
Instructions for
Baking 8 Decorating
Stand-Up Winnie
the Pooh Cake

PIfASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN
lN ADDITION, lo deorrle cake you sill need:

. Uiinoi De€oratns Eass and Couplels or

. lips 3 aM 16

. Poon k ng Color Sei (in€!lde6 Pooh Gold,
Red, Royal Blue and Blrck), Wton lcing
Colols in Violei, Gdden YeIoN afi Yelloi '
Tube DecolalirE Gel

. 6 cups of pound cale or gddir4+dded
€ke mix bater (mo6l boxed pound cale
mixes yield 4 o4s; 2+}€l mkes yidd 4 12
lo 51/2 cup6)

. Buflerc€am lcing (€cipe indud€d)

. c:Ie Board, Fan+Fdl W|ap or seMng tay

fo Decoftne Stcttd-Lq llit? ie the Pooh Otke
Yo! willneed Wilton oecoratinq Tips 3 and 16; Pooh lcing Color Sel
(includes Pooh Gold, Red, RoyalBlueand Black),wilton lcinq colols in
Violetand Golden Yellow, Yellow Tube Decontinq Gel. We suqg€styou
Inl all icrngs at one lime, while the cake c0ols Refrioerale jcing ir
covered containe|s untl ready io use
l\4ake 3 1/4 cups butlercream icing:
. Tinl l3l4cups Pooh Gold
' Tint 3/4 cup rcd
. Tint 1/4 cup royal blue/viold c0mbinalion
WITH THII{IIEO SLACX ICING

. Tint 1/4 cup golde, yellow

. Tint 1/4 cup black (thin
wift 1 12 Tablespoons
ligitcom syrup)

@DB€y rnbnE e[. wlk, b' a A rl ihedidlH s[+d
---Aea"'^".' -. .*d{!E {.*.-

Willon Melhod Cake Deconling Classes
Call:800"942-8881

. Llse tp 3 and "To lvake 0stlines" dircclions to outine Pooh s body,
shi( facial iealures, honey pol

' Use lip 3 and "To Pip€-ln" dirediom lo oipe-in nose and eyes
wTfi P00H G0L0 rcr c
. ljse lip 3and _To Pipe tn" direclions to pip*in inside 0f €ars and botlom

. Use lip 16 and To l,lake s]taJs" d'rectjons lo cover Poon s body
rr|TH n[0 rcrNG
' Use lip 16 and 'To Make Slars" dircclions lo cover Pooh's shirt
WITH ROYAL ETUE/VIOLET ICING
. Use lip 16 and To [,la]c SliJs" dicstions to cover honey pot
WITH GOTDEN YELTOW ICIIIG
. use lip 3 and "To Pipe'ln" dirediol6 lo pipe in honry llowinq fmm jar
WITH THINNEO BTACXICI E
. Use tp 3 and "To Wite 0r Pliflf direclions to prinl "Hunny" on iar
WITH YELLOWTUBE DECONAT]NG GEL

Qfessr

r! i.@ b qdd t r.dffiqh lordd
0iDiryd','dEdF0d6*a'eb

Making Butlercream lcing
]lre lhict, bd 6eamy texture of $is flarorful idrE mak€s il ldeal tof
d€comlirE . For b€sl rE$fis, l(eep iong bcfll in '€ftige|Etn when not in u*
c:nberci?igeBl€dinanaftghlcDnlajn€.torupb2weeks Re$hhbelorc
using YIELD: 3 CUPS
1/2 cup solid legelable shorlenirE
1/2 cup bulter or maqatine
4 cups (1 lb ) sined conledioneE sugar

1 lsp Wnon Cleff Vani|b EnFd
C rcam bufler and shodening \rih electtc mixer Add !€nilla. Grad ually add
sugar, orc qp al a lime, b€tng wdl oi n'€diun sp€ed- S.iape sides and
boflom ol bo 'l often. Wrgl a[ s|4 has been ml\ed in, icing ltll appear dry
Add milk and b€ai at medium sp€ed unlil lgnl and fury.
10 bin ld id's 6kq add a $dl tudqi on sln!.

Coloring Your lcing
Wilton lcing Colo|s ae b6t for deoraling becrus€ ftey a€ oncenlrated and
give he deep€6t mo61 vivid icing colo|s. Use a bo$pict io swii lcing color inlo
icing, tlen mix rcll Add cok grdu.lt ur ilyou gethe icing coln you d€6ire

Bake Easy'-
Convenient Non-Sl ick Sprayl
For €kes lhal tum on beaut'tult
€very lime, slart by spBying pans fiti
Bake Easy This no.dick spray helps
your @k6 relea* perf€dy ,iltt
f€wer @mbs for @si6r icinq and a
nawless de@6ted @ke Jusl a ligt ,
even @lins d(6iheFb. U* B3ke,,
Easv for allhix6 and €ip6 1:
dpekei bomi6, breads aftt
mo€ veElile ror a[ l9es ol bahng
and @king 602 702{018

Cake Release
For perfecl, crumb-free cakesl
No reed lo gcase and nour ydr
baking pan : Cake Relede dats
in one slep Simdy spEd Cake
Rel€ase lighty on pan b.1toh ard


