® To decorate You'll need Wilton ¢ decorating ba g5 and ¢
or parchment triangles; decorati Ng tips 4, 12 15 and Wi
Faste Icing Colors in Golden Yellow Hed, Brown and

® Easy-1o-follow baking and dac orating
instructions on back of |z abal
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Make Pull-Out Stars

lip18. Hold bag at a 45° angle to cake. As you squeeze
sing, pull tip up and away from cake. When icing strand
1g enough, stop pressure and pull decorating tip away.
tin rows from the bottom up. Keep stars close together
3 cake shows through.

2. Sprinkle about 2 Tbsps. flour inside and shake so
that flour covers all greased areas. Turn upside

Brave Heart Lion Cake

Baking & Decorating Instructions

To Bake Cake;

Frehaat aven o 3507 ar lemip. per direotions. Your cake

will ummold easily, without sticking, if you grease the inside of
panusinga pastry brush and solid vegatable shorfening or uss

d vegelable oil pan spray (sea pic A). Don't use bufter,
margarine or liguid vegetabls ol Make sure the inside of pan
i= completely covaraed

3. Prepare 2-layer cake according to package orrecipe

down and tap lightly to remove excess fiour.

directions and pour into pan. Bake on middle rack
of 350° oven for 30 to 40 mins. or untii cake tests
done. Remove and cool on cake rack for 10 mins.

4. Sooakesitslevatand o pravent cracking, whilein pan, cut away
the raised center portion with serrated knile. To unmold cake,
place cooling rack against cake and furn both rack ard pan over
(se2 pic' B), Remove pan, Coal at least 1 hr. Brush off loose
crumbs, Ta tansler to sarving plate, hold a plate against cake
and invert cake with rack. Hemove rack and place serving plate
oncake and Invert, Be sureto hold rackand plate closetogelher

when lurning 1o prevent cake from cracking.

Buitercream Icing Recipe

The thick creamy texture of this flavorful icing makes it
ideal for decorating. It can be refrigerated in an airtight
container for up to 2 weeks. Rewhip before using. Makes
2¢cups. You'l need4o make 2 recipes (4 cups) to decorate
this cake.
Recipe may be doubled to make 4 cups if a iarge or
heavy-duty mixer is used.
“acup solid vegetable 3 cups siftad

shortening confectioners’ sugar
Yacupbutter or rnargarine (Thera are 4 cups in a pound)
Vateaspoen vanilla 1 Tabiespoon plus

1 teaspoon milk

IN A LARGE MIXING BOWL) Gramm utior and
mhomEning wittialecirs misn At vanila, Gradly add
BEIFAN, GNE cup ot o ime; tesiling wid on mediiom spesy
Serape aldes ard battarn of bawiotan, Whan all the sug s
i bBnan miked in, g iwil ippmar dry, Add milk and
Dkt gh speed uri| ght snd flulfy. Kesp kg covemmn
il dEm elath uril o 'ré mady to daconnbs. For Hoat
mslits, keep sEng bowl in lfigoraior whan not m e

Decorating With Icing Mixes:

You'llneed 2 pkgs. of WILTON ICING MIX to decorate your

cake. Prepare following pkg. directions. Each pkg. makes
about 2 cups. Our Icing Mixes are available in Creamy White
{excellent for tinting) and Chocolate Flavored.

Decorating With Canned Icing:

You'llneedthree 16.5 0z. cans of vanilla frosting. Each can
yields about 11z cups. Hint: Refrigerate before using. Ificing
becomes too soft, place decorating bag in refrigerator until
chilled and firm.

Coloring Icing:

Wilton Paste Icing Colors are best for decorating because
they are concentrated to give the deepest colors. To use,
dip a toothpick into color, then swirl into icing. Mix well with
asmall spatula. Liquid Icing Colors mix instantly, butgive a
mare pastel color. Add color by the drop.

Decorating Techniques

Icing Smooth

With a spatula, place thinned icing on cake sides.
Lightly run spatula over the icing in the same
direction blending it in for an even look.

To Make Dots RS
Use tip 4. Hoid bag straight up and el RS
down, %" above surface. Squeeze to | -
form dot, keeping tip in icing until dotis |
size you want. Flatten with finger tip )
dipped in cornstarch,

e

i\. Ty
To Make Stars _ 'f‘gﬁ P
Use top 16. Hold bag straight up and || ]
down to surface. With tip %" above cake, |- e
squeeze until a star is formed. Stop o, <=

pressure and pull tip away.

To Make Bow

Use tip4. Hold bag at 45° angle. Lightly touch tip to cake and
as you squeeze outicing with a steady pressure, move tipup
around to the lett and back down. Repeat to the right. Add tip
4 dot knot and streamers.

To Outline & Pipe-In*

Hsafip 4. Hold bag at 45° angle. Touch tip to caks. A
Haise lip slightly and as you squeeze, guide tip alang AN
surfaca_ T end oulling, stop stjuseging, fauch tip o %
caks and pull away. To Pipe-ln: Use tip 4 or 12 A==
{if-using tip 3, fill-ln usiAg hinned icing). Squesze foge—r

3 ——

cut rows ol lines to-fill area. Pal icing down with
linger tip dipped in carnstarch o smoath with
dampensd art brush.

To Decorate You’ll Need:

* Wilton decorating bags & coupler or parchment
triangles (instructions included with all bags).

» Tips 4%, 12*, 18,

- Wilton Paste Icing Colors in Red, Brown, Orange,
Golden Yellow.

» Tint V& cup icing red. * Tint % cup icing gold -

+ Tint ¥ cup icing brown. {add atouch of redto !

= Tint Y cup icing yellow. yellow icing*™).

+ Tint ¥ cup Icing orange (add a few drops of red to
yellow icing**).

= Reserve 134 cups white icing (thin 114 cupwith 1 Tbsp,
corn syrup or 2 tsp. milk).

"If using Witton Basic Decorating Set, substitute tip 3 for 4 & 12,
“*Alternate tinting instructions, if using liquid colors in set.
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