Instructions for
Baking & Decorating

Stand-Up Winnie
the Pooh Cake

PLEASE READ THROUGH INSTRUCTIONS BEFORE YCU BEGIN
N ADDITION, to decorate cake you will need:

= Wilton Decorating Bags and Couplers or
Parchment Triangles

* Tips 3 and 16

+ Pooh Icing Color Set {inciudes Pooh Gold,
Red, Royai Blue and Black), Wilior: cing
Colors in Vialef, Golden Yellow and Yellow
Tube Decorating Gel

+ § cups of pound cake or pudding-added
cake mix batter (most boxed pountd cake
mixes yield 4 cups; 2-layer mixes yield 4 1/2
to 5142 cups)

+ Buttercream [eing {recipe included)

+ Cake Board, Fanci-Foil Wrap or serving tray

L2
ISNE,
Winnie the Yach

& Doy v T Pooh" works. by A A, Wi oeil EH Trapoed

-l--l-_ﬁhrhd P s senae dhuneyrsTe

| Wilton Method Cake Decorating Classe;'l
. Call: 800-942-8881 J

Witton Industries, inc.
Woodridge, Il 60517
wd.wilton.com Stock No. 2105-3002

Nu liceress i grarted by #he copyright praprieior, the Walt Disney Company. for the use of rapresentations
of Digney characters on products which are ko be sokd for any otfier commercial purpose All such rights
are reserved This product ks for non-commencial kome se onfy.

Making Buttercream lcing
The thick, but creamy texture of this flavorful icing makes it ideal for
decorating®. For best resuits, keep icing bowd in refrigerator when not in use. it
can be refrigerated in an airlight contalnes for up to 2 weeks Rewhip befors
using. YIELD: 3 CUPS.
142 cup solid vegetable shortening
1/2 cup butter or margarine
4 cups (1 Ib.} sified confectioners’ sugar
2 Tablespoans milk
1tsp. Witton Clear Vanilla Exiract
Cream butter and shertening with eleciric mixer Add vanilla. Gradually add
sugar, one cup at a ime, beating well on medium speed. Scrape sides and
bottom of bowl often. When all sugar has been mixed in, icing will appear dry
Add mifk and beat at medium speed until light and fluffy.
“Try i fior icing cake, add 2 small amoont of Bght com synp.

Coloring Your Icing
Witton {cing Colors are best for decorating bechuse they are concentrated and
give the deepest, most vivid icing colors. Use a toathpick o swirl icing color into
icing, then mix weli, Add color graduzlly until you get the icing color you desire

To Decordte Stand-Lp Winnie the Pooh Cake
You will need Wilton Decorating Tips 3 and 16; Pach lcing Colar Set
{includes Pooh Goid, Red, Roya) Blue and Black), Wilton lcing Colers In
Violet and Golden Yellow, Yellow Tube Decorating Gel. We suggest you
fint a# icings at one time, while the cake cools Refrigerate iging in
covered containers until ready to use

Make 3 1/4 cups butiercream icing:

= Tint 1 3/4 cups Pooh Gold = Tint 1/4 cup black (thin

= Tint 3/4 cup red with 1 /2 Tablespoons

« Tint /4 cup royal blug/violet combination  Jight corn syrup)

WITH THINNED BLACK ICING

* Use tip 3 and “To Make Outlines™ diractions ko ouﬂine Pooh’s body,
shirt, facial features, honey pot

= Use tip 3and “To Pipe-In" directions to pipe-in nose and eyes

WITH POOH GOLD ICING

* Use tip 3 and “To Pipe-in" directions to pipe-in inside of ears and bottom
pads and back paws

+ Use tip 6 and “To Make Stars” directions 1o cover Pooh's body

WITH RED ICING

= Use tip 16 and “To Make Stars” directions fo cover Pooh’s shirt

WITH ROYAL BLUE/VIDLET ICENG

* Use tip 16 and "Te Make Siars™ directions o cover honey pot

WITH GOLDEN YELLOW ICING ]

« Use tip 3 and “To Pipe-In” directions t pipe-in honey flowing from jar

WITH THINNED BLACK ICING

= Use fip 3 and “To Whrite or Print” directions to print “Huany™ on jar

WITH YELLOW TUBE DECORATING GEL

= Qverpipe honey

» Tint 1/4 cup golden yellow

Tip 3 black pipe-in

Tip 1§ red stars

Tig16 royal
bitendclet stars

Bake Easy™

Convenient Non-Stick Spray!
For cakes that tum out beautifully
avery time, start by spraying pans with
Bake Easy This non-sfick spray helps
gour cakes release perfectly with
ewer crumbs for easier icing and a
flawless decorated cake Just a light,
even coating does the job. Use Bake
Easy for all mixes and recipes— .2~
cupcakes, brownies, breads and
more. Versatile for all iypes of baking t
and cooking. 6 oz. T02-6018 i
't
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