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PLEASE READ THROUGH INSTRALUCTIONS BEFORE YOU DECORATE
TO ﬁmnﬁ__ma_._.m THE PETAL CAKES vou will need:

¢ Wilton Docorating Bag and Coupler
or parchment pager triangles

® Tubasz 20,3 18 67 und 225

* Serving plajo

® One cake mix onkngrddionts o make
wour favoriie laver calla reep

o4 n:nﬂ Bultercreamm iemg (recips in
IfHs bookbei} or 4 padkages af
Ereamy van|ila typsfroating mix
[15.4 oz box)

¢ Willon Paste Food Onlom Pink
Leal Grean anig Drange

& Chyig 4V o Packags of vaniila
instant pudding, whipping arasm,
WOk iirawherries. pasch iall

pinesnpis Hngs, while marsschino
charmes
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Tube 2D whipping
cream rosettes

Fineapple rings

Tirbotr 513wy iy
cream rosette border

To Decorate
Floral Surprise Petal Cake

To mghe Ihe Priol Calie g shivwh on seck of (el uising FElfig dHesEBng. pon wll
e Wilton Fasta Food Coltog in Fink, Lusf Grees kg Drakgs, Wa migoist you coio)
Al e NG n 5T one Ui il e e i Etiireg

# Tind f awp itirug dark e oy ases oo fHpesary

* Timt & 0up lkang pink fordrop fNowsis canfs) jiim

- TiAE Wl Gl g bor Hersor EBnbar, caribaT-Fimy

= Tinl'2 el loeng gaesdh 16 _E“_....u___._.. (TR with 2 Tobanibibong milk, i ey |
Fiowars shauld be irude U seid lan fracsn Soe To Mike: FFowprs. ™

WITH PINK ICING .

& Use iUk 226 divd TTo Mitke Fliovmrs ~ disactiona Mitke. 104 doog Nowars

WITH DBANGE ICING

= Ulive b D10 ke Newps confess

WITH GREEN |CING

* s apiiuin 10 (e cuke bop pre et smesin

WITH ORANGE CING
* Lsalube T8 and o Make ot es” bbb tenod rapeitig inside CANIAT PAERTYR,
WITH PINK IGiNG ;

* Usa lube 16 and “To Maks Zigzag ditctions o edge i, conter sesmrsir with
EIgEuG BT, .

* Uolube 18.an8 To Make Biars’ iirectiong o iof sheh mnsti with s sfas

WITH DARK GREEN IGING

* Use jubes 67 o' T Make Laaves™ dires iing in oo Eake o,

= Usalube 18 ana T Mk Shinfin~ sirertieim o s caka fase

WITH DROP FLOWERS

* Juist bfiore anreing, plete owsrs arsund Feks cansars and gign of pelRls




To Decorate
French Royale Petal Cake

To decorate the Patal Cuke as shown on back of label, you will noed 2 cups
stabilized whipping cream or frozen prepared topping.  You will  akio
nead o 44y or peckage of instant vanllla poditing. whole fresh simaw-
barmes! Becorale cakd’ no edrlier than BB hours 'in advenoe 10 onsure
freshiness of frull Bnd wihl pping crepm

WITH PUDDING

& Prepam rudding accord|ng (o package dinectons. Let cool untl semi-sat
* Spoon puddiog into peli) dake resesvaks undil Tull

WITH WHIPFING CREAM

& Lsa lutse Z0and “To Make Shella ' dirdclicns o add caks bass bordsr.

® Usp tuba 20 and "Fo Make Fosolios” direationg 1o add josett to cike
oenlEr.

WITH FRUIT
* Placs ane strawharry batween esoh cike potal and on cake top center.

WITH WHIPFING CREAM

® Lze be 200 and “'To Moke Siors” dirsofions to-ddd a siad to lap of aach
strawhierry,

Tl 275 il o
Hitiutsmrn it birhe 1

Tube 18 pink zigzag

e AL s A AL, N, center reservoir border

rosettes

Strawberries

Pudding

Tube 20
whipping cream
rosette

Be sure to look for the other cake pans |n the Wilion Fanc|Flil Pan line

Tube 18 grange

Tube 16 pink starg

Tube 2D
whipping cream

stars




