 1 Tablespoon piping gel yellow {or honey can be used)

How to Mix Winnie the Pooh Colors
*Far Winnie the Peoh Yellow, mix Gelden Yellow with a litle Brown and No-
Taste Red
**Add a little more Brown to Winnie the Pooh Yellow
**Caot Hunny Pot Blue, mix Royal Blue and add Viclet

Decorate in Numerical Order

1 lee pad of paw smooth in dark yellow.

2 ice inside hunny pot smoath in light yellow.

3 lce hunny pot label smooth in blue.

4. Qutfine defails on Paoh bear, shirt and pot using fip 3 black strings

5, Pips fip 3 biack eyebrows and grin; pipe in eyes, nose and inside mouth
{smooth with finger dipped in comstarch}.

8. Pipe tip 3 burgundy tongue (smooth with finger dipped in comstarch).

7 Cover Pooh Bear with fip 16 yellow slars.

8 Cover shirt with fip 16 red stars

9. Cover Hunny Pot with fip 16 blue stars.

10, Print *hunny” inside label on pot using tip 3 black strings.

11. Pipe tinted piping gel (or honey) on paw and spilling out of pot.




