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“fill

in” with star tube #16 as shown. Use more
stars for eyebrows and upper lip (tapering

then
at ends with #3 string-work). Fill in eye-

’

Bake a cake, using Wilton’s new Winnie
the Pooh pan and just one box of cake mix.
Use tube #3 to outline all grooves so that
balls, nose and tongue with softened

icing.

features will be clearly defined
See other side for icing recipes.

HOW TO DECORATE WINNIE THE POOH
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