
lnstructions for
Baking & Decorating
Mini Tier Cakes

PLEASE READ THROUGH INSTRUCTIONS BEFORE YOU BEGIN
lN ADDflON. io dmlale cak6 l{)u fill need:
. W[on Decomling Eags and Couple|s or Parchmenl Tiangles
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To Decot'ste lorcht ldtice
useiips 2,3,16,349;Wilton Buttercup Yellow and KellyGre€n lcinq
Colorsi Buttercream lcinq; Willon Ready-To-Use Decorator lcing

Decorate in numerical order:
1 In ad!€nce, make €0 tp 16 wniE s,Nii dmp flow€rs wilh lip 2 dol cenleE

us ng olEl icing

ln y€l ow bufleruream, ice cake; let dry
ln while bLrttemream, pipe 1ip 3 biice

Add lip 3 uhire bead bofiom boder
' Tip6 2, 3, 16, 3,$
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I. W[on lckrg Colo|s in Buthrcop Yellow, Ke]ly

. Cake 8oad, Fanc'-Foil W6p or saning l,ray
' Ore 2-lay$ c€ke ini( or make ialodte layer cak€

' Boilercream, Royal, Pourcd lcings teope

. F€sh Raspbenies and Mint Leaves

' Cooling Grid
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iiethod Cake Decoraliig Chss€s
Call:800-942-8881
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fo DecoroJe Vialet Vision
Usetips 2, 16, 349; Wilton Vi0let and Xelly Green lciig Colorsi
Eutt€rcream, Royal and Poured lcinqs

Decorate in numerical order:
1 Inadvance, usingroyalicing,make36lip16dmpiowerl8€ch lighl

violet and &d( viobr Add liD 2 dol cedeG and lel drv

Cover cake fih pou€n king; let dry
In lvlrite bu&rcr€am, pipe ti 16 sh€ll botdeF on botloms oi each lior
Alrrch flowels ro cake v'ih rip 2 dols of \fiits icirE
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To Decorate Rqspbern' Delight
Use small angled spatula; Butercream lcingt fresi raspberries and minl

Decorale in numerical order:

2 Spaluia rce care in wniie bute|ge€m lrr€.
3 Position fr€sh ra$benes and ftinlle?ves.


