


Brave Heart Lion Cake
Baking & Decorating Instructions

To Bake Cake:

wrcn rurnrng ro prevent cake from cracking.

Buttercrearn Icing Recipe
The tiick creamy FrtJ,e o, thrs I avortL, crnq makes d
oearror de@rar'ng. lt ca. be rekiq.raFd r.;r a .lonl
.o.tdrnertor!oto2weers FtFwhrpbe,oreJsinq Ma.;s
zcLps You u reedtomake2.e. pes (4 .Jps) to de@ra,c

Fec pe nay be doubted to make 4 cups a laroe or
neav]-dlty mi'er is used
%clpsoldvegetabre 3cupssitred

snonenrng conteclioners suoar
Trcupbunef ormarqanne (Thereareacupsrn;po!nc
.Gaspoonvanr[a lTablespoonptus

i reaspoon milk

Icing Smooth
With € spatula, place thinned icing on cake sides.
Lrgnly run spatuta over the icing in the same
orreqron otencting it in for an even look.

Sprinkle about 2 Tbsps. f lour inside and shake so
tnal ijour covers all greased areas. Turn upstde
down and tap lighfly to remove excess flour.

Decorating With lcing Mixes:
You l lneed2 pkgs. otWtLTON tCING MtX todecoralevour
caKe prepare_lo owing pkg. directrons. Each pkg. niakes
ato-ut 2 cups. O!r lcing l\rixes are available in Crbairy Wf,,fe
{exce ent lor tihting) and Chocolate Ftavored.
Decorating With Canned lcing:
You need three 16.5 oz. cajsofvani l la lrost ing. Each canyreros aDout 11l2 cups. Hint: Refrigerate before Jsina. tf icino

ffii,8T*lffi*, 
ptace decoratins bas in refrise;aror u;til

Coloring lcing:
yllgl fttg lcing Colors are best for decorating becausemey are.concentrated to give the deepesl colorJ. To use,orp a roornprck Inlo cotor, then swirlinto icing. Mix we with
=T^"1:q.1tfr11,L'qrjq tcing Cotors mix inst;ntry. Origiu" "more paslet cotor. Add color bV the dror

To Decorate You'll Need:
' Wilton decorating bags & coupter or parchment

mangtes_(rnstructions included wilh all bags).'  r r ps  4 - ,  12 ' .  16 .
' 

Yllgl_P.g:l" tcing Cotors in Bed. Brown. Orange.
uotoen Ye ow

' Tint 13 cup icrng red. . Tint 3/4 cup icing gold' lrnt 73 clrp icing brown. {add a touch of red to
lrnl r /2 cup icing yeltow. ye ow icing'.) .
lrm v, cup icing orange (add a few dro-ps of red to
yettow tctng-') .
R-eserve 13lacu?s white tcing (thin 1 7a cup with 1 Tbsp.
corn syrup or 2 tso. mjlk).

--llusingWinon Basic Decorating Sel. substirurenp 3 tor4 & t2
Atternate lint,ng instruclions, tl usirq hqutd co|ors In set.

Tip 4 brown

Tip 4 white
prpe-rn eyes;

3. Prepare 2-layer cake according to package or recipe
orreclons anct pour into pan. Bake on middle rack
ol 350" oven for 30 to 40 mins. or until cake tests
done. Remove and cool on cake rack for .10 mins.

Tjp 16 gold &
orange pu -out
star mane

Tip 4 brown dol
pupils & freckles

Tip tO gold slar
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4.
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Decorating Techniques

To Make Dots
Use t ip 4. Hotd bag straight up and
oown, , d" above surface. Squeeze to
rorm dot. keeping t ip in icjng unti tdotts
srze you want. Flatten with finger tip
orppeo In cornstarch.

To Make Stars
use top 16. Hold bag strajght up and
oown to surface. With t ip ts,above cake
squeeze unlil a star rs formed. Stop
pressure and pull tip away.

Make Pull-Out Stars
lip 16. Hold bag at a 45"angte to cake. As you squeeze

g. pufl rrp up and away from cake. When iiing strand
E enougn. stop pressure and pull decoratinq tip awav.
:1'^19-w-s.r]91r Lhe boJrom up. Keep stars cto-se rogeth;r
l caKe snows throuoh.

Tc Make Bow

Tip 4 red

Tip 4 red bow

U^selip-4 Hold bag at 45" angte. Lighfly touch tip to cake andasyousqueeze oul icing with a steady pressu16. move tip up
?r::19 19lT,r9l lnd back down. Rep'eat to rhe risr,i. AdAtiri
4 CtoI Knot and slreamers

To Outline & PipeJn-
Tip 12 red
pipe-jn hearts

Tip 16 white sta/
snoul, chin,
tummy, insid6


