
Instructions for
Baking & Decorating

Stand-Up
Jack-O-Lantern Cakes

PI.EASE R€AO THROIJGH INSTRUCTIONS BEFORE YOU BEGIN
lN ADD|T|oN. 10 deco?& €al(e vou fill need:
' Wilion o€co€iing Bags and couplets or pddnsn tiangles
. Tips3, 16,67(abmated€6igmu!€2,4,7,12, 15,16,21,47,1 and233)
. Wfton hlg Cokrs h Olal'ge. Gdder Yellor, &orr ard Mos, Grcen (all€naie

desl4s us€ Vd4 Rryd Blue lct G'e€q Bd and qed-Cs
. 5 dlps ol pound cake o. puddingadd€d

cake mix bdler (ore cake mix yiirids 4 - 6

. But€rcream ldng (rc.jpe inctud€d)

. Altemaie idersuseL& Cocm Candy
M€[sr, Round Cake Boads, FdciFdl
Wlap, gum liec€s, p6rly hat ula€d
paper, spice dmps, cardysled
chocolahs, gmrulabd sugar, popcdr',
lce crc€m cake co|l€, urEooted spalileii

Willoi Meihod Cake DecoBtlng Classes
Call:800-942'8881

To Decorate Bewitching Beauty Cake
You will need Wflofl lcing Colols in orange. thd( M6s Green, R€d-Red; tps
3, 12, 16, 21 , 233: squa€ gullr dr*€s ftr te€t', pany hal, v!?Xed paper.
RetigeEle linld ktngs in coveEd mniaiiec untl te3dy lo us€
Make 5 3/4 orps hxblaeam icing:

'Inl1 cup gley

'Tinl 3 cup6 gre€n

To Decorate Stand.UoJack.O.Lantern Cake
Yoo will need Wllon lcing Ccio|s in orangE, GoldenYellorv,Broun, Moss
Gr€€nt !F 3, 16 and 67- We s'Jgg€sl ['at yo! iinl all icings at one tme shile
cake cools. Refdgolale linl€d idn$ in m\s€d onlajneE untl €dy lo us€
Make 3 1/4 oips buflerc€rm-rcing:
' nnl 2 1/2 ops o€nge
. Tint 1/4 cljp golden yello$ (ftin ait' I bApoon lbhl @m qrlp)
'Tlnl 1/4 cup hltl'n (lhin wih 1 teaspoon lhhl mm ry4)

WITH THll'll'lED GOL0EN YELLOW ICING
. Usir€ spabla, ice eyes, nce and rndt snoonr
WITH BROWN ICING
. Use fp 3 and 'To Outine'di'Ectors lo odine ey€s, nose, roulh and s€cton

WTII ORANGE ICIiIG
' Use lip 16 aM 'To Make Sbis' dir€cliom to dw entainder oi pumpkn
WITH GREEN ICING
. Use liD 16 aM "To Make Siioes dir€clioN lo @!€r stern
. Use lip 3 and 'To Make StingJ dircclions b add vines to base of stpm
. Us€ lip 67 and 'To Make Leaves'di€dions to add leav€s

To Decorate Jack"Be-Quick
You will n€€d Wllon idng C.{ors in q Ee, Kelly G€ent spice dIoF mlled in
oralg€lirled gianulaledswarandoIbf*a{* l€aturEshapes,candy{oaled

Nlake 3 cups butercr€arn icing: . Int 1/4 cup grE€n
. lint 2 34 cups omnge



Adder ed@6r.@turid

To Decorate Smiling Scarecrow
You \,liill need WlLn lcir{ Colols in O|ange, BoM, Vmlel, Gohen Yellow,
RoF Eluej lips 2, 4, 7, 15, 21, 47, 126i 10 in Cake Boa.d, Fan i-Foil Wmp, ice
cream €ke ene, uncooked spaghefti.
Make 4 l/2 cups bute'sEam idng:

For more Decorating Techniques &Tips
Visit our websile at ww Mltoi com -
Learn To 0ecorate . Basic 0ecomllng Lessons

Baking Instruetions
Prcheal oven lo 325'F Sp€y inside ofpan hatu€s sih
Witon Cake Release or generD6ly grp:s€ inslde ot pan
halver wilh solid vegelable shod€.ing |]siry a p€sby
brush Be si,€ to lo cover aI indefllalions. fi using
shorl€ning, sp'inkle aboil ivo tau€spoo'E flour insrde
each pan haf and shake so flour o!€ls a]l g@sed
s'rdaces Tum pan halves upside doNm and lip lighty lo
rcmove €xcess flou. ll any shiny spots lemain, buch up
wilh rme shodening and iour lo Fevefil cake f('n
slick ng Pan may be spray€d wih vegebble oil sp€y

A heaw balier is necessary ior iris cake Pound cake,
puddingadded cake, n pound cake vanalion on cake mix
wolk well A €gular 2-layer cake €cipe or mix is iol
rccommended. Make mk a.cording lo padage dn€dions,
or us€ yoff favorite scmlch r€.ipe. Y({l rvjll need 5 olps oi
baiter (mosl box€d pound mke mix€s yield 4 o4s; 2layer

Pou bat€ r inro fionl har oI pan Tlre batter m usl coine
right b lhe im, almosl lo he poinl oJ or€rfovring Snap $e
b€ck haf or *'e pan in place and lie pans ii]h8 loser'e! in
b^o plac€s wih household sling or wi€, lo pEvenl dsiE
baiterirom loftlng pans apad

Using Your Decorating
Bag and Coupler

You can make many dfierenl d€q:gns $,ih iusl 0r€
d€coi?ling bagtul of idng by usiig he Wlion
Fealhe^i/eight or Disposa!16 Deoaling Bags and
coupL$ and cnanging decoraling lips.

1 S$ewdnqoitmuplerloex!.6es€li€.of tny
iheads 1/2 in. abow coupler base.

2 Force coupler b63e as lar doM inlo decoraling bag
as il will go.Then mad( whele bolom lhr€ad of
coupler shors trcugh bag rER'ove cqDler a"d tim
bag al pencil mad( wih a paf oi cissors.

3 Reposibon coupler in bag aod Flsh €{t trcugh
ap€ning lD expose boilom lwo lhreads

4 Posiijon decoGling lip over corder and s{rsri dng
in place h sec{re To cnange tps, unstfes ftg,
rcph€ lip and rcplac€ ing

5 Totll, cuf open end oi bag overyor hand and insed iclng wilh a spatuh Flll
bag no nrore han haff iull

6 To cbs€, uriold c1.f and lwist top ol bag shut Hold lsist belw€€n ,our lhumb
and folEiingef Nols Yo{l can elimimle any at bubbles t'at may have have
fom€d by squeezng bag gendy over icing bowl unlil af b rele?sed
lmpodani: Be surc io v/€sh he Feahe eigtn baq in hol soapy saler, t'en
inse znd dri afteFvery use A dEreaser can make d€a+up eas,er

using Parchment Bags
Parchm€ni bags made from parchrenl paper tiangl* give yd more veIs3tility
and lhe conveoience oi one-lime use. Foilow padqe di€dions. Io "pip€in'

us T a cd parchmell bag or he ponl ol he bag to de$rcd opening

M
W
ffi
ffi

Sake on mlddle racl ol oven lor t hour, 10 ninulE Top hali of pan 'nay be
r€moved durin! lasl 10 minutes oI b€kng lo ch€ct cake, Sp|€3d aluminum loil
ol bouom €ck of oven lo crlch any bat€r hat night seep ho|4h while hking
Wh6n cak€ ls done. mmove fiom over and Dhce o. care rdck lo cool for 5
minutes Then.emove tophaliotpanand cool5 ninules more Repacelop
pan im cake over and .enmve botom pan n may be nec€ssary io lap pan
wlhlhehandleof asoalulalofteecakelrommn
NoW lel cake €st in iionl M[ oI prn, ling dom], udil completely mol (Ai
least I houE) Removo cake lrom pan by phdng one hand genlt on cake
sudace and seting cake and pan upight on sewing plater. Then carctully slip
top alay liom cake. lI cake do€s nol sland level, tim botom or pmp

Fd ha. hsn 3' brg'd6 orsrad'elt ntl
h6s fitrd "it iip 15 pr I Dd and er dry
ldihfo.sbfum&r|raladdfu*

1cup Ig com strup

Ir2l miqeoLllm ID2hm*E PFeh a6tdw

To Decorate Popcorn Pumpkin
Yd will need Wllon lcing ftln in olange, Ughl Cocoa Candy Me[s: 2
rcdp€s ol Holiday Sh:ped Popcom (listed below)
Buter pan halv€s, prcss in popcom mittne Lel harden, reinove fiom pan and

Me[ Candy Melh'in disrosable de{oratng bagi ql tp off bag and pipe laoal
fealu'Es krs'd€ Fn. Refii!€Eb b s€t catetully remove ion pan Afi€ch to
pumpkin lih d06 ol helled candy.

Holiday Shaped Popcom

2 l€asloMs Wilbn Clear Vanilla E(tacl
Fe$ drops ol O?nge Wlhn hing Coior

Butter lhe sides oI a bee bo^I, fll wih poppd com- Cdnbine sugar, sytup
and wale. in a 3{uart h€avy sau€€pan Add buler, oI in lhin slices place over
medium h€l and slir w n a wooden spoon unlil all slgar cryslals are dissolved
\l'ash doM sides ol pan widr a
pasfy tulsh dipp€d in hol lllder
Clip on themomele! and conlinue
cooking on M€dium-High unlil
tempomturc reacn€s 240PF (aboul
20-25 miruies) le|no!€ from i€al
and sl in ClearVanilh and lcing

Poul syup over pop€om and loss
w lh i,vo lo*c unlil pop.om is
evenly coal€d When mi{iurc b cool
enoulh h handle, prc6s intD
pGparcd pan, pacldrc imly.


