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Lucky  l i t t le  cakes  fo r  S t '  Pa t  o  Da- ,  -  '  ho l ida"s '

school t reats and lols rnore.

B a k e s  B  t o  1 2  m i n i  s h a m r o c k  c a k e s  w i t h  j u s t  o n e

21ayer cake mix.

Easy- to - fo l low bak ing  and decora t ;ng  ins t ruc t io t rs

on back  o f  labe l - - remove care f  u l l y '
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Manufac tured  in  Korea lo r

W L l t o n  E n t e r P r i s e s .  I  n c

W o o d r i d g e  l L  6 0 5 1 7
ot  983 w i l ton  Enternr ises
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ecorating With To Ice Smooth ,/ 7

Cakes Shown
Here are 6 decorat ing ideas that  you can do Use any

co lo r  comb ina t i ons  You  l i ke

t : ' - .  7 '

\,ffir
\- : -Y-
ShouY Shamrock

ElePhant

d:ffi
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about 1 t i  cuPS

To Decorate Mini

To Outline &

brush

To Make Pull'Out

-?il,tr""i-B':l�Trcrjr: %

Mini Shamroc
Cakes:
You  Wi l l  Need . .

J t  W i t t on  Deco ra t rng  Bag  I  Coup le r '  d i sposab le
' \  

baqs  o r  Pa rchmen t  t r l ang les

f t  t , *  4  and  16

*3'in:ll!lt,il??f;.1'iJli?111'T",?,T,?xl:'sil
B lue

& e Z-t^yu,  cake mix or  ingredients to make your

favor i te layer cake rcclPe'

ft ?;1f l"j .',,11 :I::X1TJ :iij ?#!:J'?:i?,!{ {i
oJ i t " r " r " u t  i c i ng  be low  (depend ing  on  numDer

oi  cakes baked)

Making Buttercream

iii*,1:3*"'"''" :i"""?i,1':::::Jr:i;i:l""
s h o r l e n r n g  

s u g d r
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?o.uul,ol.ooon r 1 teaspoon mirk

. t  ^_^  ^
| .  Preheat oven to 35o . Grease

i n s i de  o f  each  Pan  we l l  us l ng
a pastrY brush and sol id vege-
table shortening wi th f  lour  Pan
spray (Do not  use but ter '
margar ine,  l iquid vegetable o i l
or  vegetable o i l  Pan spray)

Z.  Spr inkle each wel l  wi th f  lour '
t hen  shake  un t i l  t l ou r  cove rs
al l  sur faces.  Turn Pan uPside
down eind tap l ight ly  to re-
move excess f lour.

t^t
J.  PrePare one 2- layer cake n '
-  -  

according to Package direc '
t ions or  useYourfavor i te layer
cake scratch reciPe.  Measure

- it#'#:h"##'#
set aside.

^
4- aaxe Shamrocks on middle' ' 

rack of Preheated oven for 1 5
to 20 niinute$ Remove from
oven and cool on rack 5 min-
utes.  So cakes s i t  level ,  whi le
in Pan, cut awaY crowns{r/ith
serrated kni fe

2 LAYER
CAKE MIX

5. to unmold cakes,  p lace cool ing r€ 'hk over.pan
-  -  

w ' t f , b o t h  h a n d s . t u r n p a n " n 6 ' 6 r l '  : v e r '  L i t t p a n

ot i .  i " i  "up"uxes cbot 'about hour belore

i""or" i ing.  wash pan and re! '  t  1 more t r 'me

i -  
" e ' i l " r 2  

cup iakes  (dep ' '  l i ng  on  ba t t e r

amoun l )

Fill-In

Classic Shamrocl

Leprechaun


