





reased surfaces,
shiny spofs remain. fouch up wi

Tt © dlown and tap lighyly 1o ra
! h mare sharfenfng and flour fo preyin cuke frokm
Pray; orvegetable oil pon stray with solic shortening o flobrl,

tckage or recipe ditections; pour infy
in directions, Remave cake

fiaur in place 5f
Make one 2-layer cake according _.n%.
minules ar untif ke lests done geeordir 910 recipe
siis leval and fo %3@.._ cracking, while sl Ty ),
cake and IUrm fi) wake rack ap par over Lift pan
Senving plate, hald g coke board ogoins| cake
1o prevent cake from n_‘nnE_._o“

Making Buttercream icing: 71,c thick but creqm
When nofin Use. [fican be refrigergted |

S..me_*m
off Saw.._

Hn aitighl cantainer for Upta 2 weeks, R
172 cup solid vegerable shortenirig 4 nchm 115, Siffed confeefignars’ stgar
1/2'cup butter of margarine 2 tablespooris ik
Heaspoon Willon Clagr Vanllo Fxfract
Crearm butier and i

ind shortening wiff electrie mixer Add vanille. Gragdiig))
of bow! offen. When il sU

iice off ralsed center paitle
Y. Coolcake qf least one
and turn bafh cake and rackover Be sure

¥ [extlire of fhis flavorfy| Icing makes it Idegl for decargfin

-

- Sprinkle abour 2 falincay
Slicking,

middle rack of 3 oven 30-40
on cake rack for 1 mifutes. So cake
Hon. 1o unmold from pan, place cooling fock against
hour. Brush fose crumbs off cq ke, To transfer cake (o
fo-hold cake; rack ang boards close logether while turning

£

ﬂau:. Bake cake on
1o oven and cool

results, keep icing bav n refrigerator /
ups

\

. For hest
ewhip before Using, <m5,_ 3c

. . Mixer. Ade ¥ 0dd sugar, orie eyp o i lime, beating well on medium spead Scrape sides and bofiom
g9ar has bean mixed In, icing will appeqr dry. Add milk and beal af madjim spead uniif light n:a..?a\.. {
Decorating With Wilton Icings: Willon Frosting Mix: Yol Wil head 2-3 packanes of pur Cregm: White leing Mix o repare, follow packg difections Each f
Riickage makes abol) 2 cups %._m Ifyau're c%ﬂ anofhier ype of :oﬂ___w%n 3% You will nead *_._wmm.a,.& om,.ﬂbnwoummohmm creamy wmahﬁmmvm that will frost 1w f
811 ar% in, layers, For e0eh package o osiing amx use achmma 1BG5po0Ns wafer 1han package directs. Each Package mnkes oty | 874 cugs ieing, Do not |
refiigerale jcing wm_a.ca.um&ﬂa_.:u_ Caka may be refigerated affer | 5 iced ; ! /
Wilton Ready-to-Use Decorators icing: ou il heed approimat 2-3 cans Coloring Your Icing: Wilteh Icing Colors gre best for dacorat| becouse theyare |
of pur delff I0US white icing, Each a..n__nn..w.n_ can halds aboy nm cups, _,“.wwfmq_ fiar toncenitatad a_um_..u ive ‘:m.n_m.mumﬂﬂaa. Use di laothpick _a:m,s_._ color _aﬂn J‘mim. /
Your decoraling needs—irosting, decoraling and flower making then mibx well Add color Qradually |int You gal am._...,._im color you desire:
DECORATING TECHINQUES 1 i & Plpe-in: Use 1p 3. Hold g i 456 fogle. Touch fiptocake, Raise |
To lce Smooth: Wiih spatula, place Icing o cake Spread icing over aren to be 1ip sllahtly and og yoy mnq.mmwm. lice tip af a.:n..w.caomm_ To'end ow__sm. stop f
Covered, rinning spatula liahitly over the iting In the same dij .?..%o: Squeesing, touch «__uu 10 cake n.n% pull néa«. T .Eum._:” Use lip 3. Sueeze oyl !
To Make Stars: |sa lip 16, Hald bag straighy tp.and down with e 148 ity abova surface. %ecwoﬂ ,_u_ﬂmw*__: nﬂ.Ma mﬂﬂmﬁ own with fnger cipped n iR o i
Squesze Until o star I5 farmed, ‘.ﬁm: slop pressire and Pulllip away, Your starswill bie mRe e I
neatly formed onlyifyou stop Saueezing before yay py| lipaway wo Jxa .om Print; ..cww“ﬁh hp_a ala 45% angle 10 surfuce of S_ﬂ.m with /
Yo Make Shells: e i 21, Hojg a1 5% angle with ip slightly ubove surace soncgnd ol 6AgloWard Vour ight so that fingars o . As o write o prif, always
bag pointing g Ba__,_mz_m Ueeze uniilicing builds :u.naa.an%ac?a. 0 base ds yau |if fip work from _wﬁa _._%:. To wna. "ocn:z___w_.a mE_nmm artif hen rojse _,_% m___m__.;_ﬁ&
S ooty Relax pressure and pull > sy o HHing I off uface 1o draw shell oo Ihe surfaead squeeze. The g Toueh fo,utof heip whife you direc 1000
10.make. row of shelf, resf head ol one oy of preceding shell aﬁﬁﬁﬂ%ﬁﬁwﬁ%ﬂ”ﬂ%a P b 1o surlace o end each sioke ofpriey i
i ; : :
Fggw?agzsaﬂ e Dacordts i umerical ,,
..uﬁ_om“ﬂwnﬂmﬁﬁwomm & coupler or parchment tangles linsiructions Included with oll bags), _m Rm%ﬁ%:mﬂ@%ﬂ&mﬂ@ﬁﬁ@ §%ﬂ3 E::_E%:mm _ .=...m. icing,
* Wilkon icing Colors in w_u._.uw.so_&..maga. Christmas Re, Wory, Golden Yellow, Orange, No-Tosie Red. q mumﬁ Em:%unuﬁwwjtuoﬁxwz %;.mm Fipe ﬂ.mw m u%m_mﬁﬂ _u__eu_nmi black: add .
* Wilton Cake Board, Fani-Foil Wirap. .u_u 3 Jﬁ.:ﬁﬁuﬂ in w%:m. Plpe in'tip
Make 5 s of reream fcin . mouths o bof In drown,
STin 12 cup ¢ Qﬂ_mﬂaﬂm.mmﬂa % o Tiia b Mary/GaldenYellow/Oranige combinilon Ageirics e e bl
No-Taste Rag combinafion < It /4 cup arey (Use o smal orgc  of block) b6 stars B b
* Tint 1/ eup oy = Tint 1¢4 ncn._.m_u.nw . . ol no__ﬁ_ A A s ﬁm_aé ;
< T 174 cup Brown " ey 2 102 cups white fitin 11/4 cups with 1 tablespoon Oropige terbt LG
= Tinl 374 cip Violel and 3/4 tegspaon lighy corn syrup, 5, nwﬂdﬁ. nn_.uw aoﬁ%a _wmann%mﬁ._.
. 10 ip 16 stars in Chrisfmas p
Pour faire cuire I gateau: Préchayffar e foyr 0 350° F (180°CH ol & Jo fempéralure Indiquée dars s H?#H_mm mwmu woamu_%%ﬁ 9
__zﬂ.eﬂa.:m. Le gateal) e demaulerg facllement, sans coller, & & malle est bief prépara ay préalatile 6: Cover Tinky Winky's face and Inside
celle fin, graissar Gopleusemant [frtariay; du moute en ufilisany PINCequ d plifisserie ef oy 2ars with 1ip 16 stars in vory. Pipe fip
sharleping ,amma_ sallde fef non Pas du bedrre, de fo MArgarnme oy de Mhulle vagetale), biar 3 oullihe eyelid in Wary.
endulre toufes Jes caviles. Sq udrerenviron 2 ¢ asaupe (30 fnil) de farine dans s mo (e 7. Cover Tinky Winky's bodsy o
SECOUer hour endyire _og.mmcﬂ sutfaces graisséas: Renvarser e mayle &l le [apoter. :m.uan.o_a%u wifh 1ip 16 stars
[égéremen POUL BN refirer faxeas de fuiine. Refoyche avec dy shortening et de la faring jas in Vielet.
Roints brillanis qul :5:%8 818 collverts. (O peul, sifon prafire, remplager e shorfening g, Cover Tinky Winky and Po's
&fla faring, por ur an, ultnon coflont en Vapatisataur, avcol) sans farine), lmmies wilh 1ip 16 sfars in Grey,
9nde a galequ & deu &fages selan les Insfriictions de lo recae &t g ﬁ&: 21 shell bottom border
ans le moule. Cuireau fBur, surla grille i centre,  350° F (180°C) da o _w:. 163 16 1 Chiistmas
OU [USQU'T cuisson cormpiefe saion la méthods de vérifieation " ReanpS i bl
ol e, S0l e gateals du four e) i tefroidlr sur urie grifle 10 E0/No-Taste Red combination.
Polt avolr un dessys blen sgal et non feniilie, | 2r 10 couronma dy Décorer en u&iiﬁcﬁ
' i ar 1. Lisser du Enanw.m blane Eclairei sur [
/ 2. Avec o doville 3, en nolr, fracer e
3 Avee g 3.

finkv.




