
Elmo Cake

. Wllon Decoaling Bags and
Couplels or Parchmefit Triangl€s
(inslruclions included wjtn aI bags)

. Decorating lip 12 (anemale us€s lips
3 , 1 6 )

.Wilton lcins Colors in N0 Tasie Bed,
oranqe, Black

. Wihon Cake 8oard, Fanci-Foil Wrap

.Comshrch

. one 2-layer €ke mix of ingredients
lo male favorite kyer cake recipe

. 8ltlercream lcing (recipe inctuded)

llefiod Caf,e Decordling Classes
Call: 80G942-8881

@msemw.*h@sdnesMud6|qomfumfuds&gm.wftfupdiofu

To Decorde SwleDecottud EInn
You willne€d Wilton lcinq Colors in No lase ned, oranqe and Blackand
Decomlinq Tlp i 2. We suggest you linl all icinqs at one time, while lhe
cake cools- Relrigerate icing an covered containeB until r€ady to use
NIAKE 3 CUPS 0F SUTTERCRFAM lclx6i
.Tint 1 12 cups red/oranqe (small amount) combination
. Tinl U2 cup blact (tirinned wih 1 12 teaspoons corn syrup)
'Tinl 1/4 cup onnoeJrcd {small anounl) combination

Spatula-Deco.ated Elmo. Decorale in numerical order:
1 lce ntoqlh and ilile lin* $@rh with ihi.ned black icino
2. Usmg spatula, ice tace area Ruffy Mth red@qge ichg 

-

3- Using spatula, ice nose sn@th with oEnge/red icing

4 Using spatula, ie eys sood. uilh r!4rite icing {smooth wilh tnger
dioDed in corotadt)

5 Pite in pupils wfth Iip 12 in black icing (soolh with finger
dipped i. @mstarch)

We recommend washing par in hol, soapy $der

lnstructions for
Baking & Decorating

fo Decortu Sta-Decortud Ebttr
Youwillieed Willon lcing Colors in I'{0 Tas|? Red,0range and Black
and D€co|atnq ]lps3 and i6 We suggest you linl allicings at one
time, wnile tne cake cools Refrige|ale icino in covered containers until

[4AKE 3 CUPS OF BUTTERCREAM ICII'IG:
. Tinl I 12 cups red/onnge (smallamount) combination
.Tint 1/2 cup black (thinned with I 12leaspoons com syrup)
. Tinl 1/4 cup oranqeked (small afitount) combinaton
. Rese.ve V4 cup white

Star.Decoraled Elmo. Decorate in nu;erical order:
1 Use tip 3. Fill in moulh with black idng (smoolh $ith finger

dipped in comstarch).Outine smile usif,g lip 3 {ith black icing
2- Use tip 3. Fill in nos€ wih oranse/red icins @mbnalion (smood.

wi{h finserdipped in cmst rch)
3 Use lip 3. Fill in ey€s wih white idns (sr@u' *ih fnser

dipped in ornslarch) Fill in pupils wi$ rip 3 in black idng (srnooth
wil,\ 6nger dipped in comslarch)

4 Uselip 16 Cove. face wilh stars wih redorEnge icing

Cake Release
For p€fecl, crumb,fre€ cakesl
No need b gre* and nour your
bdking pan - Cake Relea* @ls
in one sliep Simply spread C€ke
Rei€ase llghly o. pan botom and
sid6 wiih a p*W brusn and lill wifir
bater Cak$ eleae pq@ly
wihod mmbs ewy lime, gMng
you the d€lsuda@ lor d@Etn!. -
N@ in coNenienr diip$ing ?a-
bo e. C€dtfi€d Kosh€r 3 P
702.6018

PI EASE READ THROUGH INSTRUCTIONS BEFORF YOU
BEGIN. IN ADDlTl0N. to deconte cake vou will need:


